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 INTRODUCTION
 
 I am learning new names for things every day. What we eat is no longer food, but “grub.” The grub is pretty good on board, both in quantity and quality, but it is not served in much style. —Gold seeker Alfred “Mac” McMichael writes home to a friend in Detroit aboard the steamer Alliance, March 27, 1898, on his way to Dyea, Alaska
 
 GOLD RUSH GRUB RAN THE GAMUT from barely palatable to undeniably delectable. Prospectors’ meals were routinely prepared under diﬃcult conditions: in the open over a smoky campﬁre of green wood, on a folding sheet-metal stove whose heated legs might be drilling down through river ice, or by the pale glow of a ﬂickering candle in a cabin insuﬃciently warmed to melt the frost from the walls. It is little wonder that some gold rush recipes begin, “First, take the boots oﬀ the table.” To increase the coeﬃcient of diﬃculty, the cupboard was frequently bare. (In truth, typically there was no cupboard at all, merely a recycled packing case.) Cooking water had to be lugged in by the pail, or melted from snow. Measuring cups had only recently been introduced, and ovens with steady heat existed in dreams only. Cakes were so tricky that cooks tiptoed about if one was in the oven, lest the cake fall. But, by hook or by crook—as Victorians would have put it—dinner was served. And, amazingly, it was often
 
 
 
 tasty and well seasoned—a tribute to the grit and stubborn ingenuity of frontier cooks. Gold Rush Grub traces the history of America’s frontier food from 1848 to 1915, focusing on the victuals eaten en route to various strikes; in places that are now ghost towns; as well as at remote diggings and in the restaurants, hotels, and homes in boom towns. The geographical focus is on California and neighboring territories such as Nevada and Colorado, the Alaska Territory, and British Columbia and the Yukon Territory of Canada. During this period, much of this ground was inhospitable, nearly trackless, and the food consumed was, for the most part, interchangeable with the simple, hearty, seasonal fare served up in farm kitchens all over North America—or, as Klondike stampeder Alfred McMichael put it, “pretty good” both in quantity and quality, but “not served in much style.” In April 1903, Alaska judge James Wickersham boasted in his diary of a dogsled trip between Circle and Fairbanks of how tempting rustic fare could be: We had nothing to eat but juicy moose and caribou steaks, fried grouse and ptarmigan shot along the trail, bacon fried crisp and laid on fat [spruce] chicken breasts, cans of California peaches, coﬀee well sugared and tinted golden with canned cream. After all this had been disposed of, the ﬁre replenished and the dogs fed, we lighted fat cigars and told our life histories. A little later we rolled into our spruce bough beds—and it was morning. Wickersham sums up: “I’m not suﬀering here on the frontier.” Many prospectors on the trail relied on jerked meat, beaver tail, or pemmican—a lightweight, nutritious Cree or Abenaki “iron ration” composed of dried, powdered meat mixed with fat, marrow, and dried berries. But Wickersham never traveled in the wilderness for extended periods, and thus was able to tote along ﬁrst-
 
 
 
 class provisions without concern for weight or compactness. In the cities of the gold rush, overnight riches made unquestionably lavish tables possible. The privileged few who struck it rich could avail themselves of culinary reﬁnements rivaling those of Boston or New York City. If a quantity of gold dust were suﬃciently persuasive, champagne, bonbons, and oysters could be had almost anywhere. Historian Joseph Conlin argues that gourmet dining thrived on mining frontiers because miners were always ready to empty their pokes on a luxurious meal—no matter what the freight cost. This yeasty period of American history saw many developments in technology and transportation that aﬀected cuisine. The raw ingredients that we think of as “American”—turkey, potatoes, maize, beans, squash, tomatoes, maple sugar, peanuts, pineapples, pumpkins, vanilla, chili peppers and green peppers, avocados, cashews, chocolate—were native to the continent. Many of them had, in fact, been grown in Mesoamerica since 7,000 BC, and in the American Southwest since 1,600 BC. Some traveled to Europe with explorers such as Christopher Columbus. During the 1800s, however, the methods of cooking and preserving ingredients so they could be reliably stocked out of season were about to expand exponentially. Cooking methods changed with the invention of iron cookstoves, which gradually displaced the open hearth from the 1840s through the Civil War.
 
 No Bad Eggs
 
 During the nineteenth century, preservation of food advanced in leaps and bounds, principally through canning and drying. Canning is thermal processing of fresh food, preserving it from spoilage by a combination of heating (to kill existing microbes) and sealing (to preclude future contamination). The term embraces both metal and glass containers.
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 Drying—also known as “dehydrating,” “crystallizing,” or “evaporating”—removes much of the water in food. Gail Borden, Jr., the Texas newspaperman and surveyor who invented Eagle Brand Condensed Milk, demonstrated his optimism about the future of evaporation by declaring, “I mean to put a potato into a pillbox, a pumpkin into a tablespoon, the biggest sort of watermelon into a saucer.” Another evaporated innovation, LaMont’s powdered eggs, stimulated sales with the tidy slogan “No breaking. No bad eggs. No shells. No waste.” Handbooks like Mrs. Wilkeson’s The Alaska Cook Book, published in Seattle in 1898, promoted new products by developing recipes like Mountain Cake, Custard Pie, Bread Pudding, Klondike Sponge Cake, Klondike Graham Gems, and Klondike Cup Cake—all featuring LaMont’s eggs among their ingredients. The revolutionary canning process was invented by French chef and confectioner Nicholas Appert in 1809, in response to a call from Emperor Napoleon for a means of preserving food for army and navy transport. From his experience in the ﬁeld, Napoleon was well aware that “armies travel on their stomachs.” The French government oﬀered a 12,000-franc award for the discovery, stipulating that the process must be made public. Appert spent fourteen years experimenting with corked glass containers reinforced with sealing wax and wire and processed in boiling water for varying lengths of time. By his ingenious method, at ﬁrst dubbed “Appertizing,” Appert managed to preserve soups, fruits, vegetables, juices, dairy products, marmalades, jellies, and syrups. News of this important innovation spread like wildﬁre, initially in a book written by Appert himself. In England, the idea was adapted to foods heated and sealed in tinned iron containers. Initially, “tinned” meat was regarded primarily as a ration for armies and navies. However, in the late 1860s, canned mutton from Australia was sold in Britain, and housewives wanted to duplicate the method in their own kitchens. By 1868, Mrs. E. F. Haskell’s Housekeeper’s Encyclopedia
 
 oﬀered the English-reading public “the ﬁrst scientiﬁc and reliable rules for putting up all kinds of hermetically sealed fruits with or without sugar, in tin cans or common bottles.” The process of canning has no eﬀect on the protein, carbohydrate, or fat content of foods, and, in general, vitamins are well preserved. The invention of pasteurization, a method of destroying disease-producing bacteria and checking fermentation, developed by French chemist and bacteriologist Louis Pasteur, dovetailed with canning and made safe milk, beer, and cider available. The original canning containers were called “lightning jars.” They were blown or molded of tempered glass able to withstand heat shock and rough treatment. Many had a manufacturer’s name—Ball, for instance—molded into them, and were available in half-pint, pint, and quart sizes. Canning jars were also known as “Mason jars” after inventor John L. Mason. If sanitary precautions are strictly observed, canning in glass is a relatively reliable and low-tech way of preserving food. The method is laborious, as any home canner knows, but converting vegetables fresh from the garden or meat from the “moose lot” into winter sustenance is a satisfying process. To this day, rural Alaskan housewives can foods like venison in glass, and put up salmon in tins. Innovations in transportation also aﬀected gold rush grub. For instance, the linking of the Union Paciﬁc with the Central Paciﬁc in Utah in 1869 made it possible for Chicago beefsteak to be served in New York City, and for Maine lobster and California lettuce, olives, garlic, and artichokes to be consumed in Chicago. As railroads spun their steel webs wider, canned salmon from Oregon, canned tomatoes from New Jersey, and canned oysters, peaches, and sardines became commonplace. Kegs of beer traveled, too, with hundreds of thousands of gallons ﬂowing out of breweries in Milwaukee and Cincinnati. During the 1860s, many Americans saw oranges, lemons, and red bananas for the ﬁrst time.
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 Packing king salmon at a cannery at Juneau, Alaska. Canned food became important for Forty-Niners in Alaska and the Klondike. COURTESY ALASKA STATE LIBRARY, WINTER AND POND COLLECTION, NO. PCA 871799.
 
 During the 1870s, steamships began fetching delicacies from foreign continents. An 1876 cookbook reports that steamships bring “fresh artichokes from Algiers in mid-winter, and ﬁgs from the Mediterranean.” Bananas were shipped regularly from the Canaries and the West Indies. Although Sarah Tyson Rorer allots half a dozen pages to a seasonal “kitchen calendar” of edibles in her 1898 Philadelphia Cook Book, she admits that “our rapid transportation makes it almost impossible to give exact time when vegetables are in season. Our country being large, the climate so very diﬀerent in diﬀerent parts, vegetables, like fruit, are in season the whole year.” Rorer particularly notes lettuce as one commodity now available “all the year round.” Under the inﬂuence of Rorer’s book and an increasing number of highly trained culinary writers, even rural cooks were inspired to make an attempt to keep
 
 
 
 up with their urban cousins. As stoves improved, basic stews and pies gave way, particularly on holidays and other special occasions, to more ambitious dishes such as sautés, meringues, and souﬄés. The elegance of Paris’ Belle Époque and Queen Victoria’s fêtes was described at length in newspapers and magazines; news of that elegance trickled down to faraway places with strange-sounding names like Circle, Grand Forks, and Nome. “It is now,” wrote Emma Babcock in her 1881 cookbook, that a woman is “trying to make her table do something more than feed the hungry.” Like advances in preservation, advances in refrigeration also aﬀected which ingredients could be kept fresh and for how long. The ﬁrst giant step in this ﬁeld came in the 1870s when a method was devised for creating ice artiﬁcially—cutting the apron strings binding Continental cuisine to the winter harvest of ice from lakes (ice for San Francisco had been imported from as
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 far north as Kodiak and Sitka). The next step was taken when Gustavus Swift, a Chicago butcher and cattle buyer, realized that meatpacking could make his fortune if he could ship meat East. He hired an engineer to come up with a system in which circulating air would be chilled when passed over ice. In 1877, Swift shipped the ﬁrst refrigerated car of fresh meat to eastern markets. Cars of produce followed and were soon regularly trundling along new railroad lines. As developments in preservation, pasteurization, and refrigeration took hold, they gradually banished the dreary winter diet based on barrels of salt pork and crocks of sauerkraut. In the late 1800s, precise measurement and improved hygiene became part of cooking, and cookbooks reﬂected those trends. They also mirrored improvements in leavening, yeast, ﬂour, and other ingredients. About 1880, The Granite Iron Ware Cook Book encouraged homemakers to use ready-made enameled utensils like scoops and molds. Between 1850 and the early 1900s, many of the foods we take for granted in the twenty-ﬁrst century were born. Corn ﬂakes, catsup, hot dogs, ice cream sundaes, white bread, potato chips (“Saratoga chips” invented in a Saratoga, New York, roadhouse), chewing gum, and even Coca-Cola had their beginnings during this period. For example, cotton candy and iced tea were novelties introduced at the 1904 St. Louis World’s Fair. The 1920s saw a boom in small product cookbooks such as Fifty Ways of Serving Shredded Wheat and Polly Put the Kettle On, We’ll All Make Jell-O.
 
 A Note on Food History and the Recipes Herein
 
 American tastes can be traced through America’s cookbooks. The Frugal Housewife, published in 1772 in Boston and illustrated by silversmith and patriot Paul Revere, printed recipes for fricasseed ox palates, “pigs pettitoes,” and “umble pie” (humble with organ meats). Amelia Simmons’ American Cookery, published after the Revolution in 1796, was the ﬁrst with cooking instructions for popular American foods: corn and cranberries, the potato, and the newly discovered leavening pearlash. She was the ﬁrst to use the word “cookey,” borrowed from the Dutch settlers’ term koekje. Simmons boldly supplied the ﬁrst printed recipes for classic American dishes such as Indian pudding, johnnycake, and pickled watermelon rind—which she called “the American citron.” Eliza Leslie’s New Receipts for Cooking (1854) carried on in Simmons’ nationalistic vein, with recipes from most of the thirty-one states, from hoe cakes to ﬁlet gumbo, as well as recipes with French, Spanish, German, and Italian roots. Mrs. D. A. Lincoln took a major step in another direction when she published The Boston Cook Book in 1884, the ﬁrst to list ingredients at the beginning of each recipe and to insist on precise, consistent measurement. Interest in early cookbooks like these and in the broader sphere of culinary history is on the upswing. The growing list of educational establishments with extensive culinary holdings includes Michigan State University Libraries, Cornell University, the University of Denver, the University of Iowa, Indiana University’s Lily Library, the Johnson & Wales University in Rhode Island, Radcliﬀe Institute for Advanced Study at Harvard, the Smithsonian Institution Libraries, and the Rutgers University Libraries. Virginia Tech began assembling its Peacock-Harper Culinary Collection in 1999.
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 Demonstrations of historic cooking are available at many sites nationwide, with hands-on lessons in seventeenth-century baking available at Plimoth Plantation. The historically correct village reconstruction has implemented classes in setting sails and constructing period houses since the May 2004 airing of the unscripted PBS television series Colonial House. For the series, thatched dwellings were built at a site near Machias, Maine, and for several weary and challenging months twenty-six people pretended to be 1628 settlers just arrived in the New World. Domenic Muir, one of the settlers, was responsible for doling out supplies like dried peas and salted pigs’ feet—some of the same foods consumed in the Klondike Gold Rush. In June 2004, Muir told an Associated Press reporter, “Our main complaint for at least six weeks was hunger and famine. So food was a sensitive issue.” On the publishing front, evidence of interest in historic foodways is abundant. For example, the Giverny cooking journals of impressionist painter Claude Monet were published in 1989 as Monet’s Table. The 1887 White House Cook Book, consulted by gold rush prospector and hostess “Fannie the Hike” Quigley and many others of her generation, has recently been reprinted. The White House Cook Book, an encyclopedia of information for the home, was compiled by Hugo Ziemann, caterer and steward at the White House, and Fanny L. Gillette. Its distinguishing feature was portraits of all
 
 
 
 the ﬁrst ladies. Each new edition until the 1930s added the latest portrait. The 1915 edition was bound in oilcloth so the cover could be wiped clean. Recipe collections such as John L. Anderson’s A Fifteenth Century Cookry Boke (1962) reproduce recipes solely in their original form and vocabulary. However, word-for-word reproduction is hardly useful for those who wish to step beyond amusement or research and re-create these dishes in the contemporary kitchen. Directions such as “Take Capoun, skalde him, draw hem, smyte hem to gobettys” are troublesome. Calls for “a gill of chaud-wyne,” “butter size of an egg,” or “ﬂour to stiﬀen” do not meet the demands of the modern age for speciﬁcity and dependable results. Therefore, with a few exceptions for the sake of historicity, all recipes in this book have been “translated” or “interpreted”—put into modern terms with modern spellings, complete with precise measurements, temperatures, and cooking times—so that they can be attempted without fear of creating an inedible mess. Historical dishes allow us to taste the past, to use stove and skillet as time machines for visiting eras long gone. They can help readers climb the family tree, teach geography, or savor a bite of another culture. Furthermore, they can spark fascinating conversations and help to emphasize that the past is still with us in tantalizing and delicious ways.
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 1 GOLD IN CALIFORNIA
 
 The Miner’s Lament My heart is on a distant shore, My gentle love is far away. She dreams not that my clothes are tore! And all besmeared with dirty clay; She little knows how much of late, Amid these dark and dismal scenes, I’ve struggled with an adverse fate, And lived, ah me! on pork and beans. —Excerpt from a poem published by Mark Twain in The Galaxy, January 1871, in an item titled “A Forty-Niner”
 
 IN 1839, JOHANN AUGUST SUTTER, A Swiss-born immigrant of German parentage, made his way to the raw territory of California, jockeying for wealth and position. Equipped with little more than muscle and imagination, “Colonel” Sutter built a pocket empire he called “New Helvetia”—where the city of Coloma stands today. Sutter’s dreams steadily became reality—until he began building a sawmill on the American River. On January 24, 1848, his construction foreman, James W. Marshall, noticed a shiny stone in the millrace. He brought it to Sutter. As the pair rolled the damp stone over in their hands, it slowly dawned on them that this rock was a gold nugget. And there were more. Fearful of stampeders, Sutter bound his employees to secrecy. But because they spent nuggets in saloons and brothels, word got out. On May 12, San Francisco newspaper publisher Sam Brannan dashed tipsily across Montgomery Street, crying, “Gold!” and ﬂourishing two quinine bottles ﬁlled with nuggets. Brannan
 
 
 
 A contemporary woodcut of Sutter’s Mill at Coloma on the South Fork of the American River, 1851. Millwright James Marshall discovered gold here on January 24, 1848. Published in Historical Collections of the Great West by Henry Howe (1851). COURTESY DOVER PUBLICATIONS.
 
 had an ulterior motive for sharing the news: he had opened a store at Sutter’s. But surely he had no idea that a few handfuls of American River gold would precipitate an international reaction; that these few nuggets would lead to the discovery of a vein of precious metal running more than 120 miles along the foothills of the Sierra Nevada and that by the close of 1857, $370 million in gold would be extracted. But that is precisely what happened. Workers ﬂed factories, businessmen locked oﬃce doors, and farmers abandoned pastures. On the possibility of wealth, humans ﬂocked overland by droves from as far away as Mexico. More made their way by sea from Europe, Asia, Australia, Hawai‘i, and South America. During the ﬁrst three years of the gold rush, over 200,000 stampeders headed for California. Overnight, a bacon and egg breakfast in San Francisco could command six dollars.
 
 
 
 A unique event like the California Gold Rush seemed to cry out for new terms to describe it. “Forty-Niner” was coined from the year in which most stampeders set their course for the territory. “Argonauts” was a logical reuse of the name of the vessel Argo, and the Greek term for the sailors who sailed with Prince Jason in search of the mythical Golden Fleece. “Grub” was borrowed from maritime slang, picked up from sailors who jumped ship to prospect and by the thousands of East Coast stampeders and Europeans making their way to California around Cape Horn by ship. In the early days of 1848 and 1849, it was not uncommon for a Forty-Niner to glean $2,000 a day. Wild game for the pot was plentiful. By 1852, however, most of the surface gold had been mined, panning was no longer proﬁtable, and game was scarce. Soon most miners were lucky if they took out enough to buy beans and bacon; scurvy was common from lack of fruits and vegetables. The average worker might make $6 to $10 a day, but food supplies could cost much more. Documents in the Library of Congress show that in San Francisco in February 1849, fresh beef cost $20 per quarter; butter and cheese, $1 a pound; coﬀee, 16 cents per pound; and ﬂour, $18 a barrel. However, away from the supply center, at Sutter’s Fort during that same month, a barrel of ﬂour fetched $30 to $40 while coﬀee cost 20 to 33 cents a pound. Only salt beef was available, at $45 to $75 per barrel, and butter was not to be had at any price. In October 1849 at Weberville, sixty miles from Sacramento, board per week was $21, with ﬂour selling for 25 to 30 cents per pound. Prospectors in all gold rushes had diﬃculty tearing themselves away from their pans, rockers, sluices, or shafts long enough to prepare food. Most settled for quick and easy meals, such as ﬂapjacks or pots of beans that tended themselves in hot ashes. When only a smidgen of ﬂour remained at the bottom of the barrel, they combined it with soured milk and cornmeal. Forty-Niner Joseph Bruﬀ kept a diary of his experiences in the California Gold Rush that reveals his dietary extremes. One extreme was bluebird soup:
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 April 3, 1850: I am too weak to attempt traveling—Maybe I can shoot a bird . . . saw plenty of robins, but they would not allow me to approach near them; so weak had to rest every 30 or 40 yards; at last shot a very poor and tough blue-bird, about the size of a brown sparrow. . . . Found 2 old dirty ﬂour-sacks, in the cabin; turned them, beat & scraped them, and obtained about 2 ounces of a very mixed compound—of dark & yellow lumps & cakes of sour ﬂour, hairs, cotton lint, & additions the mice had made. I picked out some of the extraneous materials, cut the wings oﬀ the bird, picked oﬀ most of the feathers, and gave them to the pup. Then the ﬂour and bird, I made soup of, and thus, with coﬀee, had another and somewhat substantial meal; and reserved a little for breakfast tomorrow.
 
 Gold Camp Flapjacks 2 cups sour milk 1 cup cornmeal 2 tablespoons ﬂour 1 egg, beaten ½ teaspoon salt 1 teaspoon baking soda Mix the milk, cornmeal, ﬂour, and beaten egg together. Add the baking salt and baking soda, and stir together gently. Bake on greased griddle or skillet over medium heat for about 1 minute or until bubbles appear and the bottom of the ﬂapjack is browned. Then ﬂip, and cook the other side until brown. Serve with syrup, sausages, bacon, applesauce, honey, or jam. Makes 4 servings.
 
 Five days later, Bruﬀ was desperately considering homicide to stock his larder: April 8, 1850: Put in [the pot] about a gill of coﬀee and boiled it. Drank the ﬂuid, and eat the solid, for breakfast. Hung my quilt to dry. . . . On striking the road, I was astonished to see, on it, the fresh tracks of an Indian. . . . Oh! if I can only overtake him! Then will I have one hearty meal! . . . I could not but laugh, when I thought of it—the expressions I have heard, how people would starve to death rather than eat human ﬂesh! Fools! How little could they form an idea of the cravings of hunger! . . . My mouth fairly watered, for a piece of an Indian to broil! Bruﬀ never did catch his quarry; he dined on a piece of candle, giving the wick to his pup.
 
 By the late 1850s, California’s gold boom was over. But an ingénue waited in the wings—a silver boom in the hills near Reno, Nevada. The Comstock Lode, discovered in 1859, was the largest silver deposit anywhere on the globe. In two decades, it poured over one billion dollars into San Francisco. The gold and silver rushes of California and neighboring territories were in many respects precursors to the Klondike and Alaska gold rushes. Social, economic, and culinary trends seen in the Golden State surfaced again in subsequent rushes to the Far North. For example, one such social trend was the abandonment of the past, and it was a custom not exclusively male. Although 95 percent of Forty-Niners were male, stampeders of both sexes were intrigued by the opportunity to leave their former lives in the dust. Hundreds shucked their identities like ill-ﬁtting
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 boots. The custom of rushes became avoiding direct questions; new acquaintances no longer asked, “What’s your name?” They inquired, “What name do you go by, partner?” Assumed identities became so common that Young Klondike, a serial published in 1898, numbered among its characters not only “Young Klondike” but also his companion, “the Unknown.”
 
 “Meet You at Sutter’s Fort”
 
 Because he could not prevent his property from being overrun by unruly squatters, Sutter was ruined by gold’s discovery there. But because he promoted squatters, Sam Brannan was made. Brannan encouraged wanna-be millionaires to outﬁt themselves at his store. Outﬁts included picks, shovels, and “washbowls”—metal containers shaped like giant pie plates, used for separating heavy gold dust and nuggets from the lighter gravel in creeks and rivers. Soon these “washbowls” were rechristened “gold pans”—and sold for $4 to $8 in 1849 in Weberville. With tempers and expectations running high, Forty-Niners needed not only tools and food but also sidearms to protect their claims. Brannan and his fellow storekeepers stocked armories of lethal weapons—from belt hatchets to Bowie knives, from Slakin’s “celebrated six-barreled Revolvers” to Colt pistols. Fueled with great expectations, the West Coast erupted with prospectors. On August 29, 1848, the Rev. Walter Colton, alcalde of Monterey, penned a description of the exhilaration sweeping California: At present the people are running over the country and picking [gold] out of the earth here and there, just as a thousand hogs let loose in a forest would root up the groundnuts. In December 1848, the New York Herald reported:
 
 
 
 The gold mania rages with intense vigor, and is carrying oﬀ its victims hourly and daily. . . . Vessels are about to sail from all Atlantic ports, and our young men—including mechanics, doctors, lawyers, and we may add, clergymen—are taking leave of old associations, and embarking for the land of wealth, where the only capital required for making a fortune is a spade, a sieve, or tin colander, and a small stock of patience and industry. A month later, on January 6, 1849, the Washington Daily National Intelligencer observed, “Everybody now talks of gold, dreams of it, or digs for it.” As soon as word of the Sutter strike leaked out, stampeders scurried for information about California and how to reach it. One of the most important and reliable of all the overland narratives was Edwin Bryant’s What I Saw in California, a record he made of his trip from Kentucky to California in the years 1846–1847. When it was published in 1848, this book became a best-seller. Although Bryant left California seven months before the discovery of gold there, his publishers rushed to reprint the book in 1849 when additional maps and new information about the Sutter discovery and gold extraction methods become available. With get-rich-quick accounts appearing in newsprint and stimulating wild imaginings, a huge inﬂux of credulous men set out for California from all over the world, in this single year, 1849—giving these stampeders their singular nickname: Forty-Niners. Forty thousand came to San Francisco by sea alone in 1849. Six thousand ponderous, creaking wagons, carrying at least 20,000 people, rolled west over the California Trail. In fact, during the ﬁrst two years, over 100,000 men left home to seek their fortunes. The landscape they encountered—the foothills of the Sierra Nevada—was unlike anything most of them had previously seen. Sierra Nevada, ﬁrst named by awestruck Spanish explorers, means “saw tooth
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 blade covered with snow.” The daunting collection of deep valleys, soaring crags, lush mountain meadows, polished monoliths, and cascading waterfalls had formed over millions of years. Great glaciers had been responsible for much of it, glaciers that moved over the prehistoric surface like enormous callused ﬁngers, shifting, scouring, and gouging. It was a challenging landscape, almost unbelievable; in fact, the reports by the ﬁrst white men to see Yosemite were considered so fantastic as to be false—or at least exaggerations. Only photographs and paintings by subsequent visitors ﬁnally convinced the doubting public. Into this vast and diﬃcult landscape came the stampeders, many of them city-bred, unaware of the hazards, unused to hard physical labor or exposure. They learned how to deal with the landscape’s demands—or, ashamed, they headed for home. Many, however, were so thrilled by its grandeur that they stayed forever, even if they never struck it rich. One such man was veteran Forty-Niner John Benson, who in 1885 showed his optimism about the rugged territory’s future by hiring architect Hamden McIntyre to design a stone winery just south of Oakville. Now called Far Niente Winery, Benson’s facility is one of California’s oldest wineries.
 
 The region of California had received scant attention from Europeans for more than 300 years after its sighting in 1542 by the Spanish navigator Juan Rodriguez Cabrillo. By coincidence, however, the United States signed the Treaty of Guadalupe Hidalgo with Mexico just nine days before Marshall found gold at Sutter’s Mill. The treaty ceded to the U.S. a vast area of the Southwest, including all of modern California. As recently as 1846, fewer than forty residents inhabited the tiny, rude settlement on San Francisco Bay. At night, one observer said, their illuminated tents looked like a random scattering of lanterns. That quiescent scene changed forever when Sam Brannan capered through the muddy street displaying bottles of gold ﬂakes and shouting, “Gold! Gold in the American River!” “Bonanza,” originally the Spanish term for “fair weather,” speedily took on new meaning. The little village on the bay exploded into a city, scattering itself over forty-three hills. One of them, Nob Hill, became the province of the newly rich, who built ﬁne mansions there and dined high on the hog. Chilled drink and food such as pats of butter on ice were especially popular. To supply the ice needed for the luxurious living of the post–gold rush boom, the
 
 San Francisco, January 1850. Engraving made from a daguerreotype taken about a year after the gold rush began. In 1849, the population of San Francisco rose from 3,000 to 20,000. Ships carrying stampeders from all over the world docked in California daily. Illustrated London News, October 19, 1850. Published in The American West in the Nineteenth Century by John Grafton (1992). COURTESY DOVER PUBLICATIONS, INC.
 
  Gold in California 
 
 
 
 Dried Apple Duff Pilot bread crumbs were often used in duﬀ when the ship’s cook ran out of ﬂour. 2 cups all-purpose unbleached ﬂour 2 teaspoons baking powder ½ teaspoon salt ⅔ cup sugar 1 cup butter, softened 1 cup dried apple slices ½ teaspoon ground cinnamon 1 egg, beaten 1 cup milk Heavy cream Sift together ﬂour, baking powder, salt, and sugar. Stir in butter. Add remaining ingredients except cream and beat about 3 minutes. Pour into a 1 ½-quart greased mold or clean coﬀee can. Cover tightly with foil, secure foil with string, and place on a rack in a steamer kettle with 3 inches of simmering water. Cover pot. Let steam about 3 hours or until knife comes out clean. (Replace water as needed.) Invert pudding on a serving dish and serve hot with a pitcher of cream. Makes 6 servings.
 
 Hudson’s Bay Company leased glaciers in Alaska to entrepreneurs who shipped dripping chunks to San Francisco’s iceboxes. Territorial growth was so signiﬁcant that it empowered pro-expansion statesman William Seward to deliver a detailed speech on the ﬂoor of the United States Senate on March 11, 1850, in favor of admitting California to the union:
 
 
 
 Four years ago, California, a Mexican Province, scarcely inhabited and quite unexplored, was unknown even to our usually immoderate desires. . . . Today, California is . . . more populous than the least and richer than several of the greatest of our thirty States. . . . Let California come in. Seward’s eloquence aided the cause. On September 9th, California became the thirty-ﬁrst state. Forty-Niners followed several routes to the Sierra. Some traveled by steamship from New York, and then by California clippers around Cape Horn. Storms, seasickness, overcrowding, and inferior fare made the months on this route wearisome. One Forty-Niner traveling by water complained of weevils in his “hardtack” or ship’s biscuit. Another recalled beating his rock-hard biscuit on the deck to dislodge the weevils. British naturalist Sir Joseph Banks noted that ship’s biscuit “could be a surprisingly lively insect menagerie.” He amused himself by identifying ﬁve distinct weevils that tunneled, cavorted, and multiplied in hardtack— extra protein that averaged twenty per bite. In 1849, A. C. Ferris of New Jersey made the 114day journey from New York to San Francisco. On the brig Cayuga, sailing north from San Blas to San Francisco, Ferris soaked his “old whalers’ bread” before he ate it, but still lost some teeth “in the eﬀort to masticate it.” The ship’s supply of Mexican jerked beef, “sold by the yard,” was so tough and salty, Ferris wrote, that he found it necessary “to attach it to ropes and tow it in the sea for forty-eight hours before any attempt could be made either to cook it or eat it without cooking.” Despite these abysmal rations, Ferris added, no one grumbled, because their eyes were all focused on the “enticing glitter of the yellow gold in the mines of California.” On other ships, however, luckier passengers dined on dried apple duﬀ. (“Duﬀ ” was a Middle English term for “dough,” and came to be sailor’s jargon for a ﬂour pudding boiled in a bag or steamed.)
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 An alternate route avoided the storms of Cape Horn by taking steamship to Panama, crossing the steamy isthmus by pack mule, dugout, and riverboat, and then boarding a ship for San Francisco. This was considered the easiest route, the “clean hands” route, although stampeders found themselves dining on iguana, snake, and monkey. Many died of dysentery, malaria, or yellow fever. The crossing became easier when a railroad was completed in 1855. (The Panama Canal, begun in 1904, did not open until August 1914.) One guidebook of the day advised as a year’s supplies for a Forty-Niner: one barrel of salt pork, 10 barrels of salt beef, 100 pounds of ham, 10 pounds of hardtack, 40 crocks of butter and cheese, as well as tea, salt, sugar, and seasonings. How these supplies were to be transported over the isthmus was not explained. Most stampeders waited to buy provisions until they reached San Francisco. There they acquired picks and shovels, bedrolls, heavy boots, dueling pistols, and other recommended frontier accoutrements. Then they boarded steamboats for Sacramento. From there, travel would be overland by mule, horse, or foot. Land routes to the California rush from the Midwest involved 2,000 miles of travel by wagon train across the prairies and over the Rockies. These journeys took an average of a hundred days, with stampeders traveling in groups of one to two hundred people known as “companies.” They walked or rode ﬁfteen to forty miles a day through wide-open spaces that amazed them. These Argonauts had only four or ﬁve months to reach California before snows fell that might trap them in the mountains—like the early snows of October 1846 that trapped the infamous Donner party. Prior to 1869, Forty-Niners who headed west by wagon typically set out from Independence or St. Joseph, Missouri, or Council Bluﬀs, Iowa. Their lumbering prairie schooners bore conﬁdent slogans painted on the canvas: “Live Hoosier,” “Wild Yankee,” “Rough and Ready,” or “Meet You at Sutter’s Fort.” Wagons transported everything from upholstered settees to the seed packets newly invented by Shakers, from chests of
 
 Lyrics of the Stampeders Folk songs record the routes and experience of stampeders. “Sweet Betsy from Pike,” for example, tells of a married couple, Betsy and Ike, crossing the prairies with “two yoke of oxen and a big yaller dog.” The second verse describes their fare: The rooster ran oﬀ and the oxen all died; The last piece of bacon that morning was fried. Poor Ike got discouraged and Betsy got mad. The dog wagged his tail and looked wonderfully sad. When Betsy and Ike and thousands of other stampeders became tired of panning for gold in California, they headed north to Puget Sound. Here another song was sung, “Acres of Clams,” celebrating the wonders of free food: I’ve wandered all over this country, Prospecting and digging for gold; I’ve tunnel’d, hydraul-icked and cradled, And I nearly froze in the cold . . . I rolled up my grub in my blanket, I left all my tools on the ground, I started one morning to shankit For the country they call Puget Sound . . . No longer the slave of ambition, I laugh at the world and its shams, And think of my happy condition Surrounded by acres of clams . . . .
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 Evaporated Fish Chowder Dried soup vegetables are available in the “natural foods” or bulk sections of many supermarkets. Corn kernels may be substituted for the peas. In the absence of milk, “chowder” becomes “soup” or “stew.” Potato cubes are optional. ¼ cup diced bacon or salt pork 2 ½ cups water or chicken bouillon 1 cup sliced celery 1 medium onion, cut into chunks ¼ teaspoon dried thyme leaves, crushed ⅛ teaspoon ground pepper 2 tablespoons dried soup vegetables 1 pound ﬁrm ﬁsh steaks (e.g., trout, pike, rockﬁsh, halibut, ﬂounder), skinned and boned, then cut into ½-inch chunks 2 tablespoons cornstarch 1 can (12 ounces) evaporated milk ½ cup fresh or frozen peas
 
 drawers to spare axles. Food was limited to staples that would not spoil, usually sealed in barrels. The basics were ﬂour, salt pork, hardtack, cornmeal, rice, beans, salt, sugar, molasses, saleratus or baking soda, coﬀee beans, and dried fruit. Before the California rush, few white men had crossed the Rockies, and most wagon trains used Native guides. Not all guides were worth their hire, however. Many overburdened wagons had to be stripped of necessities along the route, and cholera, lack of potable water, and starvation proved greater risks than hostile Native Americans. Along the route, a handful of roadhouses served crude “messes” like salt herring boiled with cabbage. Most homesteaders made their own meals. Breakfast
 
 
 
 In a frying pan or a soup pot, sauté the bacon or salt pork bits until browned. Add celery and onion, and cook until transparent. In a saucepan, combine chicken bouillon, thyme, and pepper. Bring to a boil. Add dried soup vegetables. Reduce heat, cover, and simmer 5 minutes. Pour into soup pot. Add ﬁsh. Cover and cook an additional 4 minutes. Place cornstarch in a small bowl or mug. Gradually stir in a little evaporated milk to make a paste; stir in remaining milk. Add mixture to soup, along with peas. Cook over medium heat, stirring constantly, until soup comes to a boil and thickens slightly. Serve at once in warmed soup bowls. Makes 6 servings.
 
 was usually served early, in order to take advantage of daylight for traveling. It was usually cornmeal mush (nicknamed “hasty pudding”) or johnnycake. The stop for the midday meal was called “nooning.” In buﬀalo country, fresh meat might be fried quickly. Dinners made on the trail from staples carried in the prairie schooners could be supplemented with buﬀalo stew or greens gathered nearby. Meals were often monotonous: hominy, corn bread, stewed apples, and tea; or Graham pudding (whole wheat porridge), rice, bread, wild onions, and “a dish” of boiled wild purslane or dandelion greens. Evening meals, when everyone was tired, tended toward quick dishes like mush or corn dodgers, a kind of hoecake made of Indian pone cooked in hot ashes. Fried in fat, corn dodgers become hush puppies.
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 Trout Nevada with Potato, Apple, and Onion Hash In the following recipe, the ﬁsh is broiled. Alternatively, it may be fried in a second skillet. 8 10-ounce whole boneless trout or 2 ½ pounds ﬁrm trout ﬁlets, rinsed, and patted dry ¼ cup olive oil Salt and pepper 1 tablespoon chopped fresh thyme ¼ cup blue or yellow cornmeal 4 strips bacon or salt pork, diced 4 tablespoons butter 4 cups ﬁnely diced potato (about 1 ½ pounds) 1 ½ cups ﬁnely diced onion 3 tart apples, peeled, cored, and diced Brush ﬁsh inside and out with the olive oil; sprinkle with salt and pepper and 2 teaspoons of thyme. Cover and refrigerate for 30 minutes.
 
 If a cow and calf plodded behind the prairie schooner, a bowl of milk with wheaten bread or cornbread broken into it was a common evening repast. In the spring of 1852, eighteen-year-old Granville Stuart, his brother James, his father Robert, and a male friend started out overland from Iowa to California in two light spring wagons. Their 1852 grubstake was typical: beans, ﬂour, coﬀee, beef, salt, bars of soap, nails, sugar, bacon, and saleratus. (Saleratus was carbonate of either potassium or sodium—a leavening agent for baked goods.) During the dozen years (1852–1864) the hardy Stuarts explored and prospected, they covered a great deal of territory—from Iowa to Virginia City, from California to Deer Lodge, in what is today Montana.
 
 In a large skillet, cook bacon over moderate heat until it is brown and crisp. Drain. Add butter to bacon fat and heat. Add potato and sauté, stirring frequently, for 15 minutes, or until cubes are crisp-tender and light brown. Add onion and sauté 5 minutes. Add apple and cook for 4 or 5 minutes more or until all the ingredients are fork-tender and the hash is golden and crispy. Add remaining thyme and cooked bacon dice. Keep warm. Preheat broiler. Coat ﬁsh with cornmeal. Arrange ﬁsh in one layer on a rack or roasting pan and broil 2 inches from heat for 2 to 3 minutes per side (for whole ﬁsh) or 1 to 2 minutes (for ﬁlets), or until just barely opaque in center. Serve ﬁsh on top of hash. Makes 8 servings.
 
 They supplemented basic provisions by hunting ducks, fat gray squirrels, venison, elk, and antelope, as well as by ﬁshing. They traded for domesticated fowl with settlers, and for dried buﬀalo meat and tongues with Native Americans, and purchased the occasional fresh beef from an itinerant cattleman. During the summers they attempted to grow vegetables: peas, onions, cabbage, radishes, potatoes, beets, and corn. The Platte River Valley, Fort Bridger, and the north fork of the Humboldt River passed beneath their creaking wheels. Finally they came to the Truckee River, which ﬂows out of Lake Tahoe: It was full of magniﬁcent trout, weighing from one to two pounds. We lost no time
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 The cook on a cattle drive prepares supper on the northern plains, using the mobile supply kitchen known as a chuck wagon. Frank Leslie’s Illustrated Newspaper, November 3, 1888, based on a photograph by C. D. Kirkland. COURTESY DOVER PUBLICATIONS.
 
 in getting out the ﬁshhooks and lines, and during our stay here (two days) we feasted on trout. On the frontier, fresh ﬁsh was customarily fried quickly in fat rendered from diced salt pork. However, after the invention of canned milk, stampeders could also indulge in comfort foods such as creamy chowder. Crossing Death Valley in 1849, the overland party of William L. Manley, a twenty-nine-year-old Wisconsin silver miner, ran short of store-bought grub and was forced to dine on one of their oxen. “The blood, hide, and intestines were all prepared in some way for food” for the eleven adults, while scraps of dried bread were saved for the children. When the entire ox had
 
 
 
 been consumed, Manley and John Rogers went hunting but bagged only a crow and a small hawk, which became stew. Eventually they came upon a thousandacre meadow grazing a herd of beef and returned in time to save most of their companions. That same year, Sarah Royce headed for California from Salt Lake City with her husband and two-year-old daughter Mary. Their “map” was a two-page pamphlet, handwritten and sewed together, because there was no printing press in Salt Lake. Generously, they shared their limited provisions with starving people they met along the way. Bacon, biscuits, and rice boiled with dried fruit were mainstays. On the sand and sagebrush there was little in the way of game, and scant drinkable water. Ox-drawn
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 wagons like those of the Manley and Royce parties struggled on hoping for the lush meadows, timber-rich mountains, and clear, cold streams promised by their tattered pamphlets. Wagon train parties that did reach those mountain streams were able to vary their diet with wild trout hashed with potatoes or fried up over a campﬁre. Americans are known for their ingenuity, but this trait does not always carry over to the kitchen. On the frontier, many a queer mixture was created by “cooks” with more appetite than expertise. For instance, Brother Gatien Monsimer, traveling overland to California, reported that a student in the expedition had mixed “beans, pepper sauce, pork, molasses, tea & bread.” The omnivorous Brother Gatien found the hash “excellent,” but when the captain of the expedition sampled the mixture, he vomited. Following close on the heels of the stampeders were tradesmen seeking new opportunities in retail or service industries. For example, two Frenchmen who immigrated to California during the gold rush took steps that aﬀect West Coast diets to this day. When Etienne Guittard came to San Francisco, it was to be a Forty-Niner. But Guittard never did ﬁnd a rich ore deposit. Instead, his fortune came by way of pricey confections for well-to-do customers such as those residing in the new mansions on Nob Hill. Guittard had learned to make ﬁne chocolate in his uncle’s factory in France and established the Guittard Chocolate Factory on Sansome Street in 1868. Guittard’s best-known confection, ﬁrst produced that same year, was the nonpareil, a milk chocolate wafer covered with tiny white sugar sprinkles. The Guittard Chocolate Company is today located in Burlingame, California. A second Frenchman, Felix Gillet , arrived in Nevada City, California, in 1859, at the age of twenty-four. Nevada City, like most California Gold Rush towns, was situated at about the 2,500-foot elevation, at the lower edge of the Sierra snowpack. Gillet, scion of a family of nurserymen, ran a barbershop while importing and experimenting with food-bearing plants. Surrounded
 
 by men whose visions were of nuggets, Gillet held tight to a vision of the California foothills as productive orchards. He imported California’s ﬁrst walnut, plum, and chestnut trees. Although almonds were initially introduced by missionaries in the eighteenth century, Gillet was central to their cultivation as a commercial crop. In addition, he founded a local silk industry by promoting the planting of 170,000 mulberry trees in Nevada and Placer counties. Like these two Frenchmen, a Yankee trader, Franklin A. Buck, turned entrepreneur during the California rush. In partnership with a ship’s captain, Buck founded a store in Sacramento City in the fall of 1849. The city then contained 800 frame buildings as well as tents, and two large hotels were under construction. The store sold rice, dried fruit, and other basic provisions. In a letter home dated November 25, 1849, to his sister, Buck tells of taking in $1,500 in a single day: The ﬂour that I bought in San Francisco for $18 per sack (200 pounds) we sold for $40 and are all out. Flour is a little cheaper now. We sold at the top of the market and for once were lucky, with great quantities arriving from Chile. It is now worth $35
 
 An engraving depicting a Chinese miner in California entitled “The Cradle and Manner of Using It,” Hutching’s Century Magazine, 1860. COURTESY THE VIRTUAL MUSEUM OF SAN FRANCISCO, WWW.SFMUSEUM.ORG.
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 here and $2 a pound at the mines. It costs 75 cents a pound to transport goods from here to the mines . . . on account of the muddy roads. In a letter dated February 12, 1850, Buck tells of eating grizzly steaks (purchased at 75 cents a pound), and boasts of his good condition: I have been perfectly healthy this winter— weigh 175 pounds, can sleep on the ground wrapped in a blanket and live on the tail of a mackerel and one hard bread a day and grow fat. Buck invested in a store at Marysville for a time. In 1851 he undertook a voyage to Tahiti and the Marquesas where he traded for hogs, coconuts, limes, oranges, squash, sweet potatoes, and eggs, which he wholesaled in San Francisco. In the 1860s he turned to agriculture, raising fruit and cattle at farms in Weaverville, Oakville, and Red Bluﬀ. Like Frenchmen and Yankees, migrants from Japan and China also had their lasting eﬀects on Spanish territory. Following their arrival in California, the Japanese soon turned to farming and ﬁshing. Rice was commonly on the table, but it was sometimes American fried rice. Dishes like tsukemono (pickles), miso soup, or dango jiru (a thin broth with dumplings) were common in the early years. Daikon (giant white radish), nori (seaweed), ginger root, gari (pickled ginger root), hasu (lotus root), and burdock root were introduced. Japanese quickly adopted Fourth of July as a holiday when they could re-create authentic dishes, and New Year continued as an occasion to prepare mochi (pounded rice cakes). American taste buds gradually began to relish the tang and rich aroma of dark soy sauce and dishes like sushi, wasabi (horseradish served with sushi), tempura, sukiyaki, and soba or udon noodles. Japanese also went North; in 1916, all the cooks at the Treadwell Mine in Alaska were Japanese.
 
 
 
 Only three Chinese were reported in the ﬁrst American census to count them in 1830. However, by the close of 1852 about 20,000 Chinese men had made their way to what they called “Gold Mountain” ( gum san)—because they intended to prospect and return home wealthy. In the predominantly male society of remote boomtowns, Chinese in pigtails and padded jackets struck pay dirt with scrub boards, ﬂatirons, and woks. More Chinese came in 1865 to help build the transcontinental railroad. Over the following quarter century, between 150,000 and 250,000 Chinese immigrated to the United States. When discrimination against them peaked, many Chinese found work as cooks. They introduced Asian vegetables such as bok choy and ingredients like dried shrimp. They invented Chinese-American dishes like chop suey and chow mein, dishes that would feed large numbers of miners cheaply. (“Chow mein” comes from the Chinese ch’ao, to fry, plus mein, or ﬂour.) The appeal of the exotic new “Chinese food” continued even when the rush was over. The name of the main dish called chop suey comes from the Mandarin Chinese tsa-sui or the Cantonese tsap seui, both meaning “various pieces” or “mixed broken pieces.” One theory of its origin is that it was created by Cantonese immigrant cooks who fed laborers on the railroads in California. When the larder yielded only miscellaneous leftovers, they were combined with rapidly cooked vegetables into an amalgam called chop suey. The colorful crispness of the vegetables was signiﬁcantly diﬀerent from overcooked Victorian dishes. Rice and noodles formed the basis of many dishes, with very little meat—usually pork—included. Marian Burros considered the origins of chop suey “a mystery” in a piece in the New York Times on August 30, 1986. Burros’ was a “90th anniversary” piece, because another theory of the dish’s origin dates it to 1896 when a Chinese ambassador, Li Hung Chang, visited New York with a retinue that included Chinese chefs. About this time, Americans began to visit Chinese restaurants in large numbers. Many of the dishes
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 Chop Suey This Chinese-American stir-fry can be made with cooked pork, chicken, or shrimp. The shrimp may be raw, peeled, and deveined. (If you use shrimp, consider ﬁsh stock instead of chicken bouillon.) This recipe is a delicious destination for leftover roasted turkey hindquarters, too. Some older recipes add 2 tablespoons molasses to the bouillon. Some include chopped bell pepper. Serve hot over steamed rice. For a change of pace, prepare brown rice. 2 cups cooked, boned pork roast, diced 1 cup sliced tender celery with leaves ½ cup chopped onion 2 cloves ﬁnely minced garlic 1 cup mushrooms, sliced 2 chopped green onions 1 can (14 ounces) mung bean sprouts, drained, or 2 cups fresh sprouts 2 tablespoons corn oil 1 cup chicken bouillon or meat stock 1 tablespoon soy sauce or to taste
 
 they ate were assembled in the proportions suggested by Confucius—one-quarter meat to three-quarters vegetables. Chop suey was assimilated into English with the connotation of a “hash.” Fiction writer O. Henry (1862– 1910), known for inventive wordplay, used the term in his short story “Sisters of the Golden Circle” in his 1906 collection The Four Million: “To many the elevated railroad was the Rialto, on the stations of which uniformed men sat and made chop suey of your tickets.” Chop suey integrated so well into the melting pot of American consciousness that more than 700 dif-
 
 3 tablespoons mirin (rice wine) 1 teaspoon grated fresh ginger root (optional) 2 tablespoons cornstarch To use raw meat: Combine ¼ cup ﬂour and 1 teaspoon salt. Use to lightly coat veal, round steak, chicken, and/or pork cubes. Brown in hot oil in Dutch oven. Remove. Then begin frying onion, garlic, and celery as follows. To use cooked meat: Cut meat into julienne strips or bite-size pieces. In a wok or heavy, deep skillet, heat the oil. Stir-fry the onion, garlic, and celery about 3 minutes. Then add the mushrooms, meat, green onions, and sprouts. Continue to stir-fry 2 or 3 minutes longer. Add the bouillon. Stir the cornstarch and ginger root into the soy sauce and mirin, and add this mixture slowly to the wok, stirring. When juices are thickened, serve at once. Makes 4 to 5 servings.
 
 ferent recipes are available on the Internet. Vegetable ingredients range from snow peas, bamboo shoots, bok choy, bean sprouts, and water chestnuts to broccoli. American chop suey strays even further from Canton Province by incorporating ground beef and elbow macaroni. Historian Ted Hinckley remarks in his article “Prospectors, Proﬁts and Prejudice” that Chinese laborers were popular because they were industrious and willing to work for lower wages. But there came a backlash. When the economy declined in the late 1870s, the Chinese were used as a scapegoat. “Much of the West
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 Coast became inﬂamed in racial hate,” Hinckley writes. “From California to Seattle, Washington, there were instances of Chinese quarters being burned and the survivors forcefully expelled.” The ﬁnal legal salvo in this race war was the Chinese Exclusion Act of 1882, which suspended any Chinese immigration for ten years and prohibited naturalization of those already in residence. The exclusion act was not repealed until 1943. On the other side of the globe, entrepreneurs braved an Atlantic crossing as the ﬁrst leg of their journey to California. Basque sailors were lured by gold but many wound up herding sheep in Nevada, Oregon, or Idaho. Portuguese ﬁshermen and farmers stowed away in U.S.-bound ships and settled in San Diego and Sacramento; some became dairy farmers while others raised potatoes or ﬁshed for cod or tuna. Spaniards had earlier introduced cattle, goats, pigs, sheep, olives, ﬁgs, pears, pomegranates, oranges, lemons, limes, apricots, peaches, vineyards, and irrigation to the New World. By the 1880s, grapefruit, dates, English walnuts, broccoli, zucchini, and artichokes were among the crops grown in California’s frost-free central valleys. All these threads plaited into a new cuisine.
 
 Cousin Jack’s Letters from Home
 
 One day I read a pamphlet written by a man who had been in California. His name was Hastings [and] his description of the beautiful ﬂowers blooming in winter, of the great herds of Spanish cattle in lovely ﬁelds, of glorious scenery, and of the ideal climate and blue skies, made me just crazy to move out there, for I thought such a country must be a paradise. —Frances Anne Cooper of Missouri, later Mrs. F. A. Van Winkle, who traveled to California in 1846
 
 After the ﬁrst few hopeful letters home, many FortyNiners were never heard from again. Cholera carried oﬀ hundreds in 1850. Many lost their health to malnutrition or scurvy. Some lost their minds. Hundreds disappeared without a trace. Nevertheless, those who stayed founded dozens of settlements literally overnight, thus greatly accelerating the development of California and neighboring territories such as Nevada. Working six days a week, standing hip-deep in icy mountain streams, most miners recovered no more than 50 cents a day, as Daniel Woods reminisced in Sixteen Months at the Gold Diggings (1851), and then spent that on food: This morning, notwithstanding the rain, we were again at our work. We must work. In sunshine and rain, in warm and cold, in sickness and health, successful or not successful, early and late, it is work, work, work! Work or perish! All around us, above and below, on mountain side and stream, the rain falling fast upon them, are the miners at work—not for gold, but for bread.
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 Roast Bear Like uncooked pork, raw bear meat may be contaminated with a parasite that causes trichinosis. To avoid the fever, nausea, and muscle pains characteristic of the infection, raw bear must be well cooked before it is safe for consumption. Bear meat is high in fat, which can be rendered and used the same as lard from hogs. Store bear lard in a cool, dark spot; use in cakes, cookies and pie crust, and for deep-frying. Greens cooked in bear fat was long a favorite dish in Appalachia. 8-pound rump roast from young bear 3 or 4 medium onions, sliced 1 clove garlic Salt and pepper to taste 2 tablespoons bacon drippings
 
 Inﬂated prices were common—especially out in the hills near mining camps. In his Six Months in the Gold Mines (1850), Edward G. Buﬀum reports paying $43 for breakfast food for two: “one box of sardines, one pound of sea biscuit [hardtack], one pound of butter, a half-pound of cheese, and two bottles of ale.” In the furious hustle and bustle of the California diggings, gold dust became the prevailing medium of exchange. Weighed on scales, dust was transformed into ﬂour, beans, bacon, molasses, ammunition, or a shiny new shovel. Because paranoid miners were often reluctant to leave their claims to travel to distant sources of supply, shrewd storekeepers like Brannan who set up shop at the diggings could command exorbitant prices. For example, a dozen fresh eggs might fetch $10. Produce was always in demand. Frances Cooper and her ﬁrst husband, Dr. Robert
 
 Cover the roast with cold water. Add onions and allow to soak for 4 hours. Remove from water. Wipe dry. Cut garlic into small slivers. Use a sharp knife to make holes in the roast, and force the garlic slivers deep into the meat, as close to the bone as possible. Salt and pepper roast. Heat bacon drippings in heavy skillet. Brown roast on all sides. Bake uncovered in a roasting pan at 325°F for about 3 hours, turning the meat once an hour while cooking. Time depends on age of animal; the meat is fork-tender when done. Bear may also be roasted covered with barbecue sauce, basting frequently. Makes 15 servings.
 
 Semple, raised vegetables at Colusa to sell to miners. They also grew grain and shipped it to San Francisco on steamers. A provident few took the time to hunt game and jerk their own meat, but greater numbers traded with Native Americans for fresh ﬁsh, smoked ﬁsh, and meat. A minority knew enough to gather and take advantage of antiscorbutic wild plants such as wild onion, wild garlic, lamb’s quarters, and watercress. Many of California’s last “golden bears,” magniﬁcent grizzlies like those Lewis and Clark had encountered, ended up in the pot. Alvin A. Coﬀey, an African-American slave who mined at Redding Springs with his owner, one Dr. Bassett, recalls: The ﬁrst week in January, 1850, we bought a hundred pounds of bear meat at one
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 Redeye Beans Although traditional dried bean recipes recommend adding salt early in the preparation, salt actually hardens bean protein. Salt should be added only after the beans reach the al dente stage. The term “redeye” or “red eye” indicates the use of coﬀee in a recipe to give it depth of ﬂavor and a dark, rich color. 1 pound dried kidney beans (about 2 ¼ cups), picked over 4 cups water or beef or game broth 2 cups brewed coﬀee 1 large onion, chopped ﬁne 1 red bell pepper, chopped ﬁne 1 large carrot, scrubbed and diced 4 garlic cloves, peeled and chopped
 
 dollar per pound. I asked the man how many pounds he had sold, and he said, “I’ve sold thirteen hundred pounds and have four hundred to ﬁve hundred pounds left in camp yet.” Malcolm J. Rohrbough, author of Days of Gold: The California Gold Rush and the American Nation, described the basic Forty-Niner diet as “the same everywhere: meat (fresh or preserved), bread or biscuits, and coﬀee or tea with plenty of sugar.” If ﬂour was lacking, rice sauced with molasses took the place of bread. And, of course, a snort of something alcoholic often rounded out the meal. When red meat was unavailable, hungry FortyNiners embraced Native American dishes in meals of stewed beans and cornbread, or Spanish-inﬂuenced
 
 
 
 4 slices bacon or salt pork 2 bay leaves ½ teaspoon dried hot red pepper ﬂakes or cayenne pepper (optional) Salt (see note above) Preheat oven to 300°F. In a heavy bean pot or ovenproof kettle, place the beans. Pour on the water and coﬀee. Scatter mixture with vegetables, and top with bacon, bay leaves, and hot pepper ﬂakes. Cover pot. Put in middle of oven and bake, stirring once an hour, for 3 hours, or until beans are very tender. Remove bay leaves before serving. Serve with buttermilk biscuits, bannock, tortillas, or cornbread. Makes 6 servings.
 
 tortillas and chili. Centuries before the California Gold Rush, Native Americans had discovered that a nutritious diet combined “the three sisters”—corn, squash, and beans. Yankee stampeders from New England were already familiar with the Native American dish succotash, a tasty combination of beans and corn. More often than not, beans were the main dish on the miner’s menu. In 1852 alone, some 75,000 treasure-seekers poured into the Sierra and dug and sweated out $81 million in gold. Those who struck it rich vowed to leave beans behind forever; they spent their fortunes on grand houses, tailored clothes, and imported delicacies such as olives, French mustard, champagne, and oysters. That year, 1852, marked the peak of the California rush, but settlers kept coming. The state nearly doubled in population every twenty years between 1860
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 Mustard Sauce In modern “dry mustard,” the oil is sometimes removed from the seed, and turmeric is used to modify the ﬂavor and heighten the color. The simplest sauce—ﬁt for hot dogs or bratwurst—may be prepared fresh an hour ahead of time, but is better if it sits overnight in the refrigerator. Simply mix ¼ cup dry mustard with 2 to 3 tablespoons cold water, vinegar, or ﬂat beer. If it is too hot, it may be sweetened with a pinch of sugar and a little olive oil. The following is a more elaborate sauce, worth trying for cooks who enjoy making condiments from scratch. ¼ cup light mustard seed 1 tablespoon dry mustard powder ⅓ cup water ⅓ cup white wine or rice vinegar 1 tablespoon honey or corn syrup
 
 and 1960. By 1869, San Francisco was linked with the east by railroad—making going west a matter of a few days rather than three to six months of slogging overland. Cultivated white mustard had been introduced into Britain by the Romans, who ate it with sausage, boiled boar, beet leaves, and green beans. Mustard sauce— what the modern cook would call “prepared mustard”—became the standard British condiment served with brawn (a pork preparation similar to corned beef), beef, salt mutton, fresh ﬁsh, and goose. To make the sauce, the tiny seeds were pounded in a mortar and moistened with vinegar or water. (Mustard greens were tossed into salads.)
 
 1 teaspoon brown sugar, or more to taste 1 teaspoon salt Grind the mustard seed to the texture of ﬁne meal in an electric spice mill or a blender, with the mustard powder. Stir this mixture with the water in a bowl, mixing thoroughly. Allow to steep on the counter, uncovered, at least an hour or as long as 4 hours. Next, combine this mixture with the remaining ingredients in a blender container and process to the desired smoothness. A pinch of freshly ground pepper, cloves, tarragon, or allspice or a tablespoon or two of grated horseradish may be added to taste. Store mustard in a covered glass jar in the refrigerator overnight before serving. Yield: About 1 cup.
 
 The quality of mustard powder or “ﬂour” leapt forward in 1720 when a Mrs. Clements of Durham, England, ground the seeds in a hand mill. Subsequently, mustard powder became one of the ﬁrst products in mass production. In 1804, British miller Jeremiah Colman further reﬁned the ﬂour by grinding whole seeds (white and brown—sometimes called “black”) separately, and then sifting the ﬁne powders through silk to remove all remnants of husk and bran. Blending the two ﬂours provided a full range of taste and sensation for both taste buds and sinuses. Packaged in a distinctive yellow tin, Colman’s Mustard was such a success that Britain’s North American provinces were pressed into service to grow the raw
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 Cornish Pasties The Cornish pasty is a meat pie—a chopped ﬁlling of meat, vegetables, and fruit, enveloped in a fold of short pastry crust and baked without a dish. A single pasty is usually about the size of a woman’s hand. Pasties are delicious warm from the oven or at room temperature. Traditional recipes leave the ﬁlling ingredients raw. Sautéing the onions ahead of time yields a more ﬁnished taste. Modern recipes for Cornish pasties generally omit the fruit. Adding it back in again, in the form of dried pears, nicely balances the turnips.
 
 Pastry: 4 cups all-purpose unbleached ﬂour 1 teaspoon salt 1 cup lard, chilled ½ cup butter, chilled
 
 Filling: 3 dried pear halves (about ⅛ pound) 1 large onion, peeled and chopped 2 tablespoons butter 1 pound lean boneless top round ½ cup peeled, chopped potatoes 3 medium turnips, peeled and chopped 1 large carrot, peeled and chopped 1 teaspoon salt ¼ teaspoon freshly ground black pepper 1 teaspoon dried parsley, or 1 tablespoon fresh, chopped Pastry: Combine ﬂour and 1 teaspoon salt in large bowl. Cut in lard and butter with pastry blender until mixture resembles coarse crumbs
 
 or meal. Sprinkle ¾ to 1 cup ice water over ﬂour mixture, mixing lightly with fork just until dough sticks together. Divide dough in thirds, and shape each into a ball. Wrap in plastic wrap and refrigerate 1 hour. Filling: Soften pears by soaking in boiling water just to cover for 15 minutes. Sauté onion in melted butter in a skillet until it just begins to brown. Chop drained pears, meat, potatoes, and turnips in ½-inch cubes. Cut carrots in ¼-inch dice. Combine all ﬁlling ingredients in large bowl, tossing to mix well. Grind pepper over the top. Sprinkle salt over the top, and toss again. Roll out each portion of dough one at a time on a lightly ﬂoured surface to ⅛-inch thickness. With a knife, cut dough into 5- or 6-inch circles, using an inverted bowl or saucer as a pattern. Reroll and cut out scraps of dough. Preheat oven to 400°F. Spoon ⅓ cup rounded measure of ﬁlling mixture onto center of each pastry round. Brush water lightly over edges. Fold over to form semicircles, or bring edges of pastry together over top of ﬁlling. Seal edges together by folding over and pinching. Place pasties on greased baking sheet. Cut two one-inch steam slits in the top of each. Bake at 400° for 15 minutes. Then reduce oven temperature to 350 and continue baking until pastries are golden, 20 to 25 minutes longer. Serve hot or at room temperature. These keep well at room temperature overnight. Makes 10 to 12 pasties.
 
 Two California prospectors in the Mother Lode Country cook their evening meal over a campﬁre. A ham hangs from the tree at right. Food was scarce and water was often impure, leaving Forty-Niners susceptible to cholera, scurvy, typhoid, and dysentery. Harper’s Weekly, October 3, 1857; etching by J. D. Borthwick. COURTESY DOVER PUBLICATIONS.
 
 ingredients. In 1878, Colman’s introduced contract farming to the prairies of Canada. Colman’s was the brand that Forty-Niners wanted with their salt meat, and it continues to be popular today. By the end of the 1850s, California’s more easily gathered surface gold was gone, and big mining companies—usually conglomerates—came to dominate the industry. Independent prospectors who still nursed a ﬂicker of hope shouldered their gritty bedrolls and headed for Nevada’s Comstock Lode. The Comstock, which ﬂourished from 1859 to 1878, was the single biggest silver strike in U.S. history. Many miners were Welsh- and Cornishmen who came to America seeking better wages. Welshmen began immigrating in the early nineteenth century. Wales was ﬁfty years ahead of America in industry, and
 
 experienced Welsh ironworkers, miners, and quarrymen were prized here until domestic labor caught up with their skills in the late 1880s. Down into the humid darkness of the pit, Cornishmen carried billy cans of hearty comfort food—cold tea and ﬂaky Cornish pasties. Sustained by memories of meals in Cornwall, they fondly referred to the pasties as “letters from home.” In addition to Cornishmen, Western mines attracted Tyroleans from Austria and workers from Ireland, Italy, Germany, and Serbo-Croatia. The latter were called “Bohunks.” For comfort’s sake, all brought recipes for their native foods, from Irish soda bread to sauerkraut and sauerbraten. And miners needed plenty of hearty food to sustain them.
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 The Stomach of California
 
 Dried Apples During the California Gold Rush, all fresh apples were imported and were available in top condition for only a few brief weeks. In areas where apples grew, families dried apples in bulk to preserve them for winter months. Often apples were prepared—peeled, cored, sliced in doughnutlike circles, and hung on string in the rafters above the ﬁreplace—at neighborly social gatherings. These labor-intensive gatherings included barn raisings, corn huskings, and quilting bees, all with their requisite refreshments. In the gold diggings, stampeders enjoyed apples fresh, and otherwise bought dried apples (few wanted to take the time away from prospecting and mining to engage in lengthy food preparation). The modern microwave oven makes drying apples a cinch, and the lightweight, chewy results can be used in lunch boxes and on hikes and outings. To use a food dehydrator, follow the directions in its recipe book for drying fruit. 2 lemons 6 apples Juice lemons and strain juice onto plate. Peel and core apples. Slice into rings or wedges ¼-inch thick. Brush with lemon juice or dip into lemon juice to coat well. Arrange on 3 layers of paper towels. Cover with 3 more layers. Microwave 4 minutes at 50 percent power. Replace bottom towels with dry ones, and microwave another 4 minutes. Arrange on cake racks and allow to air dry for 24 hours. Then store in sealed containers. Serves 6 as a snack.
 
 
 
 The typical male prospector was unskilled in cooking, baking, laundering, and house-cleaning, creating a great need for cooks, housekeepers, and laundresses. Although a female cook or laundress still had to work as hard as she would in an urban setting— probably harder—she could at least become her own boss. Luzena Stanley Wilson, for example, founded the second hotel in Nevada City, California, by balancing two wooden planks on sawhorses in a tent and setting out a tureen of hot and appetizing soup. “From the ﬁrst day I was well patronized,” Wilson wrote in her autobiography, “and I shortly after took my husband into partnership.” In 1850, a Mrs. Phelps of Nevada City made her strike by “mining the miners”—selling dried apple pies at a dollar each. But no matter how many hours a day she worked, she could not keep up with the demand. Miners played euchre outside her door to determine who should have the privilege of buying that day’s baking. (Dried apple pie in the mid-1800s was not the dessert it is today, but a common breakfast dish.) A similar course of action was followed by Mrs. Noble Martin, who was ﬁfteen when she arrived at Sutter’s Fort on November 20, 1849. Her party sluiced at Bidwell’s Bar near Marysville. “There were no bakeshops in those early days, and I made many an apple pie, just of common dried apples, and sold them for a dollar apiece,” Mrs. Martin told the Chronicle in 1900. “The women helped in that way to support the families, for mining was not always a certain means of livelihood.” This recipe from Buckeye Cookery (1877) for dried apple pie shows the lack of precision typical of “rules” of the era. In other words, the cook must already know how to cook in order to follow these directions to an appetizing product. The yield of the recipe is not given,
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 but when Victorian cooks baked, they typically prepared for the coming week. Nine loaves or half a dozen pies might constitute “a day’s baking.” Put apples in warm water and soak over night; in the morning chop up, stew a few moments in a small amount of water, add a sliced lemon, and sugar to taste; cook half an hour, make into pies and bake. When the California Gold Rush began, America had produced only about three dozen cookbooks. FortyNiners might have consulted Sara Josepha Hale’s The Good Housekeeper. Published in 1839, its ﬁrst edition, 2,000 copies, sold out in a month. Hale (1788–1879) wrote other cookbooks and penned novels, etiquette manuals, and the verse “Mary Had a Little Lamb.” She further inﬂuenced American housekeeping, cooking, education, women’s rights, and manners by serving as editor of Godey’s Lady’s Book for forty years. The Good Housekeeper contains four gingerbread recipes, as well as recipes for Indian slapjacks, hasty pudding, Indian pudding, pork and beans, spruce beer, and salt meat soup. It spells out methods for smoking, salting, and pickling meat; preserving eggs; ﬁltering muddy water; and storing bread, salt pork fat, and lard—all handy for the frontier. Hale warns about food fraud, noting that coarse ﬂour was sometimes mixed with sawdust. This adulteration of ﬂour, undetected by inexperienced cooks, undoubtedly resulted in some of the “heavy bread” that prospectors deplored. Although a failure as a prospector, Prentice Mulford (1834–1891) mined the California rush for its humor, publishing in such journals as Overland Monthly and Golden Era. Mulford divided the “California culinary experience” into four distinct eras: First: The pork, bean, and ﬂapjack era. Second: The heavy bread era, during which the “stomach of California” sustained “a
 
 daily attack of leaden ﬂour and doubtful pork.” Third: The epoch of stewed dried apples, which came to a simmer in early ’51. Apple sauce, pies, duﬀ, and dumplings were its brightest stars. Fourth: The canned provision era, “fruitful in sardines and oysters.” Mulford had the bad luck to spend one winter in the companionship of “a ﬁckle and unmethodical cook” who experienced “days of extreme saltiness,” days of “potatoes impervious to the fork,” days of “no dishwashing,” and Sabbaths of experimentation during which he proudly served a pudding that was a “heavy, sodden, unassimilated, watery lump of ﬂour, eggs, and suet, with a dejected mass meeting of plums on the ‘lower level.’ ” It was no wonder that Mulford praised the “mountain kitchen”—a campﬁre in the open over which he could brew his own coﬀee, toast his own bread, and broil steak on a stick. The most famous culinary creation to emerge from the California rush was the Hangtown Fry—an omelet with a luxurious fried oyster ﬁlling. (Oysters were so popular with stampeders that the oyster beds of San Francisco had been depleted by 1851 and new supplies had to be brought from farther north.) Before it was named “Placerville,” this gold rush town in the big timber of the Sierra foothills was called Dry Diggings. It was dubbed “Hangtown” because frontier justice there had once taken the expedient form of a hanging. However, the name oﬃcially changed to Placerville in 1854 for more respectability as families gradually replaced bachelor prospectors. One tale of the origins of Hangtown Fry is that it was the dream meal created by a miner who had struck it rich. He stumbled out of the hills and into the El Dorado Hotel. Since the successful prospector could now aﬀord any dish, he ordered all the good things he craved in one: eggs cooked in bacon fat and topped with
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 Mining with a sluice or “long tom” in Auburn Ravine, California, 1852. A woman brings lunch in a covered basket. COURTESY CALIFORNIA STATE LIBRARY, CALIFORNIA HISTORY SECTION, PHOTOGRAPH COLLECTION, GOLD: SCENES FROM DAGUERREOTYPES, NO. 2, NEG. NO. 911.
 
 oysters. Some stories say the oysters were canned in Boston; others say they came fresh from San Francisco. The American Heritage Cookbook contends that the miner hailed from Shirttail Bend and the hotel/restaurant in question was the Cary House, while the oysters were “the small Paciﬁc Coast Olympia oysters.” Yet another version of the roots of this dish holds that a young prisoner in the Placerville jail requested as his last supper a dish of oysters and eggs—a dish he thought would be so diﬃcult to procure that it might delay his hanging (scheduled for the following morning). Sure enough, the oysters took days to arrive, and, by the time they did, the felon had made good his escape. So as not to waste the imported ingredients, local chefs prepared the dish anyway. In his study of eating habits among miners of the West, Bacon, Beans and Galantines, food historian Joseph R. Conlin sides with The American Heritage Cookbook by citing the birthplace of Hangtown Fry as
 
 
 
 the Cary House. He theorizes that the cook who prepared the dish was certainly Chinese, because it can be seen as a variation of the Cantonese dish egg foo yung. Egg foo yung, however, typically contains vegetables. Hangtown Fry is still popular in San Francisco, and can be ordered at Chuck’s Restaurant on Broadway in Placerville where it is known as the “Hanger.” Biscuits were common gold rush grub throughout the West, Southwest, and Northwest. Their edibility depended on the skill of each cook, as Will Chase wrote, “Speaking of baking-powder biscuits, some were large, some small, some half done, some burned to a crisp—all sizes, and shapes—round, square, and oval, and mostly hard as rocks.” That the California Gold Rush and the entrance of Easterners into previously unexplored areas of the West aﬀected cuisine can easily be seen by perusing cookbooks of a decade or a generation later. For example, in Estelle Wilcox’s Buckeye Cookery (1877), most of
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 Hangtown Fry
 
 Buttermilk Biscuits
 
 The Placerville Junior League’s California Cookbook recipe for the “Hanger” breads the oysters with hardtack crumbs.
 
 Biscuits may be baked ahead and kept, wrapped, at room temperature. Just before serving, reheat, wrapped in foil.
 
 ½ pound bacon 2 tablespoons bacon fat 10 medium or 16 small oysters, well drained ¼ cup ﬂour 1 egg, beaten ¼ cup ﬁne cracker crumbs 8 eggs Salt and freshly ground black pepper Fry bacon strips in a large skillet until crisp. Remove to drain on paper. Keep warm. Discard all but 2 tablespoons of the bacon fat in the skillet. Dip oysters into ﬂour, then into beaten egg, and then into cracker crumbs. Fry in the hot bacon fat, turning so that they are crisp and brown on all surfaces. In a bowl, beat the eggs, seasoning with salt and pepper. Pour over oysters. Cook until omelet is ﬁrm on the bottom. Then turn and cook like an omelet. Divide into 3 or 4 portions and dish up on hot plates, topped with warm bacon. Serve with hot buttermilk biscuits and honey butter. Makes 3 to 4 servings.
 
 3 cups all-purpose ﬂour 1 tablespoon baking powder 1 ¼ teaspoons salt ½ teaspoon baking soda ¼ cup cold corn oil margarine 2 tablespoons cold butter, cut into bits 1 ⅓ cups buttermilk or sour milk Egg wash: 1 large egg beaten with 1 tablespoon water Preheat oven to 450°F. In a large bowl, whisk together ﬂour, baking powder, salt, and baking soda until well combined. With a pastry blender or ﬁngertips, blend in shortening and butter until mixture resembles coarse meal. Add buttermilk, stirring with a fork to form a soft dough. Knead dough gently four times in the bowl. On a lightly ﬂoured surface, pat dough out until ½-inch thick. Cut out biscuits with a 2inch round cutter dipped in ﬂour. Place half an inch apart on a baking sheet. Repeat with dough scraps. Brush biscuits with egg wash and bake on middle rack of oven for 12 minutes or until golden. Best served warm. Makes about 18 biscuits.
 
 the attributed recipes originate east of the Mississippi. But there are signiﬁcant exceptions. Mrs. Gov. Bradley of the new state of Nevada contributes a chili recipe, which she says “is a favorite dish with all people on the Paciﬁc coast.” She notes, “This dish may also be made of beef, pork or mutton; it is to be eaten in cold weather.” Mrs. Bradley may not have been a fan of capsicum heat in food, because her recipe calls for “large pepper pods”; according to a fairly reliable rule of thumb, the bigger the chili pepper, the milder. Dishes enhanced with red and green chilis became so popular that by 1902 packaged chili powder was marketed in Texas. So quickly was Tex-Mex inﬂuence absorbed into the American diet that an advertisement for “Hot tamales at Mrs. Morrison’s Roadhouse” could appear in the 1915 Knik News (Knik, Alaska) as nonchalantly as “Two Girls Waﬄe House.” Chili Colorad survives to the present day as “Chile Colorado” or “Carne Con Chile.” Jacqueline Higuera McMahan includes a recipe for Chile Colorado in her wonderful collection, California Rancho Cooking (2001). With its fourteen ingredients, McMahan’s version demonstrates how simple recipes become gentriﬁed as a wider variety of ingredients become available. Another cookbook that demonstrated the ingenuity of prospectors in the American West was The National Cookery Book, edited by Elizabeth Duane Gillespie. This collection of recipes was issued in 1876 as part of America’s centennial celebration. It included “Idaho Miner’s Bread, Which Is Baked in a Gold Pan in Which He Washes His Gold Dirt.” Overall, the California Gold Rush did much to open the American West. For example, the demand for canned food spurred the development of the California canning industry. However, not all the FortyNiners viewed their adventure in a kindly light. John S. Hittel, a veteran Forty-Niner, declared in an 1869 speech before the Society of California Pioneers, that “none of the great battles of the late war broke so many heartstrings and caused such widespread pain as did the California gold migration.”
 
 
 
 Chili Colorad This recipe comes from Buckeye Cookery and Practical Housekeeping, by Estelle Woods Wilcox (1877). Safety note: When handling hot chili peppers, it is best to wear rubber gloves and to avoid touching the mouth, eyes, or nose. 2 chickens 2 tablespoons fresh parsley 3 medium onions ½ pound large chili pepper pods Butter, ﬂour, and salt Steamed rice Take two chickens; cut up as if to stew; when pretty well done, add a little green parsley and a few onions. Take half pound large pepper pods, remove the seeds, and pour on boiling water; steam for ten or ﬁfteen minutes; pour oﬀ the water, and rub them in a sieve until all the juice is out; add the juice to the chicken; let it cook for half an hour; add a little butter, ﬂour, and salt. Place a border of rice around the dish before setting on the table. Makes 6 to 8 servings.
 
  Gold Rush Grub 
 
 2 GOLD IN THE KLONDIKE
 
 Such a conglomeration of humanity—miners, ranchers, cow-punchers, sheep-herders, reporters, merchants, doctors, dentists, lawyers, promoters, railroad men, ﬁnanciers, Salvation Army lassies, sky pilots, saloon men, gamblers, sure-thing gamblers, dance hall girls accompanied by their human parasites and many other questionable characters from the slums and underworld were included in the surging mass that went to make-up the queue that encircled the main deck and the space near the purser’s oﬃce. —Will Chase, The Sourdough Pot (1943)
 
 ALTHOUGH 1897 AND 1898 ARE LODGED in the public consciousness as the peak years of the Klondike Gold Rush, the rush actually originated a generation before with the Forty-Niners. Ridge by ridge, season by season, these incurable optimists worked their way toward the horizon of their hopes—especially the horizon that lay north along the Cordillera, that collection of mountains, foothills, plateaus, and valleys stretching from the Rockies to the Paciﬁc. Many were fueled in their search by pemmican, a mixture of dried meat and fat, pressed into small cakes or stored in Native American hide pokes called parﬂeche. Pemmican sealed in parﬂeche was the food staple that enabled Alexander Mackenzie in 1793 to be the ﬁrst European to cross the American continent. It was highly compact and very nutritious. Voyageurs who gobbled 3.6 to 4.5 kg of meat a day to sustain them over portages with heavy loads could get the same food value from 0.7 to 0.9 kg of pemmican. This iron ration became an important item of trade. By
 
 
 
 1821 the Red River Métis were supplying the Hudson’s Bay Company with dried meat (buﬀalo tongues, etc.) and pemmican. In 1832, the Hudson’s Bay Company bought 600 bags of standard pemmican (90 pounds each) plus 50 bags of specialty pemmican—for a total of 28 imperial tons. Pemmican required laborious preparation, chieﬂy by Métis women who ﬁrst dried meat into jerky, then pounded it with stones, and also hammered femurs and tibias from buﬀalo and other big game to extract marrow. Métis men traded the ﬁnished product. A Blackfoot woman in the Calgary stampede commented, “My ancestors used stones to pound and shred the dried meat because there was no other way. I am not stupid; I use a meat grinder.” Swamp or “muskeg,” thorny underbrush, temperature extremes, wild animals, ﬁerce blizzards—the stresses and strains of travel in British Columbia, the Yukon, and Alaska brought out the best and the worst in the human animal. Six to ten miles a day was average progress for those on foot, and travel was usually from
 
 Mock Whipped Cream For whipped cream to top a special dessert, frontier cooks turned to “canned cow” (evaporated milk). 1 can (12 ounces) evaporated milk 1 teaspoon vanilla extract or other ﬂavoring Chill the evaporated milk at least one hour. Simultaneously chill a bowl and whisk in the freezer for at least an hour. Combine chilled milk and extract in cold bowl. Whip until stiﬀ. Serve at once. Does not hold well. Makes 6 servings.
 
 
 
 dawn to dusk. Even if arthritic or scurvy-ridden “shovel stiﬀs” kept chieﬂy to their cabins during winter’s long months of below-freezing conditions, periodically they had to expose themselves to the elements while splitting ﬁrewood and toting water. Some who encountered this diﬃcult region couldn’t wait to leave. Others, like Martha Black, felt invigorated by its challenges—and couldn’t wait to return. In her autobiography, My Ninety Years, Black wrote that after her ﬁrst year at Dawson she could not shake oﬀ the lure of the Klondike: My thoughts were continually of that vast new rugged country, its stark and splendid mountains, its lordly Yukon River, with all its streams and deep blue lakes, its midnight sun, its gold and green of summer, its never-ending dark of winter, illumined by golden stars and ﬂaming northern lights. What I wanted was not shelter and safety, but liberty and opportunity. Most of the women who stampeded to frontier prospecting camps came from less aﬄuent roots than the former debutante Martha Black. Still, like Black, they relished the opportunities the gold rush oﬀered—the opportunities to slip the bonds of Victorian roles for women and carve out new lifestyles. Maud Parrish headed for the Yukon. She later wrote: So I ran away. There wasn’t any liberty in San Francisco for ordinary women. But I found some. No jobs for girls in oﬃces like there are now. You got married, were an old maid, or went to hell. Take your pick. Parrish, like Black, picked “liberty and opportunity.” Like Black, Nellie Cashman felt more alive on the frontier. Cashman had cooked, mined, founded hospitals, and hosted social gatherings for lonely miners all over the West. When Cashman left Dawson for
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 Rice Pudding Rice pudding has many faces; it can be a simple, comforting nursery dish for children. When it was prepared in a saucepan over an open ﬁre by chuckwagon cooks on cattle drives (c. 1860– 1880), it was nicknamed “Spotted Pup” for the raisins stirred in. For sailors aboard ship, special occasions called for rice pudding ﬂavored with chocolate. To create an elegant “Cinderella at the Ball” version, enliven with glacé fruits soaked in rum, enrich with shredded coconut, or crown with meringue. ½ cup short- or medium-grain rice ¼ teaspoon salt 1 cup light cream or evaporated milk 2 cups milk 2 eggs, beaten ½ cup light brown sugar
 
 Fairbanks in 1904, her parting words were, “I’ve got to go down to the Tanana and feed the boys. Some of them will be hungry like in all new camps and as usual I will be there to feed them on coﬀee and pork and beans.” Fearless Nellie was born in Ireland about 1845 and became a refugee from the potato famine about 1850. In 1872, she and her elderly mother traveled to the silver mining district of Pinoche, Nevada, and opened a boardinghouse. This began her ﬁfty-three years of following stampedes. In the mid 1870s she operated a boardinghouse in the Cassiar District and worked gold-placer claims. Her charity to miners here earned her the nickname “Angel of the Cassiar.” In 1879 she ventured south again, to open a restaurant in the new railroad center of Tucson, Arizona Territory, and prospect in Baja California and New Mexico.
 
 2 tablespoons vanilla extract ½ cup raisins 1 cup heavy cream, whipped Wash rice and put it in the top of a double boiler with salt, light cream, and milk. Cover and cook over simmering water for an hour, stirring occasionally, until the rice is tender. Beat eggs with sugar. Temper this cold mixture by adding a tablespoon of the rice and stirring it in. Repeat. Then add warmed egg mixture to the rice, and remove from the heat. The mixture will thicken more as it cools. (Add ½ cup raisins at this point, if you wish.) When the pudding is cool, add the vanilla and the whipped cream. Turn into a serving bowl. Serve either at room temperature or chilled. Makes 6 servings.
 
 Cashman joined the rush to the Klondike in 1898 and operated restaurants with the assistance of her nephew, Tom Cunningham. Strikes near Fairbanks in 1904 lured her to the Alaska Territory; she opened a general store and mining supply house. The following year it was on to Koyuk country, where she ﬁled more than twenty claims up until her death in 1925. Cashman knew how stampeders, customarily fed on sodden ﬂapjacks and gritty coﬀee, hungered for the silky mouth-feel of dishes like rice pudding. Although rice pudding is today baked in the oven—or purchased at the supermarket ready-to-eat—Victorian cooks like Cashman typically prepared this wholesome dessert in a double boiler on a stovetop. This creamy nursery favorite, redolent of security, home, and maternal aﬀection, often appeared on her restaurant menus.
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 Carmack’s Cheese Sandwich
 
 A colorful frontier character, George Washington “Lying George” Carmack (1860–1922) was the son of a Forty-Niner who had died broke. His father’s lack of luck had not discouraged young Carmack, who ventured north in 1885 to prospect. After his marriage to the resourceful Kate Mason, he was usually accompanied by his Canadian Athabascan brothers-in-law, Skookum Jim (James Mason) and Tagish Charlie (Dawson Charlie). In July 1896, on the strength of Carmack’s dream of a salmon with twenty dollar gold pieces for eyes and nuggets for teeth, the ragtag trio headed up the Klondike River to ﬁsh. On August 17, they found concentrated deposits of coarse gold on a creek that they named Bonanza. According to most histories, and according to Carmack’s own writings, it was Carmack who made the lucky strike. The partners celebrated their discovery with a dinner of black bear meat, and the following day staked oﬀ three 500-foot claims. That’s the commonly accepted version of the historic Bonanza discovery. A second version credits the ﬁnd to Kate Mason Carmack. However, a third version, told by Skookum Jim Mason to a young woman of his tribe, Kitty Smith, says Bonanza was his, Skookum Jim’s, ﬁnd; that version was ﬁrst published in 1990. This is the story in Smith’s words. It involves a fourth man (named Patsy), a big moose dinner, a pot of tea, and a powerful thirst: They hunt now. Nighttime, they came back. It’s dark, too, they said. Skookum Jim, he’s got a light—a candle. He got can, put it in—that’s the kind [of lantern] they’ve got. Dawson Charlie, he shot a bull moose so they cook meat—big eat! They fall asleep— they eat too much!
 
 
 
 Some time after he struck it rich in the Klondike, the discoverer of Bonanza, George Washington Carmack, poses with a geologist’s rock hammer. Carmack was a second-generation stampeder, the son of a Forty-Niner who died penniless. COURTESY CANDY WAUGAMAN.
 
 Skookum Jim wakes up: Carmack is sleeping, Dawson Charlie too. Patsy too. He wants a drink of water. . . . The teapot is full of tea. That’s why he goes down, puts his
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 hat in the river [to dip up a drink of water] that way. He see something up there. “Is that copper?” He drinks water, looks again. Same big as beans, you know—bigger than beans . . . heavy. He takes oﬀ [back up the riverbank]. He doesn’t know gold much, Skookum Jim. Nobody knows gold much. But George, he knows! He goes back. Dawson Charlie wakes up. “I found something,” Jim tells him, Indian way [i.e., without naming what has been found, or bragging that it is valuable]. “Don’t know what is that. What does it look like?” “Copper,” he [Charlie] says. “Make George wake up now—it doesn’t look like copper. Heavy, too.” George wakes up. . . . “What is that, this one? That creek I found it.” “That’s gold!” Where’s their sleep now? That tea is still there. They don’t drink much, though! “You see now gold!” George tells them—runs down to creek. The layers of gold in this deposit were so prominent that they looked for all the world like food, Carmack said: “In turning over some of the ﬂat pieces [of bedrock], I could see the raw gold laying thick between the ﬂaky slabs, like cheese sandwiches.” Back at Bill McPhee’s saloon in Fortymile a few days later, registering those claims, Carmack brandished a shotgun shell full of gold dust plus a nugget the size and shape of a wrinkled dime. Skeptical onlookers at ﬁrst thought it was just another of Lying George’s tall tales; the gold looked queer—unlike what the other miners were accustomed to ﬁnding. But, queer or not, they had to admit it was the real McCoy. The following morning, Fortymile was a virtual ghost town, empty of both residents and shallow-draft pole boats. A hullabaloo of prospectors from through-
 
 out the upper Yukon ﬂocked to the area, staked claims, and founded Dawson City (i.e., Dawson) at the mouth of the Klondike River. They came from the Cariboo in British Columbia and from gold workings all over the American West. Within two weeks—months before the outside world got wind of this strange new land, the Klondike—all the best ground at Bonanza Creek was staked. In August, Antone Stander, a twenty-nine-year-old ex-cowboy from Austria, prospected on the south fork of the Bonanza, an area that had been dismissed as unworthy by more experienced prospectors. From his very ﬁrst pan he took six dollars in coarse grains. He and his four companions staked out four claims in this area, naming it Eldorado. Deep in the interior, far from distractions, Carmack, Stander, and their brother miners labored hard all winter at their placer claims and shaft mines. The shovel stiﬀs piled up frozen muck that they hoped would be rich when thawed out and sorted the following spring. They worked like men possessed, taking little time to eat or sleep. By the following summer, some of them had over a million dollars in their pokes. Among them were Stander and his partners, Clarence Berry and Tom Lippy. Berry was a muscular giant of a man, a fruit farmer caught in the California depression of the 1890s who had borrowed a grubstake to come north in 1894. He started over the Chilkoot with thirty-nine other people, thirty-seven of whom turned back. Finally wealthy beyond their wildest dreams, Stander, Berry, and Lippy could hardly wait for the frozen rivers to open up so that they could take ship for the civilized world—and spend. In the meantime, they celebrated as best they could—in front of his cabin, Clarence Berry placed a coal-oil can full of gold and a bottle of whiskey with a sign reading “Help Yourself.” Despite this atmosphere of generosity, getting the gold out of frozen ground had been no easy task. Journalist T. A. Richard, who covered the mining beat in several countries, described the narrow valleys of
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 Bonanza and Hunker during the long twilight of Arctic winter as hellish: There was no noise, for there was no machinery; there were no whistles to announce the noon hour or the evening rest; there was no drilling in hard rock or cheerful hammering. A weird silence brooded over the waste of snow. The gloom was thickened by a pall of smoke escaping from holes in the ground, whence an occasional ﬁgure issued. Not many men were visible, for they were below in the rabbit warren of their digging. At the top of a shaft, here and there, a weary gnome might be espied turning a windlass and emptying buckets loaded with dirt that came from a small pit beneath. The ﬂare of red ﬁres parting the twilight marked the beginning of the work of shaft-sinking. The snow, the moss, and the fog muﬄed every foot-fall, deadened every sound. It looked like Hell—but it was freezing.
 
 “The Last Great Adventure”
 
 All Fool’s Day, and most of the fools are here. —Louie B. May on the Chilkoot Trail, April 1, 1898
 
 Who were the men and women of the Klondike rush? They were veterans of the Civil War and old Indian ﬁghters. They were the younger sons of good English families, provided with generous allowances and sent adventuring. They were the natural sons and spiritual heirs of California’s Forty-Niners. They went by picturesque nicknames like Salt Water Jack, Squaw Cameron, Jimmy the Pirate, Pete the Pig, and Muckskin Miller.
 
 
 
 Robert Service subtly indicated Klondike personalities with ﬁctional handles: “Pious Pete,” “Blasphemous Bill,” “One-Eyed Mike,” “Hard-Luck Henry,” “The Black Sheep,” “Gum-Boot Ben,” “Hank the Finn, “Touchthe-Button Nell,” “Dan McGrew,” and “Sam McGee.” All were, the poet opined, “Wage Slaves” yearning to breathe free. At the tail end of the line, Service wrote, was the “Parson’s Son” driven to drink and depression by the stress of sudden wealth, eventually frozen to death and consumed by his own ravenous malamutes. These men and women were pulled inexorably north by the dramatic arrival of two ships in two prominent West Coast ports. The Excelsior pulled into port on July 14, 1897. In a few hours, all San Francisco was wild with “the fever”—the same fever that had gripped Sam Brannan on Montgomery Street in 1848. On July 17, a second vessel, the tramp steamer Portland, made its momentous landfall—in Seattle. It carried sixty-eight additional lucky Klondike prospectors, struggling under the glorious burden of a ton of gold—the largest shipment of gold dust and nuggets ever handled by that port. Among the passengers was an unemployed lumberjack, Nils Anderson of Seattle, who had gone north with a borrowed grubstake of $300, leaving his wife and small children with no means of sustenance. The forgiving female waited on the dock, hoping her husband’s luck had been good; it had. Anderson disembarked with so much gold a friend had to help him carry it—$112,500 worth. Before the day was over, a special edition of the Seattle Post-Intelligencer churned oﬀ the presses, with bold headlines that trumpeted “Gold! Gold! Gold! Gold!” and “68 Rich Men on the Steamer Portland.” In fact, go-getter newspapermen would not let the weary, wealthy miners alone. “I have been for two years in a country where the only drink is poison,” objected Murray Henry Edward Hayne, as importunate journalists surrounded him like baying hounds treeing a raccoon. “Let me at least have a thimbleful of good Scotch whisky before I suﬀer the torment of an interview.”
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 “Fishing on Skaguay River, Alaska.” Men ﬁsh with long spears as a woman observes, c. 1898. COURTESY UNIVERSITY OF WASHINGTON LIBRARIES, SPECIAL COLLECTIONS, ERIC A. HEGG COLLECTION 274, NEG. NO. 132.
 
 Former Staﬀ Sgt. Hayne was one of a small Yukon detachment of North West Mounted Police who had quit the force to turn prospector. The Klondike became a magnet for those who, like Hayne, were unutterably weary of the daily grind. In 1897, the average hourly wage in manufacturing industries was 15 cents, and the standard workweek was sixty hours. The whole world was captivated by incendiary reportage, by the promise of speedy riches and memorable adventure, by sheer greed. Thus began what has been called “the most frenzied” of gold rushes. The United States was then wallowing in what historian Pierre Berton termed “a creeping depression”—part of a global economic crunch—and the grass deﬁnitely looked greener to the North. In Puget Sound in particular, hundreds were out of work; it was said that men’s stomachs rose and fell with the tides because so many were catching ﬁsh or digging clams to feed themselves. Obviously, conditions were ripe for major population shifts. As a result of the news of the Klondike strikes, what had been a persistent trickle of prospectors to the
 
 West Coast in the decades following the California rush swelled to a roaring torrent. Over the next few years, 100,000 people—most of them men between the ages of twenty and thirty—set oﬀ for the Klondike. Although hopes were high, the chances of becoming rich were slim. Berton, whose The Klondike Fever is one of the most authoritative portraits of the Klondike rush, estimates that fewer than half of these 100,000 stampeders actually reached Dawson. Of the 50,000 who got there, perhaps only 20,000 actively prospected. A mere 4,000 struck it rich. Many of the newly wealthy, like “Swiftwater” Bill Gates, squandered their riches, and returned, penniless, year after year, to search for another strike. A scant hundred invested wisely and remained wealthy or comfortable for the rest of their lives. As Murray Morgan points out in One Man’s Gold Rush, the majority of Klondike stampeders “would have done better, ﬁnancially, if they had stayed home and worked for wages.” But there was another elusive, less calculable proﬁt to having been part of the rush, as Morgan notes: “They had memories that set them
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 Baked Fish A ﬁsh weighing from ﬁve to six pounds is a good size to bake; do not remove head or tail. Make a dressing of bread, butter and salt (a little parsley or onion if liked), wet with water; mix well; ﬁll the body of the ﬁsh and sew it up; lay in the dripping pan, score across the top and lay thin slices of salt pork in them; sprinkle with salt and pepper; bake 15 minutes for each pound. Hard boiled eggs may be added to dressing if desired. —The Web-Foot Cook Book (1885)
 
 apart. . . . They heard a call and answered, and ever since have felt themselves apart and privileged.” Like their fathers who had volunteered for the War Between the States to “face the elephant”—that is, prove themselves in battle—these adventurers wanted a taste of battling with Mother Nature for riches. Although some voyaged via St. Michael in Alaska and then up the Yukon River, the majority of Klondike stampeders took passage via steamship from Victoria or Seattle through Alaska’s scenic Inside Passage to the tiny ports of Skagway or Dyea. Docks had not yet been erected, so goods were unloaded on the tide ﬂats. Horses or oxen had to be hired to ferry them to solid ground. Forgetting that time and tide wait for no man, some stampeders were stymied right on the beach, as Monty Atwell reported in 1898: We saw grown men sit down and cry when they failed to beat the tide. Their limited amount of money had been spent to buy their stuﬀ and get it this far. With their ﬂour, sugar, oatmeal, baking powder, soda,
 
 
 
 salt, yeast cakes, dried potatoes and dried fruits under salt water, and without time or money to replace them, their chances of getting to the gold ﬁelds were gone. A terrible blow to the strongest of men.
 
 Grub Along the Chilkoot Trail
 
 There were many interesting things happening along the trail [in 1897]; some of them amused me a great deal. I saw a man pay ﬁve dollars for a cup of coﬀee. I thought that if it had been a cup of tea, there might have been some sense in it. I heard two men talking. One said to the other, “I just gave a fellow eight dollars for a pound of tobacco.” His partner was shocked. —Margaret Shand, The Summit and Beyond
 
 In 1897, the shortest, most direct route to Canada’s Klondike was through a corner of untamed Alaska Territory. This route involved overland transportation of supplies for a year or more. Supplies—called “outﬁts” or “grubstakes”—had to be carried from the port of Dyea or Skagway over the coast range. Concerned that men would be stranded in the backcountry with insuﬃcient supplies, North West Mounted Police stationed at the Chilkoot summit required that each stampeder have at least 1,150 pounds of food. No one lacking these supplies was allowed to pass. And these foodstuﬀs were in addition to tents, cooking utensils, clothing, and tools. During the winter of 1897–1898, the Mounties checked 72,000 people across the border. Only the youngest and strongest, like Jack London, were undaunted by the prospect of packing “a ton of goods” up and over the rugged coastal range. London took the White Pass Trail, also known as the Dead Horse Trail.
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 “Summit of Chilcoot Pass.” Stampeders parked their outﬁts here on the way to the Klondike gold ﬁelds. COURTESY ANCHORAGE MUSEUM OF HISTORY AND ART, NO. B64.1.39.
 
 Prospectors’ outﬁts and grubstakes were as varied as those who packed them. For instance, in 1894, before Carmack’s strike, theater manager George Snow hiked over Chilkoot with his family, stage scripts, and a folding organ. During the strike, prospectors carried a variety of goods that included a crate of live chickens and a portable sewing machine. One brought his cow, another six goats to tote his baggage. As muscles ﬂagged, much was left behind—a mink coat, unwieldy folding boats, heavy revolvers, even cases of champagne. In some places the Chilkoot Trail climbed at a 35degree angle. Balladeer Robert Service eloquently described the lockstep labors of the Chilkoot in “The Trail of Ninety-Eight”:
 
 We tightened our girths and our pack-straps; we linked on the Human Chain, Struggling up to the summit, where every step was a pain. Gone was the joy of our faces, grim and haggard and pale; The heedless mirth of the shipboard was changed to the care of the trail. We ﬂung ourselves in the struggle, packing our grub in relays, Step by step to the summit in the bale of the winter days . . . For grub meant gold to our thinking, and all that could walk must pack.
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 The Klondike Thermometer Miners lacking thermometers improvised with bottles of four liquids whose freezing points were known: mercury, whiskey, kerosene, and a patent medicine called Perry Davis’ Pain Killer. Invention of the method is attributed to Jack McQuesten; the set of several bottles, which froze in ascending order, was known as “the sourdough’s weather bureau.” When mercury (quicksilver) turned solid, they knew it was minus 38°F; if the wind wasn’t blowing, this was considered weather suitable for day-long hunting trips or travel by dogsled. When whiskey froze, it was minus 55°—too cold to go outdoors except to fetch water from the creek and wood from the woodpile. When Jamaica ginger froze, it was minus 60°. When kerosene froze, the temperature was about minus 65°—time to stay close to the stove. When the bottle of Perry Davis’ Pain Killer gelled, it was minus 75°, and even the moose wouldn’t move. It was said that St. Jacob’s oil never froze— so you couldn’t tell anything by that bottle. Alaskans today joke about the number of dogs needed to keep warm. It’s a “ﬁve dog night,” the equivalent of an occasion when the Pain Killer freezes, when you need to bring ﬁve members of the team into bed with you.
 
 
 
 The sheep for the shambles stumbled, each with a load on its back; And even the swine were burdened, and grunted and squealed and rolled, And men went mad in the moment, huskily clamoring “Gold!” That was the poetic version. In his private journal, Henry Elton Tuck of Seattle described the unbroken line of stampeders inching up the steep slope toward the Chilkoot summit more prosaically: I just halted and gazed, for it surely is the sight of a lifetime, and the ﬁrst thing that came to mind as a comparison was an ant hill on a stupendous scale. To go up those stairs [steps cut into the snow and ice] you get in line at the bottom and as fast as the man ahead of you raises a foot you step in his track and so it goes all the way up. Travelers paid Tlingit packers from ﬁve to thirty-ﬁve cents a pound. Chilkoot was the “poor man’s route,” over which an individual long on brawn and short on bucks could move his outﬁt by the sweat of his own brow. In One Came Late (1992), Phillip Allen reports that the following was written on the wall of a cabin—it was the kind of living a stampeder could expect if he didn’t have supplies:
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 Lindeman Lodge Banquet Menu Gopher Gizzard Stew Boiled Gum Boots Wool Sock Stew Beans Gopher Liver on Toast More Beans More Beans Sardine Sundae
 
 Stampeders camp at the foot of Dyea Canyon, Alaska, in 1897 with a lean-to of paisley fabric erected against a rock overhang. Part of a loaf of bread rests in a gold pan in the center of the photograph. COURTESY UNIVERSITY OF WASHINGTON LIBRARIES, SPECIAL COLLECTIONS, FRANK LA ROCHE COLLECTION 283, NEG. NO. 2026.
 
 Mud, bleak canyons, slippery tree roots, glaciers, sudden changes in weather, temperatures to 50° below zero, avalanches, pole bridges like rickety ladders, glacial torrents—the Chilkoot had it all. Outﬁts weighing 1,200 to 2,000 pounds had to be transported along this diﬃcult route 75 to 150 pounds at a time. On winter’s snow, sleds could be used, but much of the year men’s backs did the freighting, and outﬁts made it up and over via repeated “back tripping”—or relays. The route from the sea over the coastal mountains was ﬁrst mapped by Bremen scientist Arthur Krause in 1882. Typical of stampeders who used the route was Arthur Walden, who went over Chilkoot in April 1897, a year before the main Klondike rush. Walden spent twenty-three sweaty days toting his 1,200-pound outﬁt
 
 piecemeal over the thirty-two miles from tidewater at Dyea to the ﬁrst navigable lake beyond, Lindeman. To fuel this eﬀort, ﬁve or six thousand calories a day whizzed through the systems of hard-working packers—many of them soft city dwellers who didn’t know a bald eagle from a bannock. About 5,000 cheechakos followed Walden over the trail in the fall of 1897. In his novel Smoke Bellew, Jack London describes the incredible appetite developed by Chilkat Indian packers and Argonauts moving supplies and felling timber for boats: By two o’clock, Kit, despite his two breakfasts, was weak with the faintness of hunger. His knees were shaking under him.
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 Shorty, in similar predicament, foraged through the pots and pans, and drew forth a big pot of cold boiled beans in which were imbedded large chunks of bacon. There was only one spoon . . . and they dipped, turn and turn about, into the pot. Kit was ﬁlled with an immense certitude that in all his life he had never tasted anything so good. Many men headed doggedly overland were completely ignorant of how to feed themselves. Consequently, if a female graced the party, her gender automatically netted her the job of cook-without-pay. If the party was composed solely of males, they cooked in shifts of a week or so at a time. Preparing meals was no easy assignment, as provisions were generally inadequate in quantity and quality. Commercially dehydrated foods from beef to minced potatoes were fairly new commodities; few cooks had any clue of how to turn alien provender like dried eggs, dried cabbage, and dry soup tablets into palatable dishes. Saccharin, invented in 1879 and 500 times sweeter than cane sugar, was touted as a lightweight substitute for granulated sugar; but prospectors who had purchased it as part of their culinary kit soon found they missed the calories and energy boost of the original. Because hard-working Victorians gobbled down a loaf and a half of bread every two days, fresh bread was in constant demand. Many stampeders learned to appreciate sourdough starter, and some became proﬁcient enough to mix dough in the hollow of an open ﬂour sack. Fresh bread was often nonexistent, however. At the close of a hard day on the trail, many exhausted stampeders could do no more than mix ﬂour and water into a batter and fry up a single leaden ﬂapjack before collapsing into damp blankets. Others relied on hardtack sandwiches, or, as in London’s “To Build a Fire,” split biscuits sandwiched around fried bacon. John Bonner, a correspondent for Leslie’s Weekly, described the scene along the Chilkoot Trail in the
 
 
 
 September 30, 1897, issue. Bonner wrote of midAugust, when thousands of adventurers were “ﬂoundering in the mud, strung out along a line ﬁfty miles long from the head-waters of Lynn Canal to the lakes.” Gold-seekers were warned before they took ship for Alaska that they must provide themselves with supplies, as the country to which they were going was an empty desert; hence, provident adventurers took a year’s rations with them, besides tools and lumber for house-building. Sheep Camp was the last spot on the trail where ﬁrewood could be cut before the ﬁnal ascent to the pass. A transient population of 1,500 camped here in tents, cabins, and even a hut woven of branches by New Zealand Maori stampeders. At the peak of the rush, there were ﬁfteen hotels—all rude huts. The best known was Palmer House, which cooked 500 meals a day and boarded forty each night on the plank ﬂoor. Its “running water” was a brook ﬂowing through one corner. A hospital sheltered those whom the trail had felled. It was four miles from Sheep Camp to the Chilkoot summit. During the early months of 1898, Alden Smith, a farm boy from Batavia, New York, spent six days sledding his outﬁt the eight miles from Dyea. Smith was one in a party of six. It took them another seven days to get their 10,000 pounds of supplies the next ﬁve miles to Sheep Camp. Toting ﬁfty pounds each, making four trips a day, they moved their food and equipment over the summit in eleven days, beginning just after the avalanche of April 3 and the four days of rescue and recovery that followed. By May 28, Smith had reached Lake Bennett. He received ﬁve letters there, one from his mother, who wondered about his diet. He replied: Ma wants to know what we eat. Well, this morning we had pancakes and bacon and oatmeal. This noon we had vegetable soup and bread and pork and beans. Sometimes we have pies or fried cakes or anchor
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 “Early Days at Sheep Camp,” a camping spot on the Alaska side of the Chilkoot Trail. Three men and a dog in a cramped log cabin surrounded by containers of “evaporated” onions, canned clams, and canned cream. A loaf of bread is perched on end by the candle, thawing, perhaps, while the dog patiently waits for scraps. ©DEDMAN’S PHOTO SHOP, SKAGWAY, ALASKA.
 
 pudding which is made of bread dough and fruit and boiled in a pan of water until it is done. It is so heavy that the boys say it will make a good anchor for the boat . . . we get enough to eat and it is good enough, what there is of it. Along the Chilkoot Trail, hash was a common dish. However, it often went by other names. Jack London’s
 
 heroine in A Daughter of the Snows, Frona Welse, dubbed it “Slumgullion.” In a scene early in the novel, Frona is hiking over the Chilkoot from Dyea. Late in the day, she comes to Happy Camp, stiﬀ from her strenuous exercise, wet from a storm and separated from her outﬁt. A thoroughly modern twenty-year-old female, Frona enters the tent of a stranger, Vance Corliss, and makes herself at home. The stranger is attempting to cook his evening meal:
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 After opening a can of corned beef with the axe, [Corliss] fried half a dozen thick slices of bacon, set the frying-pan back [to the cooler end of the stove], and boiled the coﬀee. From the grub-box he resurrected the half of a cold heavy ﬂapjack. He looked at it dubiously, and shot a quick glance at her. Then he threw the sodden thing out of doors and dumped the contents of a sea biscuit bag upon a camp cloth. The sea biscuit [hardtack] had been crumbled into chips and fragments and generously soaked by the rain till it had become a mushy, pulpy mass of dirty white. “It’s all I have in the way of bread,” he muttered; “but sit down and we will make the best of it.” “One moment—.” And before he could protest, Frona had poured the sea biscuit into the frying-pan on top of the grease and bacon. To this she added a couple of cups of water and stirred briskly over the ﬁre. When it had sobbed and sighed with the heat for some few minutes, she sliced up the corned beef and mixed it in with the rest. And by the time she had seasoned it heavily with salt and black pepper, a savory steam was rising from the concoction. “Must say it’s pretty good stuﬀ,” he said, balancing his plate on his knee and sampling the mess avidiously [sic]. “What do you happen to call it?” “Slumgullion,” she responded curtly, and thereafter the meal went on in silence. London’s ﬁctional heroine corresponds closely with real stampeders like Danish emigrant Emily Craig. In August 1897, Craig departed Chicago with her husband and twelve companions. In her autobiography, she recorded their lack of foresight about provisions and the hateful demands of cooking for a group:
 
 
 
 There were very few other things in the market as other parties had outﬁtted before us. Fruit and vegetables we could not have carried, and canned goods were scarce. There was little milk, and it was Borden’s, thick, sweetened milk. Saccharine [sic] was procured instead of sugar. That was a mistake, as no one liked it. We did get dried potatoes, dried onions, and dried eggs—no fresh or canned meats. The variety of our bill of fare was thus very limited, and for one who had never cooked, except for my husband and myself, cooking for fourteen, with no grocery store handy, was enough to give one gray hair. This kind of diet was new to me and new to those who had to eat it. Everyone missed butter, but salt pork grease was used instead, and it was not so bad after one became accustomed to it. In December 1897, some of the babes in the wilderness in Craig’s party set out pulling two sleighs over lake ice. They loaded 600 pounds on each sleigh—and grew so exhausted after three miles they had to turn back. Craig wrote: They had two loaves of bread, and when they wanted some of it, they found it was frozen. They tried to cut it but could not; then they used the ax on it, but could only dent it, so they got angry and put it away. Toward evening they went ashore and started a ﬁre, but soon the snow melted and the ﬁre disappeared in the melted snow. Ten weary months passed. By October of 1898, Emily Craig was an old Yukon hand. She had learned a great deal the previous winter through conversations with a Native American, Miss Gaudett:
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 Miss Gaudett taught me how to prepare ﬁsh and game so as not to lose its ﬂavor or its goodness as food. Moose and caribou are tender meat, and she taught me to fry it in a hot pan, turn it often, and never to cook all the red out of the meat, and to pour the juice over the meat when done. Fish was to be fried quickly but not hard, and steamed a few moments. . . . The meat and ﬁsh should be a little rare and that would prevent scurvy and other sickness. Rather than cooking raw food over campﬁres, some experienced frontier hands simply thawed and heated precooked food, relying on portable soup. A prepared dish especially suited to winter prospecting trips, portable soup took the form of a giant, frozen brick, kept in a clean ﬂour sack. Chunks of this brick of chow could be chopped oﬀ for each meal. Edith Feero Larson, whose father, John Feero, operated a pack train out of Skagway, recalled this early form of fast food in a 1979 interview in Melanie Mayer’s Klondike Women: See they always took beans and freeze ’em and put ’em in a ﬂour sack. Mother took up a lot of corned beef when she went up [into the mountains] ’cause we had a little steer. She had it killed and corned. And she would cook a lot of corned beef, cook rice, put raisins with it. Things like that. Then when it come night, they’d take and chop oﬀ as much as they wanted for the meal. Keep the rest all frozen. And that was all tied on the top of the horses, away from the heat, on top. The inexperienced stampeder, like Inga Sjolseth, was often too exhausted to cook as she marched along the Chilkoot Trail in the spring of 1898:
 
 March 21, 1898: We got up at ﬁve this morning, had a little coﬀee ﬁrst and then went for a load of our supplies. . . . I went along and pulled three sacks on my sled, and it went pretty well. There are hundreds of people here dragging or carrying their own supplies, all striving to reach the Klondike. Some have horses and still others have dog teams, but most of them act as their own horses. I have baked bread and biscuits and cake, and today yellow peas [probably as pea soup] were the only thing I had. . . . March 29: Today we moved from Canyon City to Sheep Camp. The snow is thick under our tent. A little rice with berries on it. Then we are ready to sleep. March 30: It snowed and rained all day and the water has come through our tent so many of our provisions are wet. When socialite Martha Purdy crossed the pass late in the summer of 1898, there was scant snow cover. She encountered “sharp rocks to scratch our clutching hands. Snake-like roots to trip our stumbling feet.” Purdy and her brother, George Munger, stopped at a cabin on the way to Lindeman, and bought a $2 supper: “Bean soup, ham and eggs (of uncertain age), prunes, bread, and butter—the bread served with the apology of the proprietor, ‘The middle of it ain’t done, but you don’t have to eat it. I hurried too much.’ ” In 1898, however, aerial tramways (systems of tripods and pulleys) were erected on the Chilkoot and boosted heavy supplies over the most diﬃcult sections of the route. Nevertheless, backpacking heavy, unwieldy loads continued until the summer of 1899, when the rails of the White Pass & Yukon Railroad reached Lake Bennett from Skagway, and freight no longer required human bearers.
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 Heading for Bonanza
 
 Getting body and grub over the Chilkoot was just the beginning. When those rugged enough to succeed at that thirty-two-mile stretch of mud, tangled roots, narrow canyons, avalanche chutes, unstable boulders, and riverine plains often covered with an inch or two of cold overﬂow marched farther along and reached the thickly wooded shores of Lake Bennett, they quickly grasped that their journey had only just begun. Bennett oﬀered the new challenge of building boats that would carry them safely down the Yukon to Dawson, still 500
 
 miles away. Building and piloting a rapids-worthy craft were insurmountable obstacles for many citiﬁed greenhorns. On May 29, 1898, when the ice went out on Lake Bennett, 7,124 watercraft of all sizes, shapes, and materials set sail. Many were wrecked in the Whitehorse Rapids. Most, however, made it through, and into scruﬀy Dawson. Gold-seeker Robert Graham left Chicago in February 1898. His unpublished diary, copied by Clarence Graham, has been left in typescript in one of the cookshacks along the Chilkoot Trail by the Park Service. Reading it oﬀers entertainment for today’s weary hikers. Excerpts illustrate weather, daily life, chores, and meals along the way: March 12, 1898: Arrived at Skagway at 8 AM. Had breakfast aboard the Seattle. After breakfast we put our baggage on board a scow and went to Dyea but had to stay on scow or pay 25 cents to go ashore in small boat. Winters went ashore and bought some cheese and bread for lunch. April 1: Snowed so we can’t work. Mailed letters home and washed, cooked beans and Johnny cake. Put on my Alaska pants [heavy woolen trousers] for the ﬁrst time. April 24: Have been married 21 years today and I am well satisﬁed. April 29 [at Lake Bennett]: Weather ﬁne and warm. Lifted the net but no ﬁsh. Spent the day ﬁxing up the tents, baked bread and wrote letters home.
 
 Bridge carpenters at lunch during the building of the White Pass & Yukon Railroad from Skagway to Whitehorse, c. 1898. A steaming cauldron of stew sits in the middle of the table and stacks of sliced bread have been arranged at each place. A tunnel opening is visible in the background. Photograph by H. C. Barley. COURTESY ALASKA STATE LIBRARY, PAUL SINCIC COLLECTION, NO. PCA 7531.
 
 
 
 April 30: Frank Leonheart started for Dyea after mail and to mail letters and to get coﬀee mill. Moved the net into 60 feet of water. Dog died and I skinned it. [Dog
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 skin was sometimes used for winter clothing.] Baked bread and cut wood.
 
 Corn Bread May 1: Meat peddler came to sell us meat and played us some ﬁne waltzes on Joe’s violin. May 8: Snow, so we did not work. Wrote a letter home and one to William. Had turkey pot pie for dinner. Baked bread and biscuits in afternoon. Joe played on his violin. June 23 [on trail to Circle City]: Cooked onions and bacon and biscuits for supper. July 8 [at Fort Yukon]: Traded butter for moccasins. July 10 [on the Yukon River]: At 1 o’clock we had lunch—canned lobster, pickles and bread and butter. Dawson City was founded in 1896 by Joe Ladue, a trader and sometime prospector raised in New York State. Like Nellie Cashman, Ladue had followed many strikes in the American Southwest and was hoping for strikes in the Yukon. He built a cabin/store and a sawmill on a damp moose pasture, and when word of Carmack’s strike arrived, he was in the right spot at the right time in Klondike history. Canadian government surveyors laid out a town site the following spring, and soon the area was ﬂooded with prospectors living in huts constructed atop ﬂat-bottomed boats, in tents, or in huts with low wooden walls and tent roofs. Sewage and garbage fouled the area. Despite its drainage problems, Dawson quickly grew into a metropolis—the largest city north and west of Victoria and Winnipeg. Soon 25,000 people called it home. Another 10,000 were living in and around the town of Grand Forks, at the intersection of Bonanza and Eldorado creeks. When prospectors
 
 Often called “journey cake” or “johnnycake,” cornbread was quicker to make and easier to make than “light bread” or yeast loaves. 1 ½ cups cornmeal ½ cup all-purpose ﬂour ¼ cup shortening or bacon fat 1 ½ cups buttermilk or sour milk 2 teaspoons baking powder 2 teaspoons sugar 1 teaspoon salt ½ teaspoon baking soda 2 eggs Heat oven to 450°F. Mix all ingredients; beat vigorously 30 seconds. Pour into greased and ﬂoured (or mealed) round 9-inch pan, or 8-inch square pan. Bake until golden brown, 25 to 30 minutes. The bread will be more moist if not overcooked. Serve warm. Makes 9 servings.
 
 like Tom Lippy of Seattle struck it rich, they could aﬀord to dine at the Nevada Restaurant and Cafe, owned by James Johnson. The February 24, 1898, bill of fare survives, listing civet of chicken au petit pois, ﬁsh chowder with rice, leg of young pork with apple sauce, salmon bellies, ptarmigan, calf heart à la jardinière, hot mince pie, Oregon and Edam cheeses, and side dishes such as “Eastern oysters any time 50 cents.” Not all who headed for Dawson and Grand Forks made it. Twenty-eight-year-old Jasper N. “Jap” Wyman was one of twenty-ﬁve men and one woman who
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 rushed north from Galesburg, Illinois, in April 1898 via St. Michael. Their loose aﬃliation was dubbed the Galesburg-Alaska Mining and Development Company. In letters home, Wyman noted how the rigors of the trip tried the strongest friendships and ground down the saintliest patience, referring to “the sap heads . . . [who] act just like they were out on a pleasure trip.” Disappointed stampeders encountered at St. Michael convinced the Galesburg party to change their destination from Dawson to the headwaters of the Koyukuk River. But by now it was late in the year. A long, dark, tedious winter in a cramped cabin on Help-Me-Jack Creek followed. When temperatures reached 60° below zero, some men’s hair froze to the outside walls of their bunks as they slept; abnormally heightened emotions ran the gamut from spirited optimism and ambition to sulking melancholy and disappointment.
 
 Dawson City
 
 Do not waste a single ounce of any-thing, even if you do not like it. Put it away and it will come handy when you will like it. —Ernest Ingersoll, “The Outﬁt of an Argonaut,” Gold Fields of the Klondike (1897)
 
 Perhaps the most enduring image of gold rush grub is Charlie Chaplin cooking his shoe sole for Thanksgiving in the silent ﬁlm The Gold Rush (1925). The scene was drawn from the story of a bishop who reputedly boiled his boots, drank the broth, and ate the leather. The Klondike rush happened so precipitously and attracted such droves of ravenous stampeders that storekeepers and territorial governments were largely unprepared. Low water in the Yukon during the summer of 1897 meant that sternwheelers could not deliver all the provisions ordered for Dawson. Thus,
 
 
 
 that fall, a food shortage threatened the town. Soon a moldy turnip fetched a steep price, and butter and salt commanded their weight in gold—$16 an ounce. Men ate muskrat and were glad of it. One poorly planned rescue attempt involved reindeer on the hoof. To prevent starving of its citizens, the American Congress appropriated $200,000 to purchase a herd of reindeer and organized the Klondike Relief Expedition. A herd of 539 of the animals was purchased in Norway and sent by boat and train to Dyea, arriving in May 1898. The reindeer were pushed over the Dalton Trail, where the surviving 114 animals arrived on January 27, 1899. By then, however, the food shortages had been resolved. During the fall of 1897, it was feared that thousands would starve. The local contingent of Mounties urged miners to leave until fresh supplies could arrive the following spring. Hundreds did. For those who stayed behind, rations became very short indeed. Kinsey & Kinsey took a photo of miners holding ducks they had shot near Grand Forks, connected with Dawson by freight lines. Miner-artist Asa Thurston Hayden etched plates showing freshly downed deer and his hunting camp, sealed with this verse: We l’ve on the game which our riﬂes shot, exploring the country ’round. And camp’d in a shelter of brush and logs when we reach’d the hunting ground. Trumpeter swans became known as “swamp turkeys.” Men consumed tallow candles to make up for the shortage of fats in their diet. Perhaps it was no coincidence that Dawson’s population of loose dogs declined markedly during this period. A dramatic Eric Hegg photograph immortalizes these tight-belt days in a Klondike portrait of four grubby miners deep in their icy mine. The quartet is consuming a meal of bread and coﬀee by ﬂickering candlelight. It is so cold that one of the men hews slices from a frozen loaf with a hatchet.
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 The Dawson City waterfront, showing men waiting for the arrival of a sternwheeler on the Yukon River, c. 1898–1899. COURTESY ALASKA STATE LIBRARY, CORE FILE, NO. 3480.
 
 The 1897–1898 winter of starvation was not the ﬁrst Klondike famine. In the fall of 1894, the usual steamer of winter provisions failed to arrive at Fortymile before freeze up, and the result was a shortage of bacon and beans. On October 2, the hungry population of a thousand attempted to remedy the situation by throwing up a wing dam across the mouth of the Fortymile River. They plugged a twelve-foot sluice box into the dam, and set a barrel, bored with holes, under the tail of the sluice. This ﬁsh trap eﬃciently corralled a supply of grayling, which the miners froze for the winter. In the dark, cold middle of the “starvation winter” of 1897–1898, the retail price of ﬂour in Dawson City ranged from $35 to $100 for a 50-pound sack. When supplies reached Dawson after breakup in the spring
 
 of 1898, residents were able to ﬁll their stomachs, but boom prices continued to prevail. Frying chickens commanded $35, and eggs $3 each. Restaurants sold mush and milk for $5 a bowl, moose steak or a cucumber for $5. At the fancier eateries, such as Dawson’s posh Arcade, waiters sported alpaca coats as uniforms; they served canned oyster stew for $12 a bowl and moose steak (occasionally foisted on the gullible cheechako diner as “mastodon steak”) for $8. Mastering gold rush lingo helped a cheechako to feel more like a sourdough. “Grub” was not the only new word for food the stampeder learned. Another was “muck-a-muck,” a term from Chinook Jargon trading language. Chinook Jargon was a pidgin of about 250 words created by simplifying Chinook words from Oregon and Washington and combining them with
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 A herd of reindeer in Woodland Park, Seattle, in 1898 en route to the Yukon to alleviate a food shortage. Of the 539 animals that started out from Norway, only 114 arrived at Circle City, on the Yukon River, in early 1899. Photograph by Asahel Curtis (1874–1941). COURTESY UNIVERSITY OF WASHINGTON LIBRARIES, SPECIAL COLLECTIONS, ASAHEL CURTIS COLLECTION 482, NEG. NO. 46197.
 
 other Native American as well as English and French terms. Catholic missionaries ﬁrst put it down in writing in 1890. A hundred years ago, most residents of Southeast Alaska and British Columbia occasionally used Chinook Jargon words such as “skookum,” meaning strong, big, or having rapids; “chuck” meaning water; and “cultus,” meaning worthless. “Mel-ass” was molasses. An Asahel Curtis photograph of an open-air store in Dawson, reproduced on page 113, shows prospectors buying freshly baked bread (some in circular loaves). The proprietor weighs gold on a small scale. In the foreground there is a wooden case labeled “Lunch Beef, The Cudahy Canning Co.” It rests on another, open wooden box, which has the words “St. Michael” on the end, sug-
 
 
 
 gesting it was shipped to Canada via the water route that included St. Michael, a port lying on an island where the Yukon River empties into the Paciﬁc. Patrick Cudahy was born in Ireland in 1849. Three months after his birth, his family moved to Wisconsin. He began working in the meatpacking industry as a “carrying boy” at age thirteen. In those days, packing houses closed down from March until October because there was no way to keep the meat cool. In the warm months, Cudahy worked in nurseries. He also studied stonecutting, but became so proﬁcient in meatpacking that he could pack 250 barrels of pork in a day. In 1874, when he was twenty-ﬁve, he became superintendent of Plankinton and Armour, the largest meatpacking plant in Milwaukee. In that same year
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 the packing ﬁrm turned from barreled pork to cured meat. Cudahy was so good at curing that the company awarded him a one-sixteenth interest in the business. In 1884, Cudahy became Plankinton’s junior partner. In 1888, Plankinton retired and transferred his interest in the company to Patrick and his brother John Cudahy. The company then became Patrick Cudahy Inc., also known as Cudahy Brothers and Cudahy Brothers Co. (Cudahy Packing Co. was owned by Patrick’s brothers, Michael and Edward.) Cudahy meatpacking maintained stockyards in Omaha, Chicago, Sioux City, and Los Angeles. The company produced the REX brand of beef and pork products. From animal by-products, they made lard, soaps such as the Diamond C. brand, ﬂuid beef extracts, and patent medicines such as Cudahy’s Essence of Pepsin and Cudahy’s Rexsoma. The patent medicines were marketed as nutritional supplements. Big money was to be made in meatpacking, Patrick said, as long as you were alert: One has to watch the corn crop, with which hogs are made; whether the laboring men, who are the meat eaters, are well employed the world over or not. There is manufacturing to look after, keeping down expenses, using judgment as to what kind of meat is best to make from certain kinds of hogs. Cudahy became one of the country’s ﬁrst packers to produce semi-perishable canned hams, and became a leader in production of sliced dried beef, Italian sausage, and sliced bacon. The monotony of bean-based menus stimulated cravings that were hard to satisfy, as Anna DeGraf witnessed: When miners came to town, they usually had a regular eating jag. They were hungry for everything except evaporated potatoes and beans and bacon. I remember seeing
 
 Scalloped Grayling 3 cups cooked, boned, skinned grayling 2 tablespoons grated onion or dehydrated onion ﬂakes 3 cups white sauce 1 teaspoon salt ¼ teaspoon ground black pepper 1 ½ cups bread crumbs 3 tablespoons butter, melted Preheat oven to 325°F. Flake grayling. In a buttered casserole, layer one-third of the grayling, one-third of the seasonings, and one-third of the white sauce. Repeat twice. Toss bread crumbs with butter. Sprinkle buttered crumbs over casserole. Bake for 30 minutes or until browned and bubbling. Serves 4.
 
 one miner come into a little restaurant in Dawson. He had been out of sugar at his cabin for a long time and was craving it. He grabbed the sugar bowl from the table where he sat and began to eat the sugar by the spoonful. The waiter remonstrated and explained that the sugar was for coﬀee. “Never you mind about the coﬀee,” the miner said. “I’m going to eat this sugar as long as I want to.” He ate it all, and then said, “Now give me some sugar for my coﬀee.” He paid $2.50 for the bowl of sugar, and was glad to get it. Growers, packers, and retailers quickly responded to the demand from the Klondike and Paciﬁc Northwest ports for prospectors’ outﬁtters and to the demands
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 from storekeepers and restaurateurs in boomtowns like Dawson. Processed meats came from as far away as Australia, although most were packed in Chicago. Beans, fruit, walnuts, almonds, and honey were harvested in California. LaMont’s crystallized eggs were processed from up to 16,000 eggs a day gathered at farms along the Tennessee, Ohio, Missouri, and Mississippi rivers. Van Camp’s pork and beans, “the original with tomato sauce,” were canned in the West and Midwest. New shipping links were forged. For example, in the fall of 1897, writes historian Kathryn Morse, “California producers shipped ten tons of dried fruit from Santa Rosa directly to Dawson City.” The demand for preserved provisions did not end overnight. The November 13, 1903, Dawson Daily News gave cover space to a lengthy article about foods available for the winter, listing dozens of items ranging from crystallized eggs to three brands of evaporated potatoes; canned fruit from California, Canada, and Hawai‘i; canned vegetables, canned pumpkin, canned B.C. salmon, canned roast mutton, canned blue point oysters, and canned milk and cream. By this time, there were market gardens as well as poultry and reindeer farmers in the area. Fresh provisions on the list include Dawson ranch eggs and reindeer milk. Occasionally provisions for boomtown Dawson were brought in overland. For example, an entrepreneur who managed to transport melons from the coast sold them for $25 to $35 each. The arrival of the ﬁrst milk cow on June 29, 1898, was so remarkable that it received press coverage. The cow’s importer, H. L. Miller, was nicknamed “Cow Miller.” The cow had her photograph taken, and Miller and the bovine warranted a two-paragraph write-up. The Klondike Nugget reported that the foaming pail from the cow’s ﬁrst milking fetched $30 in gold, and subsequent milkings were expected to bring up to $100 a piece. Miller sold ice cream for $10 a glass. One of the most unusual live imports for Dawson was turkeys—100 gobblers herded north along the White Pass Trail. At Lake Bennett, the docile fowl were
 
 
 
 loaded into scows and ﬂoated down the Yukon. At Log Cabin, just over the White Pass summit, Florence Hartshorn saw them pass: I had seen strange sights but this was the strangest of all. For I saw turkeys on all sides. They were running everywhere, nearly 100 in all. A few men were herding them. These birds had walked over that White Pass Trail where men had met all kinds of hardships but the turkeys had experienced no such hardships. No trouble at all. The hills were covered with berries and they had all they could eat. At night they were ready to roost away up in the tree tops. It was strange to see how the men kept them together but they said they had no trouble. The gobblers fetched $1.50 a pound on the hoof when they arrived in Dawson. More ambitious entrepreneurs didn’t stop at a mere hundred turkeys. In 1898, 1,500 turkeys crossed the White Pass Trail in crates on the backs of packhorses, a situation rare enough to warrant a photograph. Florence Hartshorn glimpsed them, too, and pitied them: “Their heads stuck out between the slats as they passed along. They could not enjoy the nice red berries as those who had walked had done.” The turkeys may have originated in San Francisco. Vancouver newspapers were advertising Bronze Turkeys there in 1875. Or they may have been raised in Washington Territory, where the domestic turkey industry began in 1866 when a large ﬂock was shipped to Port Gamble. Obviously, hungry prospectors could not depend on domesticated turkeys. Many varied their meals with wild edibles, or through trade with the Native peoples. Stampeders to the Dawson area who remained more than a summer were sure to encounter the Han, an indigenous Athabascan people. Han territory straddled what later became an international border, extending
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 “Pack Train of Turkeys, ’98, Bound for Dawson,” a postcard made in Canada. COURTESY CANDY WAUGAMAN.
 
 from the mouth of the Stewart to the mouth of the Kandik, including all the tributaries of the Yukon. Salmon caught and dried in summer was a primary staple. During winter they stalked moose and caribou. Some Han men modiﬁed their traditional lifestyle to hunt for prospectors and Dawson’s markets. In addition to big game, the Han ate mountain sheep, ducks, geese, swans, bear, hare, porcupine, grayling, whiteﬁsh, and plants such as nettles and ﬁddleheads. Fusion cuisine resulted when the Han introduced stampeders to the wild greens of the North, such as devil’s club buds, and stampeders introduced ﬂour- or crumb-thickened gravy. This dish is still popular in Han, Tlingit, and Haida country. Bright green and appetizing, nettle soup was a common Native American dish from California north. Like ﬁddleheads, stinging nettles are one of the ﬁrst plants to emerge after snowcover melts. Nettle stems are ﬁbrous and tough; indeed, they were used by the Athabascans to weave ﬁshing nets.
 
 Stampeders open to new ways learned much about indigenous foods and clothing from Native American neighbors. But racism also raised its ugly head at all the rushes. Chinese miners in California were commonly beaten and robbed, even driven oﬀ their claims and murdered. Children and women of the Digger Indians of Nevada were kidnapped and enslaved or prostituted. In the North, many indigenous populations were disturbed or jostled aside by stampeders. For example, the Klondike Han, whose summer ﬁsh camp was located on the Yukon in the area known today as Klondike City, were displaced to a spot three miles downriver, a point that became known as Moosehide. There are only a handful of Han speakers today. At the end of August, Dawson stampeders might while away an afternoon picking bog blueberries, salmonberries, mossberries, wild strawberries, or huckleberries. Huckleberries are a relative of blueberries—as is immediately evident upon seeing them. But sizable seeds make huckleberries chewy rather than juicy.
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 A Han family’s winter camp near Dawson City, 1898. A log storage cache on legs is visible behind the tent. COURTESY ANCHORAGE MUSEUM OF HISTORY AND ART, NO. B74.1.6.
 
 Because of their ﬁrmness, huckleberries can be popped into cakes or cookies as if they were raisins. They’re also suitable for muﬃns. By 1898, those who dined out in Dawson City could order such delicacies as caviar sandwiches, coﬀee cake, and steak tartar. During the winter of 1899, a menu at one elegant Dawson establishment oﬀered: Baltimore oysters on the half shell Consommé Imperial Klondike grayling Salade Homard with artichoke hearts and capers Paté Poulet Roast Beef Ptarmigan with mushrooms Omelette au Rhum Fromage Rochefort Suitable wines and liqueurs
 
 
 
 In the spring of 1900, wealthy Klondike diners tucked into oyster cocktails, eastern shad au gratin, and fricandeau of veal à la macédoine. At ﬁrst just a handful of crude log cabins in a clearing on the banks of the Yukon, Dawson City had grown quickly as word of the Klondike Gold Rush spread around the world. “Dawson in 1898 was one of the most riotous cities on the continent,” notes John David Ragan in The Explorers of Alaska. “Each night, new millionaires lost and won back fortunes gambling in the saloons and dance halls that stayed open round the clock; each day, it seemed, another prospector wandered into town from the nearby creeks with some fabulous sum of gold.” “Round the clock” is deceiving. Although Dawson is commonly described as wild, woolly, and even “lawless,” the North West Mounted Police closed it down every Sunday.
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 Devil’s Club with Venison Gravy Devil’s club (Echinopanax horridum) is also known as “Alaskan ginseng.” It is a notorious pest, forming dense, thorny thickets in moist woods from Southcentral Alaska and the Yukon to the California coast. From spiny, erect, cobralike stalks, the plant grows six to eight feet tall with dinner-plate-sized leaves; the undersides of the leaf veins are covered with thorns that leave festering splinters in skin. Wear leather gloves when dealing with them. In early spring, when protein-rich leaf buds emerge from the ends of the tan stalks, pick only when under 2 inches long; the leaf spines are pliable at this stage. Nibbled raw, the buds taste like intensely herbal celery leaves. Cooked, they are reminiscent of the edible bases of artichoke leaves. 2 cups devil’s club leaf buds ¼ cup onion, chopped 4 ounces mushrooms, sliced 3 tablespoons butter ½ cup milk 2 tablespoons corn oil
 
 By 1899, Dawson was the biggest, swankiest city west of Winnipeg, with a bar on every corner and all streets leading to Arizona Charlie Meadows’s gorgeous Palace Grand Theatre. With drinking and gambling serving as the ubiquitous stampeder pastimes, gold and claims changed hands quickly, but returns remained high. Although Dawson was at ﬁrst a temporary town with plenty of decorative false fronts, by 1901 it was incorporated as a city and seemed more permanent. At this point, prospectors sent for their families; the
 
 4 venison steaks or turkey breast cutlets 3 tablespoons ﬂour Salt and pepper to taste Pick over the devil’s club carefully, making sure no crowns of thorns remain about their bases. Bring water to boil in a saucepan. Insert a basket steamer, and steam the buds 2 minutes. Drain. Sauté the buds with onion and mushroom slices in melted butter. When beginning to brown, turn oﬀ heat and cover. Meanwhile, season venison steaks on both sides with salt and pepper. Fry the steaks in 2 tablespoons corn oil in a separate skillet. Remove the steaks to a warm place. Add ﬂour to venison drippings, stirring or whisking constantly. Slowly stir in the milk until thickened to gravy. Salt and pepper to taste. Divide devil’s club and other vegetables among four warmed dinner plates. Dish up steaks. Pour gravy over steaks and serve at once. Makes 4 servings.
 
 swamp was ﬁlled in; and streets were given sidewalks. Large oﬃce blocks were constructed for professional people, and the Canadian Bank of Commerce built a two-story headquarters. By 1903, over $96 million in gold had been sluiced from Klondike creeks. One who heeded the call of the wild places was Robert William Service. Born in England in 1874, Service spent his childhood in Scotland, and then commenced a vagabond career that took him to Turkey, England, and Mexico. The shy bohemian reached the Yukon in
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 Nettle Soup Watercress or spinach may be substituted for nettles in this recipe. In Joy of Cooking, Irma S. Rombauer thickens her nettle soup with cooked rice or oatmeal. I prefer mashed potato. Wearing leather gloves, gather nettle leaves when the plants are young—less than six inches tall. Wearing rubber gloves, wash the plants in cold water. Discard larger sections of stem and any leaves that show evidence of insect damage. The sting will be removed in the cooking. 2 quarts nettle leaves, loosely packed 3 cups water 2 chicken bouillon cubes 2 cloves garlic 1 small onion, chopped 1 ½ tablespoons corn oil 1 ½ tablespoons butter 3 tablespoons ﬂour 2 potatoes, cooked, or ¾ cup leftover mashed potatoes Salt to taste Put nettle leaves in a soup pot with 2 cups of water, bouillon cubes, and garlic cloves. Bring to a boil, and boil 2 minutes. Rub through a sieve. In another pot, sauté the onion in the corn oil and butter until it begins to brown. Stir in ﬂour and cook gently for 2 minutes to make a roux. Add nettles and remaining cup of water. Cook, stirring, until thickened. Mix in remaining ingredients. Puree in blender. Return to pot; heat to serving temperature. Serve hot. May be garnished with bacon bits, hard-boiled eggs, chives, and/or sour cream. Makes 4 servings.
 
 Huckleberry Cookies 1 cup butter or margarine, softened 1 cup sugar 1 egg, well beaten ½ cup molasses 3 cups all-purpose unbleached ﬂour 1 teaspoon ground cinnamon 2 teaspoons baking soda 1 teaspoon salt 1 cup sour milk or buttermilk 1 teaspoon vanilla ⅔ cup huckleberries Preheat oven to 375°F. Grease a cookie sheet. In a large bowl, cream the butter until light. Gradually add the sugar, beating until ﬂuﬀy. Stir in egg and molasses. Sift together the ﬂour, cinnamon, baking soda, and salt. Then alternately add the ﬂour mixture and buttermilk to the butter-sugar mixture, stirring well between additions to make a soft dough. Stir in the huckleberries. Drop by teaspoonfuls, 2 to 3 inches apart, on the cookie sheet. Bake until cookies are well risen, ﬁrm to the touch, and browned—about 10 minutes. Remove from oven and let sit on the cookie sheet about 3 minutes. Then transfer carefully to a wire rack to cool. Let cookie sheet cool before using again. Or use a second (cold) cookie sheet. These cookies will keep well for about a week if stored in an airtight container. Makes 5 to 6 dozen cookies.
 
 November 1904 as a ledger keeper in the Canadian Bank of Commerce at Whitehorse, and in 1908 was transferred 400 miles north to the bank branch at Dawson. His duties in the teller’s cage included weighing gold dust. Described by his contemporary Martha Black as “dreamy [and] modest,” Service understood the spirit as well as the dangers of wanderlust, and immortalized both in impassioned rhymes like these from “The Law of the Yukon”: Staggering blind through the storm-whirl, stumbling mad through the snow, Frozen stiﬀ in the ice-pack, brittle and bent like a bow; Featureless, formless, forsaken, scented by wolves in their ﬂight, Left for the wind to make music through ribs that are glittering white; Gnawing the black crust of failure, searching the pit of despair, Crooking the toe in the trigger, trying to patter a prayer. Like his contemporary Jack London, Robert Service soaked up lively details everywhere he went. In the hands of such creative talents, minute impressions that would roll oﬀ the ordinary bloke swelled like sourdough loaves into ballads and short stories. Everywhere he ventured on weekends or bank holidays, Service engaged talkative prospectors in conversation: I went for long tramps up the valley of the Klondike and visited its famous creeks. I stayed in roadhouses and lonely cabins. I took part in clean-ups and listened to the yarns of old-timers. In town I sat in saloons and eateries, questioning with avidity sourdoughs who had come in over the trail of ninety-eight.
 
 Mock Salade Homard Lacking lobster, Northern cooks substituted haddock or cod. The dish is best if the ﬁsh is cooked just until done. ¼ cup mayonnaise ¼ cup lemon juice 3 tablespoons chopped pimiento 2 tablespoons ﬁnely chopped red onion 1 tablespoon capers 8 artichoke hearts 1 ½ teaspoons salt ¼ teaspoon freshly ground black pepper 1 pound cold cooked haddock or cod, skinned, boned, and ﬂaked 2 cups chopped cucumber (about 1 large, peeled) 1 cup chopped celery (about 2 stalks) 12 lettuce leaves, washed In large bowl stir together mayonnaise, lemon juice, pimiento, onion, capers, artichoke hearts, salt, and pepper. Add ﬁsh, cucumber, and celery; toss to coat evenly. Chill 2 to 4 hours. Serve on lettuce. Makes 4 servings.
 
 Monday through Friday, Service led an unremarkable existence as a clerk, rooming with a Mrs. Fisher. Eventually Service went to live in his own roomy log cabin with a broad front porch on which he slung a hammock, but he continued to partake of the domestic coziness and ﬁne home cooking at Mrs. Fisher’s establishment. He was especially fond of her tangy cranberry catsup, made with wild berries she picked herself, and served with pork, moose, or poultry.
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 Ptarmigan with Mushrooms Ptarmigan are a northern grouse (genus Lagopus) that forage in thick willow and scrub spruce, on low, forested hills, and near treeline. In Alaska, they can be found browsing in tundra and alpine regions. 6 ptarmigan breasts, skinned and boned (about 1 ½ pounds) 1 ½ cups (12-ounce can) evaporated milk 1 ¼ cups (10.75-ounce can) cream of chicken soup or white sauce ¾ cup sourdough bread crumbs 1 tablespoon butter 1 cup canned or fresh mushrooms, sliced, such as shaggy manes 1 tablespoon all-purpose ﬂour ¾ teaspoon dried thyme, crushed
 
 From his enquiries and conversations, from hours shoveling dumps, Service panned valuable impressions and raw anecdotes. In tranquility, he smelted them into verse. The resulting collection, Songs of a Sourdough, was a hit. Those sales, combined with the success of Ballads of a Cheechako in 1909, aﬀorded Service ﬁnancial independence. With $10,000 in his account plus royalties of $5,000 a year, he resigned from the bank in November 1909, and moved into a cabin high on the hillside, keeping as company a cat and a muscular Siberian bearhound. Once he had moved into private digs, Service “adventured in restaurants” for his supper:
 
 
 
 Preheat oven to 375°F. Slice ptarmigan breasts in half lengthwise. In medium bowl, combine milk and soup; mix well. Remove ½ cup to a small bowl; set remaining mixture aside for sauce. Dip ptarmigan breast pieces in ½ cup milk mixture, then into bread crumbs. Butter 13 x 9 x 2-inch baking dish. Arrange ptarmigan in single layer in dish. Bake at 375° for 35 to 40 minutes or until tender. In medium saucepan, melt butter; sauté mushrooms for 2 or 3 minutes. Stir in ﬂour and thyme; mix well. Gradually stir in remaining milk mixture. Cook over medium heat, stirring constantly, until sauce just comes to a boil and thickens. Serve over ptarmigan. Serve this dish over rice or polenta. Makes 6 servings.
 
 experimenting with caribou cutlets, moose steaks, chops of young bear and gamy cuts of mountain sheep. My morning meal of ham and eggs [topped oﬀ with raspberry pie and coﬀee] I took in a bakery kept by an old Norwegian. I attracted others there and soon his place became a centre for light refreshments and social gossip. Long before Robert Service’s poems supplied tales of Klondike glory days, “guide books” such as Alaska and the Klondike Gold Fields (1897) fueled the passions of fortune-hunters by printing misleading reports full
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 Omelette au Rhum This is a lovely, sweet dessert omelette for two. Aromatic and elegant, vanilla sugar is made by breaking up 2 or 3 vanilla beans and immersing the bits in 2 cups of sugar for at least a week. (Depending on its intended use, vanilla sugar may be made with granulated sugar or confectioners’ sugar.) Store the mixture in a tightly covered jar. 4 eggs 1 ½ tablespoons vanilla sugar 3 tablespoons butter ¼ cup apricot marmalade Fresh orange juice (optional) 2 tablespoons dark rum Garnish: Vanilla sugar At least an hour before serving, separate the eggs and allow the whites to come to room temperature. Warmed egg whites give greater loft when whipped.
 
 of hyperbole. Take this one, said to be sent by one G. H. Cole at Dawson City to his anxious spouse in Seattle: This is wonderful country. There is enough gold here to load a steamboat. . . . Around some of the camps they have it piled up like farmers have their wheat. . . . Some are taking out $100,000 a day. Americans in dead-end economic straits swallowed this brand of seductive prose hook, line, and sinker.
 
 Beat the yolks with the sugar in a medium bowl. Beat the whites separately until stiﬀ. Fold the whites into the yolks. Melt the butter in an omelette pan, tipping it in all directions to coat the pan. When it is hot, pour in the egg mixture. Watch carefully; it will tend to stick because of its sugar content. When the omelette is set but still moist on top, put the jam over half of it, and fold over the other half and slide onto a hot serving platter. (If the marmalade is not suﬃciently spreadable, thin with a little fresh orange juice.) Sprinkle the top liberally with vanilla sugar. Have the rum heated in a small saucepan. Pour or ladle over the omelette within sight of diners. Touch a match to it. Serve immediately, ﬂambé. Note: If recipe is doubled to serve 4, use a 10inch sauté pan. Makes 2 servings.
 
 When struck by Klondike fever, twenty-nine-yearold Eric A. Hegg was proprietor of two small photography studios on Bellingham Bay. Born near Stockholm in 1868, Hegg came to America with his parents, grew up in Wisconsin, and moved to Puget Sound at twentyone. When he read in July 1897 that a former Seattle YMCA clerk named Tom Lippy had disembarked in San Francisco with a suitcase containing $54,000 in gold, Hegg couldn’t resist the siren song of the North. Knowing men crave souvenir portraits of themselves adventuring, Hegg bought all the chemicals,
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 Mrs. Fisher’s Cranberry Catsup When tomatoes and cucumbers were not available, Northern cooks experimented with local ingredients such as cranberries. Variations on this recipe are today sometimes marketed as “Sourdough Sauce.” 4 cups cranberries ⅓ pound horseradish root, peeled and grated 1 cup white vinegar 1 cup water 1 cup brown sugar ½ teaspoon ground cloves ½ teaspoon ginger 1 teaspoon cinnamon ¼ teaspoon freshly ground black pepper ½ teaspoon salt 2 tablespoons butter Boil the berries in the vinegar and water until soft. Force through a sieve. Add the horseradish, sugar, spices, and salt and cook slowly for 4 or 5 minutes, stirring. If necessary to reach correct consistency, boil down further. Add butter. Pour into sterilized ½-pint canning jars, seal, and process in a boiling water bath according to canning jar recommendations. Store away from heat and light. Serve at room temperature. Makes 5 or 6 jars.
 
 
 
 plates, and paper he could aﬀord, and headed for the Yukon early that fall. Along the way, he took photos of Wrangell Narrows, totems at deserted Indian villages, lush forests, and craggy ﬁshermen. Arriving too late in the year to get over the mountains and down the river to Dawson, he set up shop at Dyea, hoping to support himself selling studio portraits to men headed across the Chilkoot Pass. At Crater Lake he paused to take a photo of the interior of a restaurant, where doughnuts and coﬀee cost one dollar. Hegg never became rich from panning gold. On the other hand, many of the scenes his lens captured have become icons that instantly say “Klondike” to the observer. His dramatic shots of long, curving lines of dark prospectors ranged against white snow as they tackle the Chilkoot Pass epitomize the toil of the 30degree grade to the summit.
 
 Two Tourists on the Yukon
 
 While the shovel-stiﬀs sweated and labored and spooned cold beans out of cans or Dutch ovens, there were others in the Klondike who never lifted a pickax and dined like kings. These were wealthy travelers, tourists who ventured North to see and be seen—and perhaps snap a few amateur photographs of their own. Among the ﬁrst of such tourists were two society ladies, Edith Van Buren (niece of a former president) and her friend Mary E. Hitchcock (widow of a United States admiral). These grandes dames had already seen Europe, Egypt, China, and Japan in style. Now it was on to the American Northwest—with no expense spared. With their Great Danes Queen and Ivan in tow, the pair arrived in Dawson on July 27, 1898, after twenty days’ travel on the Yukon. To insure complete comfort, they brought along a parrot, two canaries, air mattresses, hammocks, a 400-pound circus tent, a gramophone, a portable bowling alley, a mandolin, and a newfangled hand-crank ice cream freezer.
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 Peach Ice Cream 1 quart whole milk or light cream 1 cup sugar 2 tablespoons cornstarch or sifted ﬂour 6 beaten eggs 2 teaspoons vanilla or ½ teaspoon vanilla bean scrapings ½ cup light rum (optional) ½ teaspoon almond extract 32 ounces of canned or 6 large ripe peaches, peeled, seeded, and chopped 1 tablespoon fresh lemon juice 1 cup whipping (heavy) cream ¼ cup sugar Mix the quart of light cream and 1 cup sugar in the top of a large double boiler. As soon as it comes to a boil, add the cornstarch, which has been thinned with a little milk. Keep stirring. Meanwhile, beat the eggs. When sugar is dissolved and mixture begins to thicken, stir a little of the warmed mixture gradually into the eggs to temper them, in order to preventing curdling. Add eggs to double boiler. More sugar may be added at this point for sweeter ice cream. Allow to cool. Then stir in vanilla and rum.
 
 Van Buren and Hitchcock erected their tent across the river from Dawson, hired a servant, and commenced sightseeing. The ladies dabbled in panning, visited theaters and dance halls, and sipped lemonade. Mary Hitchcock recorded it all in Two Women in the Klondike, which was published a year after the two returned to New York and reprinted in 2005 by the University of Alaska Press. By August the ladies were suﬃciently bored to begin hosting dinner parties for new friends.
 
 Chill until cold. May be prepared to this point the day before. Stir well just before incorporating remaining ingredients. Just before proceeding to freezer, puree the peaches in a blender. Add 1 tablespoon fresh lemon juice if peaches are fresh—to prevent their browning. In a large bowl, beat the 1 cup of whipping cream with ¼ cup sugar until stiﬀ. In ice cream freezer, mix custard and peach puree. Then fold in whipped cream. Proceed with freezer directions. Crank freezer: Pack a 4-quart ice cream freezer with layers of crushed ice and rock salt, following recommended proportions suggested by manufacturer. Pour ice cream mixture into canister; cover and let stand 5 minutes. Fill only two-thirds full to allow room for expansion. Crank according to manufacturer’s instructions, or until the handle or motor barely turns. Wipe lid, remove dasher, and let ice cream cure in rock salt and ice mixture for 3 hours. Makes about 2 quarts or 8 to 10 servings.
 
 Their seven-course menu for August 12, 1898, featured mock-turtle soup, roast moose, asparagus salad, and peach ice cream. From the time of George Washington, ice cream commonly began with a rich, boiled custard ﬂavored with vanilla. The custard was whipped in a bowl inside another bowl of crushed ice. In Victorian times, the hand-crank freezer was invented. The cooled custard was poured into a metal cylinder. With a crank that
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 Caribou Cutlets
 
 Asparagus Salad
 
 3 pounds caribou steaks or cutlets Salt and freshly ground black pepper 1 cup dry bread crumbs ⅓ cup lard or other fat 3 tablespoons ﬂour 1 ½ cups water and/or black coﬀee ¼ cup red currant jelly or cranberry relish
 
 ⅔ cup vinegar ⅓ cup sugar ½ teaspoon salt 2 teaspoons mixed pickling spices 1 tablespoon celery seed ½ cup water 2 cans (about 1 pound each) asparagus or 3 pounds lightly steamed fresh asparagus 2 tablespoons pimiento, cut into strips
 
 Season caribou with salt and pepper. Dredge in bread crumbs. Melt fat in heavy skillet. Fry steaks until well browned on both sides. Keep warm. Discard all but 3 tablespoons of drippings. Add 3 tablespoons ﬂour and stir until the ﬂour loses its rawness. Gradually whisk in 1 ½ cups water and/or brewed black coﬀee. Stir until it reaches a boil and is thickened. Season with salt, pepper to taste. Add currant jelly. Stir until jelly melts. Serve hot over rice or mashed potatoes. Serves 6.
 
 engaged its cover, the cylinder was turned within a wooden bucket, surrounded by chopped ice and rock salt. (The salt lowered the melting point of the ice.) A full-page advertisement in the back of Mrs. Lincoln’s Boston Cook Book (1891), touts the “World’s Best” freezer, the White Mountain, manufactured in Nashua, New Hampshire, and “used by Mrs. Lincoln.” The freezer is “the only Freezer in the world having the triple motion—three simultaneous motions; and this fact alone is suﬃcient to commend it to every one in want of a ﬁrst-class ice-cream freezer.”
 
 
 
 Combine vinegar, sugar, salt, pickling spices, celery seed, and water in a nonreactive saucepan. Heat to boiling. Drain asparagus and place in ﬂat glass dish. Pour boiling marinade over asparagus. Cool, then cover, and refrigerate overnight or for 24 hours. Before serving, drain well and garnish with sliced pimiento. Makes 10 servings.
 
 Homemade ice cream is still frozen with the churning method in households where its texture is prized and there are suﬃcient willing hands to make light work of the job, but many cooks use electric ice cream makers—which do not require ice—to create this favorite dessert. By late September, with snow falling, Van Buren and Hitchcock had seen all the sights they wished to see; hatted and gloved as if in Paris, they strolled up the gangplank of the steamer Flora, the season’s last boat out of Dawson.
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 Skagway
 
 Gold rush settlements in Alaska and the Klondike. CARTOGRAPHY BY DIXON J. JONES, RASMUSON LIBRARY GRAPHICS.
 
 3 GOLD IN ALASKA
 
 I left the states and came north to Alaska to seek gold and adventure. I put gold ﬁrst, for it was the prime reason I left Seattle aboard a northbound ship. Adventure, I knew, would follow in the wake of the search for gold. —Prospector Albert Stinson, in The Heritage of Talkeetna by Roberta Sheldon (1995)
 
 THE KLONDIKE GOLD RUSH WAS OVER in three years. In contrast, between 1880 and 1914, there were about thirty signiﬁcant rushes in Alaska. Although many of the strikes created towns that faded away, some of them spawned cities, such as Nome and Juneau, that are thriving communities today. Who were the men and women who staked out the Alaskan towns of Nome, Circle, Valdez, Mastodon, Hope, Sunrise, Diamond, Ester, Anvil City, Iditarod, Knik, Flat, Livengood, and Cripple Creek? They were very like the men and women who had made their tedious way to California, Nevada, and the Klondike in search of that elusive yellow dust. The roll of the Galesburg-Alaska Mining and Development Company, a cooperative of stampeders who set out for Alaska in April 1898, shows a typical cross-section: banker, doctor, doctor’s wife, geologist, barber, butcher, engineer/electrician, cook, machinist, teacher, carpenter, ship’s pilot, blacksmith, assayer, student, and several farmers.
 
 
 
 Alaska Place Names Prospectors and miners in Alaska gave it many of its ﬁrst English place names. Hundreds of those names stuck, and many reﬂected the importance of food: Tapioca Creek Grouse Creek Coﬀee Point Biscuit Lagoon Bacon Glacier Bean Creek Thimbleberry Lake Macaroni Creek Goose Gulch Trout Creek Hash Creek Pike Creek Chicken (said to be so-named because early residents couldn’t spell “ptarmigan”)
 
 At this time, the Seward Peninsula was scarcely better known than Antarctica; its rolling vastness harbored only a handful of scattered Eskimo villages, reindeer herds imported from Siberia by missionary Sheldon Jackson as food for the Eskimos, and, during the summer, the shallow nests of golden plovers that had ﬂown thousands of miles north to nest. New England whalers had harpooned prey oﬀ its coast since the 1840s, but few whaling men had ventured ashore except brieﬂy, to trade for or hunt fresh meat or to ﬁll barrels with drinking water. Its most numerous inhabitants were Alaska’s deservedly notorious two dozen varieties of mosquitoes. Eric O. Lindblom was one of the adventurers who came north to Alaska from California. Born in Sweden
 
 
 
 in 1857, the peripatetic Lindblom had traveled all over Europe practicing his trade of tailor before emigrating to the U.S. in 1886. He was stitching a ﬁne wool seam in Oakland, California, when the Excelsior slipped into port across the bay. The headlines of the San Francisco Chronicle on July 15 announced “Sacks of gold from mines of the Clondyke.” The headline of an article about Ethel Bush Berry announced “Woman keeps house, picks up $10,000 in nuggets in spare time.” Although threadbare, Ethel and her husband Clarence were toting $84,000 in their pokes and satchels. The news of the Excelsior’s passengers and their valuable luggage convinced Lindblom, forty-one, to try his luck at prospecting. Having no cash for passage to the Klondike, Lindblom signed on a whaling ship bound for the Bering Sea and was laboring before the mast when he heard of a Seward Peninsula strike. When sent ashore on the peninsula at Grantley Harbor to fetch fresh water, he deserted ship with little more equipment than the clothes on his back. Soon the determined Lindblom teamed up with two other greenhorns—reindeer herder Jafet Lindeberg and experienced iron miner John Brynteson. In September 1898, Lindblom and his two partners, though ill-equipped to tell “a placer from a potato patch,” staked claims on half a dozen tributaries of the serpentine stream they christened Snake River; one of the tributaries was Anvil Creek, which took its title from an anvil-shaped outcrop atop a mountain. The group staked out claims at a spot they grandly named Anvil City. Soon the unlikely trio had become millionaires, bearing the collective nickname “the Three Lucky Swedes.” Anvil City was renamed Nome. And a rush to Alaska ignited like a ﬂare. Those who did not want to venture above the Arctic Circle tried to ﬁnd gold around Cook Inlet, in places like Hope, Sunrise, and Knik. Three thousand prospectors came into this country in 1898, some hiring Athabascan guides to take them up the Susitna River. Orville Herning was one of those prospectors. When he did not ﬁnd gold quickly, he settled at Knik with his
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 wife and two young sons and became a storekeeper; but he still prospected when possible, and owned claims in the Willow Creek area of the Talkeetnas until his death forty years later. His diary for June 1900 records a typical gold-camp dinner: parky (ground squirrel) stew, baked beans, bread and butter, coﬀee and cream, topped oﬀ by rice pudding.
 
 “Snowballs and Pepper” in Juneau
 
 Years before the Klondike rush in Canada’s Yukon Territory, Alaska’s Panhandle was producing gold— and continues to produce silver, gold, and other valuable minerals. Aleksandr Baranof, the manager of the RussianAmerican Company, reportedly saw a hunter pull gold nuggets from his pockets at Sitka in 1804. However, Baranof kept the incident quiet, fearing a stampede by the British, his competitors for valuable furs. But the secret of the North’s mineral riches could not be kept forever. In the summer of 1880, two drifters who had participated in the Cassiar strikes of Canada, Joseph Juneau of Quebec and Richard Harris of Ohio, were grubstaked by George Pilz, a Sitka mining engineer. According to R. N. De Armond’s The Founding of Juneau, Pilz knew that on naturalist John Muir’s canoe voyage through the Inside Passage in 1879, the observant Muir had noted that the area later known as Juneau was highly mineralized. Pilz posted a standing oﬀer to local Native Alaskans of one hundred Hudson’s Bay blankets for ore samples that led to valuable deposits. When Chief Kowee of the Juneau area told Pilz about some promising quartz-gold signs, Pilz assigned Harris and Juneau to check out the Auk Tlingit chief’s report. Traveling in a seaworthy Tlingit dugout canoe manned by Native Alaskan paddlers, the pair unenthusiastically prospected the shore of the mainland
 
 northward from Cape Fanshaw. They reached Gastineau Channel in August 1880. They found placer deposits near the mouth of a ﬁshing stream they christened Gold Creek. When they reported back to their sponsor with a “pitiful yarn” of diﬃculties, he was irritated they had not followed the stream to its source. On their second expedition with Kowee, Juneau and Harris bushwhacked inland from the summer ﬁsh campsite at the mouth of Gold Creek and clambered up Snow Slide Gulch. High above tidewater, in Silver Bow Basin, they found some of the richest gold-bearing ground ever discovered. At this pivotal moment in Northern history, Joe Juneau, like George Carmack, used a food comparison to describe what he saw, calling the nuggets “as big as peas and beans.” “Juneau and myself could hardly believe our eyes,” Harris said later. On October 4, 1880, the pair staked the ﬁrst claims in what became known as the Juneau Gold Belt. Two weeks later they staked out on the shore of Gastineau Channel a 160-acre town site, Harrisburg. Word of the strike spread, and soon they were joined by dozens of prospectors. Trees fell and tents rose. It was too late in the year to put up ﬁsh. During the cold, wet, windy winter of 1880–1881, there was little to eat in Harrisburg; the running joke was that miners there dined mostly on “snowballs and pepper.” By the close of 1881, 281 men had recorded mining or town-lot claims. Furthermore, the camp had changed its name—to Juneau. Gradually Juneau became the hub of a world-famous hard-rock mining industry. Mt. Roberts was honeycombed with hundreds of miles of tunnels as two great mines, the Alaska–Juneau and the Alaska–Gastineau, followed the glittering veins deeper. In the spring of 1881, on Douglas Island across the Gastineau Channel from Juneau, Pierre “French Pete” Erussard discovered a promising lode claim. Lacking the cash to develop the claim, Erussard sold it to a speculator from San Francisco, John Treadwell. A reduction mine was built at the site, now called the
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 Treadwell Mine, in 1882. Other mines in the surrounding area included the Alaska-Gastineau, Funter Bay, Berners Bay, Yankee Cove, Eagle River, Snettisham, Windham, and Chichagof. The biggest operated three shifts per day, closing only on Christmas Day and the Fourth of July. The Treadwell was a gargantuan and proﬁtable operation, eventually encompassing four mines, 880 noisy stamps to pulverize the ore-bearing rock, and nearly 2,000 employees. Three of Treadwell’s components shut down in 1917 after a cave-in and ﬂood. By the time the fourth mine ceased operations in 1922, the complex had produced nearly $67 million in gold bullion. The Alaska–Juneau did not close until 1944. Geologist and journalist T. A. Richard inspected the Treadwell operation in June 1908 when it was in
 
 full swing, employing 1,200 men. In the commodious Treadwell boardinghouse, Richard found everything characterized by “cleanliness and dispatch.” The dining room was decorated with imitation palms, and the kitchen proved “a model of its kind,” with sterile dish-washing accomplished mechanically and a cold storage room. The inspector was impressed with the food provided for the miners: “I saw the pies and bread prepared for the coming meal; they were as excellent as those obtainable in a good hotel.” To support his statements about the superior grub, Richard reproduced menus for two days, noting that: sherbet or ice cream is served once a week; green onions, lettuce, radishes, and oranges are provided at frequent intervals.
 
 An undated postcard shows the Treadwell Mine dining room on a festive occasion, with miners dressed in coats and ties. A conglomerate of several mines, the Treadwell had extensive tunnels and a 300-foot-deep glory hole that were toured by cruise ship passengers in the early 1900s. Miners along the Juneau Gold Belt worked in three shifts, around the clock, with only two holidays a year: the Fourth of July and Christmas. AUTHOR’S COLLECTION.
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 Treadwell Mine Boardinghouse Bill of Fare, June 27, 1908
 
 Flannel Cakes (with Yeast)
 
 Breakfast Rolled Oats and Milk Beef Steak • Onions Corned Beef Hash Boiled Potatoes Eggs Hot Rolls Flannel Cakes Bread and Butter Honey • Syrup • Coﬀee • Milk
 
 Heat a pint of sweet milk and into it put two heaping tablespoonfuls of butter, let it melt, then add a pint of cold milk and the well-beaten yolks of four eggs—placing the whites in a cool place; also, a teaspoonful of salt, four tablespoonfuls of home-made yeast and suﬃcient ﬂour to make a stiﬀ batter; set it in a warm place to rise; let it stand three hours or overnight; before baking add the beaten whites; bake like any other griddle-cakes. Be sure to make the batter stiﬀ enough, for ﬂour must not be added after it has risen, unless it is allowed to rise again. These, half corn meal and half wheat, are very nice. —White House Cook Book (1915 edition)
 
 Noon Lunch Oyster Soup Boiled Mutton • Pickle Sauce Frankfurter Sausage Cod Fish Balls Mashed Potatoes • Sauerkraut Green Peas Rhubarb Pie Tea Dinner Baked King Salmon Roast Beef Baked Potatoes Sugar Corn • Boiled Beans Bread Pudding • Fresh Strawberries Cake and Tea Food was served to Treadwell’s ravenous crews on heavy white stoneware. When parts of the mine caved in, in 1917, those substantial dishes sank onto the sandy shore that the mining operation had created. Shards of cups, plates, and serving bowls can still be found on Sandy Beach today, especially near the waterﬁlled Glory Hole.
 
  Gold in Alaska 
 
 
 
 Nome, “The Magic City”
 
 My hired men shrank from getting wet and they shrieked like Vassar girls when that cold [Nome] surf engulfed them, so for weeks I battled with it practically single-handed. It beat upon me as if I were on the coast of Maine. Constant immersion turned me blue; I took on the coloring of a tuna and got so I darted at schools of bait. —Rex Beach, Personal Exposures (1940)
 
 The population of Dawson reached 18,000 to 20,000 in the summer of 1898, while another 40,000 wideeyed, slack-muscled cheechakos simply passed through window-shopping. But the waxing of Dawson and of the entire Klondike rush was to be short-lived. The Klondike’s glory days began to wane with the heady news of three lucky Swedes who happened upon a big gold deposit on Anvil Creek in the Territory of Alaska. Their strike was just the ﬁrst act of Nome’s heyday. Soon prospectors discovered that gold could be rocked from the very sands of Nome’s beach—no shafts, no thawing. Nome is located on the southern coast of the Seward Peninsula, 102 miles from the Arctic Circle. It is surrounded by rolling tundra hills, strewn with more than forty abandoned gold dredges—evidence of the extraction method that superseded rocking. When the Bering Sea ice pack parted in the spring of 1899, Seattle vessels were completely booked for passage to Nome. Historians estimate that 15,000 eager newcomers, from prim seamstresses to claim-jumping rascals, landed in Nome that year. Soon forty-two miles of beaches were lined with ﬂapping tents, as prospectors worked the rich black sands with shovels and gold pans or rocker boxes. That ﬁrst summer, 2,000 prospectors removed $2 million in gold from cheerless claims where the chill Arctic
 
 
 
 wind blew grit in eyes and teeth. By the next summer, 18,000 more prospectors had arrived. In his novel The Spoilers, Rex Beach describes “the magic city,” Nome, early in the summer of 1900, as big, seagoing ships of every class crowded close to belch forth their freight and passengers onto smaller scows, tugs, sternwheelers, and dories for the ﬁnal mile’s progress to the muddy, icy, oozing shore: Nome consisted of one narrow street, twisted between solid rows of canvas and half-erected frame buildings, its every other door that of a saloon. There were fairlooking blocks which aspired to the dizzy height of three stories, some sheathed in corrugated iron, others gleaming and galvanized. Lawyers’ signs, doctors’, surveyors’, were in the upper windows. The street was thronged with men from every land. . . . Laplanders in quaint, threecornered, padded caps idled past. Men with the tan of the tropics rubbed elbows with yellow-haired Norsemen, and . . . a carefully groomed Frenchman with ridingbreeches and monocle was in pantomime with a skin-clad Eskimo. Beach was not successful as a prospector, and earned his keep on occasion as a performer. He was part of the cast for a vaudeville performance at Nome’s Standard Theater in 1902. At Newens & Glandon’s 500 Grocery in Nome, bread was three loaves for 25 cents, eggs 30 cents a dozen, and bacon 16 cents a pound. Many popular products stocked there can be found on grocers’ shelves to this day: Postum, Royal baking powder, Libby’s vegetables, Arm & Hammer baking soda, Grape Nuts and Cracker Jack. According to Andrew Smith, the author of Popped Culture: A Social History of Popcorn in America, the two main components of Cracker Jack have Latin
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 American roots. Both popcorn and peanuts were new to the United States in the nineteenth century, but both had been eaten in the Americas for thousands of years. Peanuts originated in Andean South America, were introduced to Africa by the Portuguese, and were brought to southern British colonies during the eighteenth century. With the invention of the lidded corn popper around 1837, popcorn became the United States’ ﬁrst food fad, Smith says. Popcorn balls were sold by the wagonload in Boston by the late 1840s. It was just a short step to uniting peanuts, popcorn, and the sticky sugar syrup familiar from making hard candy in the popcorn ball. Stampeders hooked on Cracker Jack may have been loath to try Eskimo dishes like whale ﬂipper preserved in oil, but they availed themselves of wild blueberries
 
 and probably traded for fresh, dried, or smoked ﬁsh. Smoked ﬁsh could have been used in a New England chowder, Cullen Skink—often made with smoked haddock, but also delicious with smoked cod or salmon or the dried clams that Tlingit Indians threaded on strings for trade. The other ingredients are fried bits of salt pork, onions, potatoes, water, and milk. Less ﬁnicky stampeders willing to observe Alaska’s Native peoples quickly learned which wild plants were edible. Around Nome, greens that can be gathered on the tundra include rosewort, arctic dock, pink plume, and the spring leaves of dwarf willow. At the end of summer 1905, Nome had a wireless telegraph station in operation. By 1909, the rugged town had become a cosmopolitan metropolis where children took dancing lessons on Sunday afternoons. At the Royal Cafe, T. A. Richard, a writer who had reported
 
 A view of River Street along the Snake River during the rush to Nome. The Riverside Saloon and the Tacoma Grocery are visible on the right. COURTESY CANDY WAUGAMAN.
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 Eskimo women cooking walrus meat at Nome, Alaska. Photograph by F. H. Nowell, 1905. The woman on the right is seated on a packing case painted with the words “Seattle Cracker & Candy Co.” COURTESY THE BANCROFT LIBRARY, UNIVERSITY OF CALIFORNIA, BERKELEY, ALASKA COLLECTION, NO. 1905.17109:4180.
 
 on mining in many countries, noted that a piano and a violin lent “a touch of gaiety” to the meal, and crowds could watch through a large window into the kitchen as reindeer stew or roast ptarmigan was prepared. The menu featured silver salmon, reindeer steak, and blueberry pie. “A demitasse and a Havana cigar emphasize the fact that Nome is no jumping-oﬀ place,” Richard concluded, “but on the highway of civilization from New York to Paris.” While the gold rush era in California lasted just ten years, 1848 to 1858, the gold rush lasted twice as long in Alaska, with strikes occurring from Bering Sea to Inside Passage. The inexorable pull of a dream is epitomized by the tale of Charles E. Mallory. In November 1899, Mallory was a telegraph operator at a station on the Northern Paciﬁc Railroad, about forty miles out of Portland, Oregon, on the Columbia River. Through his spotting scope one ﬁne evening, Mallory spied a steamer, the Nome City, making its way upriver.
 
 
 
 The mere name of the vessel was suﬃcient to inspire the ambitious young dreamer to abandon the daily grind for something better: At that time I had put in eight years of steady work, with only thirty days oﬀ, four years earlier. I was twenty-nine and ready for an adventure. Mallory spent Oregon’s rainy season reading up on the Klondike, borrowed $165 on his life insurance policy, and on a warm, sunny afternoon in May 1900, set sail from Seattle on the crowded Santa Ana with an outﬁt tipping the scales at 1,185 pounds. After a few irritating setbacks (a ﬁre in the hold, a late breakup of coastal ice, and a quarantine imposed during an outbreak of smallpox), Mallory ﬁnally reached Nome on June 28. He and his partners set up rockers ﬁve miles up the beach and became “shovel-stiﬀs”:
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 We were not long discovering that we were not miners. . . . We worked the sand for ten days, putting in twelve to fourteen hours a day, and I made a total of $25. After supper (we ate sourdough pancakes, which were called “sinkers,” and beans, which were called “strawberries”) we cleaned the gold dust that our rockers had caught during the day, and usually found quicksilver in the dust on our copper plates. This proved that the ground had been mined during the previous year. Plaintive letters called Mallory home, and he ended up working for the Northern Paciﬁc again—this time at the foot of Washington’s Cascade Mountains—and seemed content: When the ﬁrst train came down the mountains with 2,000 tons of coal in 50 cars, I lined up the switch, and looking back through the yard, dotted with green lights, I saw the red glare of my signal lamp. I decided right then that it wasn’t such a bad job after all. Unlike the landlocked Klondike, Nome was on the coast and accessible by ship from Seattle. Potential stampeders who had been frightened oﬀ by reports of avalanches on the Chilkoot, quagmires and dead horses on the White Pass, and snowblindness on the Valdez Glacier took heart and swarmed to this accessible new strike. They were able to purchase shovels and provisions on the spot; and there was no packing of outﬁts up hill and down dale or piloting through tricky rapids. “It is child’s play to reach it,” stated a guidebook written expressly for Nome stampeders. The North American Transportation and Trading Company oﬀered berths and freight space from Chicago and Seattle. Their advertisements featured a photo of rocking and sluicing Nome’s golden sands,
 
 Wales Willow Salad Emily Brooks of Wales picks willow leaves for her salads. “For the ﬁrst using, we prefer the leaves ﬁngernail-size—small and tender. When they do get big and stiﬀ, they’re very good for putting away in seal oil for the winter. I use a zipper-top bag or a mayonnaise jar for putting both willow leaves and roseroot away; I freeze them for up to a year. The seal oil tenderizes them.” Pink plume is a member of the buckwheat family. The young leaves may be mixed with the leaves of arctic dock, another buckwheat relative. Strip oﬀ the stem of pink plumes, as the stem is hard to chew. The leaves of roseroot, a succulent member of the stonecrop family, may be substituted for pink plume. 2 cups tiny, fresh willow leaves 2 cups pink plume leaves Seal oil or other dressing, to taste Gather greens, sort, and wash. Serve on the same day as gathered. Dress to taste. Makes 5 to 6 servings.
 
 and the encouraging text included its own “headlines” trumpeting “poor man’s diggings” only eight days from Seattle. It all sounded so easy that some stampeders headed north with no baggage at all. Overnight Seattle shops grafted the adjective “Nome” to their goods, so that the baggage headed north boasted Nome underwear (guaranteed both wind- and frost-proof), Nome stoves, Nome scurvy cures, Nome tents, Cape Nome rockers
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 The Diary of George Hazelet The unpublished diary of George Hazelet of Omaha, Nebraska, sheds some light on what the typical stampeder ate in Alaska in 1898. These excerpts focus on food; the individual entries are considerably longer and much more varied in content. July 13: Rested today and went ﬁshing and currant hunting. Got no ﬁsh but some nice currants. Had a good pie for supper and plenty left for another. . . . Saw salmon today for ﬁrst time in river, tried to shoot them but failed. July 20: We were entirely out of bacon and had been unable to ﬁnd any game, so when we came across a prairie dog [i.e., ground squirrel] town we did not do a thing but stop and [shoot], after nine shots we succeeded in killing two. We took these to camp, cleaned them nicely and made a pot pie out of them. . . . Banks in and around this part of the Chistochina are covered with blueberries, I never saw the like of it in any country, when you come into a patch of them which is every little distance, you cannot step without crushing hundreds. If one could have sugar they could live nicely on blueberries and ﬂour.
 
 (“guaranteed to work perfectly the beach sand or any dirt found in the Nome Districts”), and the indispensable Cape Nome medicine chest. For the entrepreneur desirous of setting up shop at the new rush, there were even Nome cash registers. Western gunman Wyatt Earp was one of the stampeders to Nome. Nearly twenty years after his famous
 
 
 
 Undated: We were also out of provisions, or at least we only had three small cups of ﬂour left after dinner, a little salt, a little tea and enough baking powder to bake three cups of ﬂour. . . . We made good time down the river that PM, camped in a nice spot, ate one of our cups of ﬂour after baking it into bread [probably bannock], drank a cup of tea, went to bed and slept like logs. October 2: Had a good dinner today, two pheasant [probably grouse] and three squirrel, parboiled and fried in bacon grease and ﬂour. Jack made a nice peach pie so we have lived on top shelf today. October 9: [They met the Ackley party from Spirit Lake, Iowa, and helped them set up camp. As a result, they were invited to dinner.] They had killed four moose in the last four weeks so we had plenty of “muck-tuck.” We ﬁlled up on good fresh moose and next morning bought about 30 lbs for $2 and came on our way rejoicing, reached camp about 12 noon. Found it just as we had left it three weeks before, although we had been afraid the wild animals might destroy our bacon.
 
 shootout at the OK Corral in Tombstone, Arizona, his greed only fueled by his experiences of silver strikes in Idaho, Texas, Colorado, Arizona, and California, the slightly paunchy Earp headed for the Klondike. He was accompanied by his third wife, Josephine, a faded 1880s pin-up girl; they sailed on the S. S. Brixom in the summer of 1898. By fall, the couple had reached Rampart City
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 on one of two riverboats trying to make Dawson before freeze-up. However, the sluggish Yukon River had congealed and vessels could not cover the ﬁnal miles. So the pair set up shop at Rampart. They bided their time with sleigh rides, drinking, entertaining, and exchanging stories with other notables stranded there, such as Tex Rickard, the ﬁght promoter who would later build Madison Square Garden. (In 1900, Rickard was owner of the Northern Saloon, an establishment with six bartenders and a handful of crystal chandeliers.) In a saloon and gambling joint next door to the Post Oﬃce, Earp ran a roulette wheel. Ptarmigan bagged by Wyatt were on the Thanksgiving menu that year. The complete menu, recorded by Josephine in her autobiography, I Married Wyatt Earp, featured ptarmigan, canned meats, vegetables and fruits, doughnuts, pies, and cake. Cigars for the men capped oﬀ the meal. In the spring of 1899, a resolute Wyatt planted lettuces, onions, and radishes on the mud roof of their cabin. But soon he accepted a job as canteen manager in the thriving frontier port of St. Michael. Nevertheless, by late summer, the restless couple had moved to Nome where Earp at ﬁrst tended bar at the Nevada. Soon he decided to go into business for himself, and for two years owned and operated a classy saloon, the Dexter Bar, and promoted bare-knuckle prizeﬁghts. The Dexter was the ﬁrst two-story structure in a “city” composed chieﬂy of tents. In October 1899, Wyatt and Josie took a trip to San Francisco (via Dutch Harbor and Seattle) to acquire carpets, mirrors, carved chests, and other luxurious ﬁttings that allowed Wyatt, with impish humor, to advertise the Dexter as “The Only Second Class Saloon in Alaska.” Downstairs, he served “Eastern beer only.” Upstairs, twelve “clubrooms” were equipped with prostitutes. With this establishment, Earp mined the miners without ever lifting a shovel. A stampeder known as “The Scurvy Kid” watched Earp amuse himself by taking walks along the beach, ﬂinging empty whiskey bottles into the air, and picking them oﬀ like game birds with his six-shooters.
 
 Ptarmigan with Cranberries Skinning ptarmigan is easier than plucking, especially if you intend to use a moist-cook method like braising, which helps to keep the exposed ﬂesh from drying out. Cornish game hens may be substituted. 6 ptarmigan (about 1 pound each), dressed 6 tablespoons ﬂour Salt, onion salt, garlic salt, and/or pepper to taste 3 tablespoons vegetable oil or bacon fat 6 tart cooking apples, peeled, cored, and sliced thickly 1 cup cranberry sauce 1 cup water With poultry shears or kitchen shears, quarter the ptarmigan. In a soup plate, mix the ﬂour with salt, onion salt, and pepper to taste. Dip the ptarmigan quarters in the seasoned ﬂour. In a heavy, deep skillet, heat the oil or fat. Brown the ptarmigan pieces on all sides. Remove the ptarmigan from the skillet and place in a 2-quart casserole or Dutch oven. Scrape up all the browned bits in the skillet. Add cranberry sauce and water. Layer the apple slices and ptarmigan quarters in the casserole or Dutch over. Pour the cranberry mixture over all, cover and bake at 350°F for 1 to 1 ½ hours or until tender. This dish may also be braised slowly on the stovetop. Serve over rice or mashed potatoes. Makes 6 servings.
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 Street scene in Nome, Alaska. COURTESY CANDY WAUGAMAN.
 
 By the fall of 1901, the footloose Earps had exhausted Nome’s limited delights and were ready to move on. They sold the Dexter and departed for retirement in California with a fortune for the era, $85,000. Despite Nome’s relatively simple sea access, provisioning the town was still a seasonal aﬀair. To keep stampeders fed, clothed, shod, equipped, and housed, enormous quantities of food and dry goods had to be transported there between the beginning of June and the middle of October, because, although Nome could easily be reached when the ice was out, it was another story during the seven icebound winter months. During the summer of 1905, for example, the Paciﬁc Cold Storage Company shipped 1,000 sheep, 300 beef cattle, and 150 hogs to Nome. They were penned on the tundra near town, slaughtered when the temperature declined, and stored for winter consumption.
 
 
 
 Arriving there on June 18, 1900, Charles Mallory counted sixty steam and sailing vessels hove to and ready to unload passengers, freight, or both. Mallory noted there were too many potatoes on hand, and butchered beef in danger of spoiling was about to be discarded. Nome was still chieﬂy canvas tents, and they covered the coast for two or three miles; it looked, Mallory said, “like a huge snowbank.” That same year, Arthur Pearse, a British mining engineer, penned this description: Imagine a heterogeneous mob of 23,000 people landed on a beach, mostly without any kind of shelter except what they brought with them; the majority knowing nothing of the kind of place they were coming to until they landed; many having
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 Flour Is $50 a Sack None to Be Had
 
 No-Label Stew
 
 Flour cannot be bought at Candle City for any price. This is the statement made by J. T. Lindseth, the mail contractor between Teller and Kotzebue. Mr. Lindseth reached Nome this morning. He states that he saw $50 oﬀered for a sack of ﬂour at Candle, and the price was refused. There is plenty of beans, bacon, corn meal and rolled oats in the camp, however, and the people there, while they may be short of wheaten bread, are in no danger of starving. —Nome Nugget, May 10, 1902
 
 left home for the ﬁrst time; a few miners and storekeepers, some laborers who would be miners, many landsharks, lawyers, saloon-men, and speculators; men and women expecting to grow rich by magic out of the golden sands; huddled together on the strip of beach sixty feet wide, this being the only free land from high water to sixty feet above; without any sanitary arrangements; sleeping on almost frozen ground at night, broiling in a hot sun by day; and you have Nome as it was. Periodically, low-lying Nome was subject to storms and ﬂooding. Mountains of supplies stored under tarps on the beach suﬀered. In 1900, the labels washed oﬀ a $10,000 shipment of canned goods. The cans were tossed into a pile, and sold for 10 cents apiece. This inspired entrees such as No-Label Stew. For a bite of dessert, gold diggers with spare change jingling in their pockets might saunter down to Newens
 
 1 large onion, minced 2 tablespoons bacon grease ½ teaspoon thyme ¼ teaspoon each salt and pepper ½ cup barley 2 cups water 1 can (15–16 ounces) whole tomatoes, coarsely diced, with liquid 1 can (15–16 ounces) string beans or Lima beans, drained 1 can (15–16 ounces) kernel corn 1 bay leaf In a heavy pot, sauté the onion in the bacon grease until transparent. Add thyme and salt and pepper and stir. Add barley and water and bring to a boil. Reduce heat, and simmer until barley is tender, about 30 minutes. Add remaining ingredients. Simmer 5 minutes more to meld ﬂavors. Serve with bannock, sourdough bread, or biscuits. Makes 6 servings.
 
 and Glandon’s Grocery for a wedge of Limburger cheese or a paper bag of raisins. Then perhaps a few steps further to the Hunter saloon for a 12-cent cigar. If hunger struck later, they could drop in at Hersey & Nazaroth’s California Bakery Cafe, where “half a pie and coﬀee” could be had for 25 cents. Also to be seen on the cafe’s menu were “Irish or Spanish corned beef,” “Irish stew with bread and butter,” pork chops, hot cakes, sandwiches, liver and bacon, and “hash and egg.”
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 Baked Irish Stew Traditional Irish Stew is a ﬁve-layered aﬀair: potatoes on the bottom, then onions, lamb chunks, onions again, and more potatoes. This recipe combines three diﬀerent Irish Stew recipes from Jane Cunningham Croly’s Jennie June’s American Cookery Book (1866). 2 pounds lean, boneless lamb neck or shoulder, in 1-inch cubes 6 large potatoes, peeled and sliced ½-inch thick 2 large onions, peeled and sliced ¼-inch thick Salt and pepper Mushroom powder (optional) Mace or thyme ⅓ cup dried soup vegetables 2 tablespoons butter
 
 Nome lies at sea level, cupped in the palm of rolling arctic tundra. The landscape may seem at ﬁrst glance barren and cheerless, but during the warm months of summer it bursts forth in a gorgeous profusion of berries, dwarf trees, lush greens, and nodding wildﬂowers. Despite the relatively balmy climate and the profuse salmonberries, however, the heyday of Nome was brief. By August 1900, an estimated 20,000 stampeders were clattering about the tundra. For that singular year of hustle and bustle, Nome was Alaska’s largest city. In 1904, the city optimistically incorporated. However, by 1905 the population leveled oﬀ at 5,000 residents. By the following year, the easily found gold was gone, and the poor man’s paradise lost its luster. A forty-ﬁveounce nugget found on the Jarvis brothers’ claim on Anvil Creek on September 5, 1907, served brieﬂy to re-
 
 
 
 Fill a stew pot that can be used both on the stovetop and in the oven with layers of lamb, potatoes, and onions. Season each layer with salt and pepper, adding mushroom powder and mace to taste. Sprinkle soup vegetables over each layer of meat. The top layer should be potatoes. Pour over water or veal broth just to cover. Cover dish. Bring to a boil on stovetop. Then bake in an oven preheated to 325°F for 2 hours or until meat is tender. Check every 45 minutes to make sure the pot has not boiled dry. Add water or stock as needed. Remove cover, dot top with butter, and increase heat to 375°F for the last 10 minutes or so, so that the potatoes on top may brown. Serve with sourdough biscuits or Irish soda bread and butter. Makes 6 servings.
 
 kindle traﬃc to the Seward Peninsula. By 1911, more than $60 million in gold had been taken from Seward Peninsula beaches, streams, and hills. Nome was still beckoning to prospectors in 1914, when eighteen-year-old Norwegian immigrant Harald Eide arrived. “We were a bunch of optimists with no thought of disappointment or defeat,” he writes in his autobiography, “but only of adventure and riches in the end.” Eide came north on a barge, and his ﬁrst glimpse of Nome was: a conglomeration of houses, tents, cranes and perhaps the most eye-catching, huge piles of dirt in all directions across the barren land. At ﬁrst impression, Nome was a God-forsaken place indeed.
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 “Arctic Crap Barbocue” [crab barbecue] on Bering Sea, Nome, Alaska, 1911. Bert Beekstreet is second from the right. COURTESY CANDY WAUGAMAN.
 
 Eide found a hotel where the price of a bed ﬂuctuated with the arrival of every ship. The next day he transferred to the Golden Gate Hotel, where he found that his mattress was a thin layer of padding over something like ﬁsh net. Even worse, The blankets hadn’t been washed since gold was discovered and were stiﬀ from dirt and sweat, but being dog-tired from the journey, I fell into a ﬁtful sleep. As for food, Eide’s ﬁrst meal was stew that was chieﬂy meat and gravy because there were few vegetables in town. He was astonished to pay $1.50 for food that would have cost 25 cents in Seattle. When he was down to his last quarter, he shouldered his pack and headed into the wilderness to prospect, dining on dry bread and fat bacon, and using only a pinch of coﬀee per pot.
 
 Soon Eide relied almost entirely on the country for food, especially caribou and bear: Rigging up a ﬁshing pole with string and a hook baited with bear meat, I sat on the edge of the creek to have some fun, but try as I would with fat meat and lean, the ﬁsh only came close to the hook, then scooted oﬀ again. After an hour or so I was almost ready to give up. Then in exasperation, I tied a small piece of red ﬂannel from my shirt onto the hook. That did the trick . . . . Every time the hook hit the water I had another ﬁsh, until by late afternoon I counted 34 wriggling on the gravel bank. . . . The cozy warmth of the ﬁreplace, the shadows from the ﬁre dancing upon the ceiling and walls and the pleasant odors of trout frying in
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 the pan, made me feel like a king in his castle. In the spirit of celebration, I made a few pancakes to go with the ﬁsh. Pancakes were a delicacy I hadn’t tasted for more than a month. I had lived entirely on meat or an occasional ﬁsh and a few blueberries picked along the way. Eide saved his last bit of ﬂour for Christmas Eve, when he dined on bannock and juicy bear meat. Willing to work hard and rough it, Eide was one of the lucky ones prospecting the Seward Peninsula. Seventeen months after his last hot bath, he had struck it rich and was back in San Francisco spending money as if it were water.
 
 Fairbanks and the Interior
 
 The invitation for supper I gladly accepted. One look at the stewpot made my mouth drool like a fox in a chicken pen. Mixed with the hunks of well-cooked meat were generous pieces of potato, which I hadn’t tasted since leaving Nome. I had gotten so used to my simple fare of fried meat, dried meat and halfcooked ﬁsh that I had almost forgotten about civilized food and the sight of this concoction nearly overwhelmed me with delight. —Harald Eide, in The Norwegian, upon arrival at the camp of some fellow Scandinavians after covering forty miles, and not having spoken to another man in a year
 
 Children pick blueberries on the tundra at Anvil Creek near Nome, c. 1901. The photograph was taken by Eric A. Hegg, who maintained a studio in Nome, 1900–1901. Hegg immortalized Northern gold rushes in more than 800 photographs. COURTESY UNIVERSITY OF WASHINGTON LIBRARIES, SPECIAL COLLECTIONS, ERIC A. HEGG COLLECTION 274, NEG. NO. 1619.
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 The Diary of George Hazelet Thanksgiving 1898: Onions and potatoes (evaporated, of course) ﬁrst boiled then fried to a crisp brown in bacon “sop,” bacon with the epidermous taken oﬀ, beans boiled yesterday and baked today, gravy browned to a ﬁne turn over a hot ﬁre and seasoned to taste. Bread made from ﬁne ﬂour and Dr. Price’s baking powder. Coﬀee that would have done credit to a “Mrs. Roher” [Rorer, the cookbook author] and sweetened with sugar that got wet a few days ago, stewed plums pitted and so sour that you could not help making a wry face as you chewed them. All ate until they hurt, then quit. December 26: The Swede made an eﬀort during the week to kill a moose but failed, so we had no fresh meat for [Christmas] dinner . . . but we went into what nick-nacks we have and made a spread.
 
 As interest in Nome wore down, the action swept away like retreating infantry to sites of newer strikes in the Koyukuk, Kuskokwim, and Tanana valleys of Alaska. There were strikes at Hope and Sunrise on the Turnagain Arm of Cook Inlet, resulting in the creation of the thirty-eight-mile Resurrection Pass Trail—now a popular recreational hike. The best known of Alaska’s interior gold rushes were at spots that became known as Fairbanks (1902), Kantishna (1905), Shushanna (1913), and Livengood (1914). Each was markedly smaller than the Klondike rush, and the prospectors were no longer newcomers but seasoned hands who had lingered in the country after earlier stampedes.
 
 The courses were as follows: First soup, made from desiccated vegetables and bacon grease; second, bacon, crisp and brown served with onions and potatoes both of the evaporated kind; third, bread, butter and coﬀee, the butter of the Swede variety called “ole” put up in a tin can and notwithstanding it has acquired good health, or at least strength, since coming to Alaska, tasted very well; fourth, a peach pie made from delicious California peaches dried in the sun; ﬁfth, a cherry pudding, or puddin’ as Jack would say, steamed and served with milk and sugar. Where did we get the cherries; they were a can presented to us by a friend when last at Copper Center, named Jack Pinkham, and may his shadow never grow less. Well the fact is we ate and ate, being very hungry to begin with, till we were all in the condition of the snake that has swallowed too many frogs.
 
 Gold mining in the Fairbanks area owed a good deal to a determined prospector with European roots. An olive-skinned gent with bushy eyebrows and mustache à la Groucho Marx, Felici Pedroni came to Alaska from Forano, Italy. Prospecting on the north fork of the Chena River in 1900, Pedroni and his partner Tom Gilmore found only minor deposits. But he bided his time. In the summer of 1902, Felix Pedro (as he had been rechristened by his American counterparts) hit paydirt on a creek that now bears his name. On July 22, Pedro and Gilmore staked their Discovery Claim. Pedro and Gilmore carried the news of their strike to the spot sixteen miles away on the Chena River where they purchased beans and bacon. This was the
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 Dall Sheep Stew with Parsley Dumplings This hearty stew may be prepared with lamb, Dall sheep, buﬀalo, beef, or moose. The sheep is named after mollusk expert William Dall of Boston, a member of various Alaska survey expeditions from 1865 to 1899.
 
 Stew: 3 tablespoons all-purpose ﬂour 1 teaspoon paprika 2 pounds boneless Dall sheep meat, cut into 1-inch cubes 2 tablespoons corn oil or olive oil 2 tablespoons butter 2 onions, peeled and quartered 3 parsnips, sliced thick 2 stalks celery, cut into 2-inch pieces Beef broth or water 3 tablespoons chopped parsley 1 tablespoon Worcestershire sauce Salt and freshly ground black pepper Note: The pot chosen for cooking this stew must have suﬃcient clearance at the top to allow cooking of dumplings without dumplings’ touching inside of lid. Mix ﬂour and paprika in a soup plate. Toss sheep cubes with ﬂour until well coated. In a heavy skillet or Dutch oven, heat oil and butter over medium-high heat. Add meat cubes and brown on all sides. Push meat to one side of pot; add onions. Cook until onions are tender.
 
 Add parsnips and celery. Add enough broth or water to just cover meat and vegetables. Stir in the parsley and Worcestershire sauce. Bring to a boil, then reduce heat to a simmer. Cover and simmer for 2 hours or until meat is tender. Salt and pepper to taste. Serve with Parsley Dumplings.
 
 Dumplings: 1 cup unbleached all-purpose ﬂour 1 tablespoon chopped fresh parsley 1 ¼ teaspoons baking powder ¼ teaspoon salt ⅓ cup milk 2 tablespoons corn oil In a bowl combine ﬂour, parsley, baking powder, and salt. In a measuring cup, mix the milk and oil; pour into ﬂour mixture. Stir with a fork until just combined. Drop mixture from a tablespoon to make 6 mounds on top of ﬁnished, bubbling stew. Cover and simmer for 10 to 12 minutes or until a toothpick inserted in the center comes out clean. Resist lifting the lid while the dumplings cook. Dill Dumplings: As a variant, use freshly chopped dill instead of parsley. Fresh chives may also be substituted. Makes 6 servings.
 
 bare-bones trading post established by Ohio trader E. T. Barnette and his wife Isabelle in August 1901. The Barnettes brought $20,000 of trade goods into this country of birch groves and rolling hills, intending to go up the Tanana River and set up shop at Tanacross. Shallow water prevented them from getting there, and riverboat captain Charles W. Adams refused to take the Lavelle Young any farther—having never been up the Tanana, and unable to know what lay ahead. So the Barnettes made the best of things, erecting on a high, heavily wooded bank a stockaded trading post/settlement known as “Barnette’s Cache.” “Captain Barnette was quite angry with me because I would not take him to the mouth of the slough,” Adams writes in his autobiography, “but late that winter I saw him in Dawson on his way outside and he was all smiles. He told me that I could not have put him oﬀ in a better place.” A year later, the part-time prospector Judge James Wickersham persuaded Barnette to rename the town for his personal hero, Senator Charles Fairbanks of Indiana. Wickersham had come to Alaska from Tacoma; his district court was located at Eagle on the shores of the Yukon River because it was a port of entry from Canada, but he nevertheless spent considerable time in Barrow. When Barnette gave him a lot for a courthouse, Wickersham gratefully moved his headquarters to Fairbanks in 1903 and built one of the ﬁrst wood-frame cottages in town. Had it not been for that legal move, Eagle, with its defensive neighbor Ft. Egbert, might have become the commercial hub of Alaska’s Interior. By 1907, several docks and a prospectors’ bathhouse had been built along what became First Avenue. The stampede of miners that in 1903–1904 sniﬀed out Pedro and Gilmore’s strike resulted in a boom on the banks of the Chena. The strike was suﬃciently prosperous that it attracted Dawson entrepreneurs such as hotelier Belinda Mulrooney. The competitive young woman remained for several years, staking claims in the district and opening a bank in Dome City with her sisters Margaret and Nellie.
 
 How to Preserve Eggs There are several recipes for preserving eggs and we give ﬁrst one which we know to be eﬀectual, keeping them fresh from August until Spring. Take a piece of quick-lime as large as a goodsized lemon and two teacupfuls of salt; put it into a large vessel and slack it with a gallon of boiling water. It will boil and bubble until thick as cream; when it is cold, pour oﬀ the top, which will be perfectly clear. Drain oﬀ this liquid, and pour it over your eggs; see that the liquor more than covers them. A stone [ware] jar is the most convenient—one that holds about six quarts. —The White House Cook Book (1915)
 
 Returns from prospecting in 1903 were disappointing, but then Dennis O’Shea struck it rich on Fairbanks Creek at his claim No. 8 Above. Pans yielded as much as $136—in an era when 50 cents a pan was considered worth the sweat. Their appetites again whetted, miners hustled down from Nome and over from Circle. Soon Fairbanks had 1,200 residents and 500 houses and cabins. Discoveries on Cleary and Ester creeks followed. In response, two or three thousand men and women stampeded to the district, and boom towns like Diamond City, Glacier City, Bearpaw, Roosevelt and McKinley—all with saloons and gambling facilities—sprang up like dandelions in an unkempt lawn. Shallow-draft boats, many piloted by Athabascan Indians, brought in provisions, and a warehouse was erected in 1906 (later to be the Masonic Temple). In these early days, fresh eggs often ran out, and housewives resorted to their favorite “eggless, milkless” recipes. (These recipes experienced a revival during the shortages of the world wars.)
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 Ester Reindeer Stew Dall sheep or lean buﬀalo may be substituted for the reindeer meat. Vegetables may include Brussels sprouts, boiling onions, and cubes of winter squash such as Blue Hubbard. Modern cooks consider stew a dinner dish; in Victorian times, stew might have been served at any meal of the day, including breakfast. The ingredients have been cut down from restaurant proportions. 1 cup ﬂour 1 teaspoon paprika ¼ teaspoon white pepper 2 teaspoons garlic powder or chopped fresh garlic to taste 3 pounds reindeer stew meat 2 quarts beef stock (demiglace and beef base) Shortening and olive oil
 
 By 1907, Fairbanks boasted a bookstore and two hospitals. The grocery department of Northern Commercial Co. (which eventually built its own dock and bought out the Barnettes) stocked such delicacies as pâté de foie gras, crab meat, Russian caviar, and imported anchovies. By 1908, Fairbanks was no longer a temporary boomtown. It was a permanent city, the largest city in the territory, with many four-room cabins along First Avenue. The city boasted electric lights, city sewer service, ﬁre and police protection, a hospital, St. Matthew’s Episcopal church with its associated reading room, a library, and three newspapers. Fashionable ladies like Mrs. Wickersham began to hold afternoon teas and monthly “at-homes,” where currant cake, salted almonds, dried fruit, fresh fruit in season,
 
 
 
 1 bag (about 32 ounces) frozen stew vegetables to taste, cooked al dente Mix the ﬂour, paprika, white pepper, and garlic powder, and sift well. Use ﬂour mixture to dust reindeer cubes well on all sides. Remove excess ﬂour mixture. In a heavy skillet, in batches, using a mixture of half shortening and half olive oil, brown the reindeer meat. In a preheated oven, braise the browned meat by submerging it in the beef stock and cooking it at 375°F for 60 minutes. The ﬂour will thicken the stock. Add pre-cooked vegetables to taste. Add beef stock if needed. Serve hot. Makes 6 servings.
 
 macaroons, sherbet, and homemade caramels and fudge would be served. Marble cake, pound cake and the newly invented devil’s food cake were all the rage. Wickersham poked fun at “pink teas and musicales,” but he liked his creature comforts. “Whether man is happier as a wanderer in the wilds, or as a cog in the complicated machinery of civilization is a question,” he wrote in his diary during a 1903 camping trip. The Fairbanks Mining District was a rich one. It was so prosperous that the Tanana Valley Railroad was built to connect the towns of Chena and Fairbanks with mining camps in the Goldstream and Chatanika valleys. Isabelle Barnette drove the Golden Spike in 1906. The Alaska Gold Rush was not a single event, but a long, drawn-out aﬀair of numerous strikes all over the
 
  Gold Rush Grub 
 
 map. As historian John David Ragan put it, “There is probably not a watercourse in Alaska that has not been mined or prospected.” Hundreds of fortune hunters streamed out of Dawson headed for the new district, especially for the strike at Shushanna in 1913. By August men were taking ship from Vancouver, British Columbia, and Seattle. A camp of 150 tents formed at the edge of the timber. As cold weather drew in, coﬀee and sugar became unavailable. Flour was sold or bartered by the cupful. As they waited for the snow that would allow them to transport provisions from storage caches at spots like McCarthy, hundreds of men lived on ptarmigan—docile, nearly ﬂightless, grouselike game birds that could be killed with sticks or stones. Fortunately for hungry cheechakos, there were plenty of hares hopping about the leaﬂess alder thickets. One man wrote, “Our regular bill of fare at the present is rabbit and tea for breakfast, tea and rabbit for dinner, and tea for supper.” Caribou and wild sheep from the hills wound up in the meat caches and stew pots of the better shots. Ester, about eight miles west of Fairbanks, was one of the boomtowns that resulted from the stampede to the area. It began as a turn-of-the-century gold camp, and then became headquarters for Fairbanks Exploration Company. Fairbanks Exploration bought out small operators and employed large-scale methods of extracting gold. It was a major contributor to the economy of the Interior. Two F. E. dredges worked the creek at Ester from 1929 to 1963. There was suﬃcient traﬃc to the area that a railroad siding, Ester Station, was established here before 1908. Today, Ester is populated by an assortment of miners, artists, poets, photographers, and university lecturers and boasts its own newspaper and two small presses. Ester Gold Camp (also known as Cripple Creek Resort) is listed on the National Register of Historic Places. According to the resort’s Bunkhouse Restaurant, Reindeer Stew is typical turnof-the-century stampeders’ grub.
 
 Strikes at remote locations like Porcupine and Flat trickled in over a period of more than forty years. In 1941, the federal government’s war planners declared gold mining “non-strategic,” and Alaska’s gold production declined drastically. Today, Fairbanks is Alaska’s second-largest city, serving as the supply, service, and transportation hub for the state’s Interior and Arctic, just as Juneau serves as the hub for the Panhandle or “Southeast.”
 
 At Iditarod with Zach
 
 The worst curse of the country is the restless spirit of the people and their willingness to stampede on the slightest rumor of a new discovery. —Ralph Lomen, in a letter written at Iditarod in 1911
 
 A stampeder who managed to become rich, Z. J. “Zach” Loussac was an unlikely candidate—a Russian Jew who ﬂed from czarist Russia. Through hard work and perseverance, Loussac made a modest fortune as a druggist and entrepreneur, and then generously gave half his wealth to a trust, the Loussac Foundation, for the beneﬁt of Anchorage, his adopted hometown. Many ﬁne things resulted, including a headquarters library. In the beginning, however, no one would have foreseen such a fate for the young immigrant. Arriving in New York City in 1900, Loussac enrolled in the New York College of Pharmacy. Upon graduation, he worked in a pharmacy at the old Waldorf-Astoria. With high hopes and a grubstake of $450, Loussac headed north, arriving in Nome in 1907. He and his partners went broke when their mine was washed downstream during spring breakup. In the summer of 1908, he found work as a drugstore manager in Haines. But in 1909, having socked away a new grubstake, Loussac was oﬀ to the tiny boomtown of Iditarod,
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 Iditarod Carrot Salad 6 carrots 1 cup canned crushed pineapple in its own juice ½ cup golden raisins 2 tablespoons cider vinegar ¾ cup evaporated milk, chilled 2 teaspoons sugar Peel or scrape carrots. Shred coarsely as for coleslaw. Pour boiling water over raisins to cover, and let stand 5 minutes to plump; drain. Add raisins to shredded carrots and drained pineapple. Cover, and chill thoroughly until ready to serve. Dressing: Add vinegar to evaporated milk. Beat until the consistency of heavy cream. Add sugar and blend well. Just before serving, pour over carrot mixture, and toss lightly. Makes 4 to 6 servings.
 
 Postcard showing the interior and the fountain menu for Red Cross Drug Store, Iditarod, Alaska. COURTESY CANDY WAUGAMAN.
 
 located on the tundra between the Yukon River and the Kuskokwim River. Here he opened his own drugstore in a ten-by-twelve-foot tent, prospecting and gunning for game birds for recreation. When dinner was fancy, it was mulligan or roast duck. Mulligan is often made with duck cut into serving pieces. Duck mulligan is served with mashed potatoes and corn muﬃns. It’s possible that Loussac occasionally washed down his mulligan with a popular home brew concocted by Matty “Tootsie” Crosby, owner of the Crosby, a cozy combining of diner, bathhouse, and brothel. Crosby was an African-American who came north with a white family from Maine and remained
 
 
 
 for seventy-two years. She nearly drowned three times en route to her mining claims and lost sight in one eye from frostbite while driving a dog team in winter. A red wig and glass eye were her trademarks. Fresh vegetables were rarely available in early boomtowns, especially on the tundra where gardening was impossible. Women gathered blueberries and wild greens, and cooks made do; some unusual salads, such as Iditarod carrot salad, were the result. Iditarod, now a National Historic Site remembered as one of the stops on the Iditarod mail trail out of the ice-free port of Seward, was founded after the Otter Creek discovery of 1908. Journalist John Franklin
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 Moose Mulligan Dried bolete mushrooms may be added to taste. Turnips, peas, or green beans may be substituted for carrots, but should be added late in the cooking process so they don’t become mushy. Beef may be substituted for the moose. 2 pounds moose stew meat, in 1-inch cubes 2 tablespoons bacon fat 1 medium onion 2 cups celery, chopped Celery leaves, chopped (optional) 2 cups carrots, peeled and diced 1 bay leaf 1 can cream of mushroom or golden mushroom soup or 1 ½ cups white sauce
 
 Alexander Strong and many others predicted a great future for Iditarod, foreseeing that a railroad would link it to Seward on Prince William Sound. As a result, Strong and his second wife, Anna or Annie Hall, a concert pianist and skilled hostess, moved there in 1910. They founded the town’s third paper, the Iditarod Nugget, published on Wednesdays and sold for two bits a copy. The weekly’s banner prophesied that “an inland empire” would rise from the moss and swamp. Strong had been a journalist in Skagway, Dawson, and Nome before Iditarod, and made many friends— whom he later wined and dined in Juneau as the ﬁrst Territorial governor (1913–1918). Loussac and “Just Flop Along” Strong would certainly have known each other. The general store in Iditarod, the Golden North Emporium, was owned by a man named Moses, who made loans on the side. In 1910, a gambler, Stub Dorgan,
 
 Salt, celery salt, garlic salt, onion salt, and Worcestershire sauce to taste Flour to thicken gravy Brown moose meat with onion in bacon fat. Add celery, celery leaves, carrots, and bay leaf. Cover with water, and simmer, covered, until meat is tender—about 2 hours. Add salt, garlic salt, onion salt, and/or Worcestershire sauce to taste. Thicken liquid with ﬂour. Then add mushroom soup, undiluted. Heat to serving temperature. Serve over cooked rice, and pass the soy sauce. Makes 6 servings.
 
 went to Moses for a loan, signing a promissory note. But his luck ran bad. When the note came due, Moses confronted Dorgan and asked for payment. Dorgan shrugged. Moses said, “So you don’t pay, what am I going to do with this note?” Dorgan, a bully, stuck his pistol in Moses’ face, and told him to eat the note, “and eat it now, damn you.” That night Dorgan’s luck changed and he was able to repay the note plus interest. He apologized to Moses. But some months later, he needed to borrow again from the storekeeper. As Dorgan began to write out a new IOU on paper, Moses handed him a large soda cracker, saying, “Here, write on this. It’s more digestible.” But Iditarod, even with competing newspapers and fancy dress balls, could not hold Loussac. Moving to the ﬂedgling city of Anchorage in June 1916, Loussac founded two successful stores, and invested in real estate and a coal mine. He later served two terms as
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 mayor. He often grubstaked prospectors, especially older ones. “I always liked to help anyone who was going to dig a hole in Alaska,” he said, “because I wanted to know what was inside.” Although Loussac was half a millionaire when he retired, he retained a taste for canned mandarin orange sections and the ability to live abstemiously. After all, this was the man who waited in Seattle for three months for a steamship to Alaska. During that time, loath to whittle away his grubstake, he managed to eat on 10 cents a day. “Iditarod” is a Native Alaskan word meaning “faraway place.” Today the term is best known as part of the name of the Iditarod Trail Sled Dog Race, an annual mushing event, 1,100 miles in length, from Anchorage to Nome. The Iditarod was designated a National Historic Trail System by Congress in 1976, and follows an old winter dog-team mail route from Seward to Nome. The southern route of the trail passes through the town of Iditarod, now largely deserted.
 
 “Living High” on the Kobuk
 
 During the summer of 1899, Joseph Grinnell and his Long Beach, California, prospecting partners camped at Buster Creek outside Nome to try their luck at their claim there. Grinnell was appointed cook—a formidable assignment:
 
 Roast Duck Russian Style 1 duck, cleaned and washed 1 apple 3 tablespoons butter 1 lemon, thickly sliced Salt and pepper Wild duck is somewhat tough. It should be cleaned, wrapped well, and refrigerated for a day or two before roasting; the aging will tenderize it a bit. Note that wild ducks that dine on ﬁsh tend to taste like ﬁsh, and nothing can change this reality. Preheat oven to 500°F. Core and peel apple. Salt and pepper inside the duck’s body cavity. Place the apple inside. Put duck in a roasting pan. Dot with butter. Place in preheated oven. Roast precisely 30 minutes, basting every ﬁve minutes, or just until juices no longer run red. Remove to a warmed platter. Garnish with lemon slices. Serve immediately, or let rest, covered, while preparing a gravy with the pan drippings, seasoning it to taste with Worcestershire sauce. Serve with applesauce and green peas. Makes 2 to 4 servings.
 
 It keeps me jumping sideways to feed the fourteen hungry gravel-heavers. I have to be up at ﬁve in the morning and am seldom through until nine at night. Have to bake [six loaves of yeast bread] every day, and have nothing larger than a single camp stove oven to do it in.
 
 many hours stove-sitting and crust-watching when he would rather have been hunting sandhill cranes, longspurs, sandpipers, and curlews for his collection. Smoke got into his eyes, and he feared for his sight. As days grew shorter and colder and the dowitcher’s shrill whistle was heard less often, Grinnell was still at his post:
 
 Grinnell’s camp oven measured ten inches square, limiting him to baking two loaves at a time. Thus he spent
 
 How cold it is! And I never was eager to get up, under any circumstances. For a week
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 nearly every night ice forms in the tent. I have an oil stove, without which I should never be able to prepare breakfast. Green willow brush is hard to burn in the little camp stove. I have breakfast ready at 6:30, dinner at 12, and supper at 6. It keeps me “hustling” to be prompt. By this stage of their adventure, the group had depleted their larder and were lacking both butter and canned milk. For breakfast Grinnell dished up cornmeal mush, bacon, bread, beans, and coﬀee. For dinner, bacon, beans, bread, pea soup, applesauce, and coﬀee. For the ﬁnal meal of the day, the tired, sweaty crew sat down to either bacon gravy “made with ﬂour and water,” ptarmigan or reindeer stew, more beans, rice, more applesauce, bread, hardtack, and tea. Scrapple is a breakfast dish with Pennsylvania Dutch (German) roots; before freezers, it was a traditional fall dish, a thrifty end for pork scraps at hog slaughtering time. Scrapple is essentially fried mush, amended with diced cracklings and ﬁnely chopped pork shoulder and liver. Sourdoughs adapted the basic recipe to local meats such as moose, reindeer, venison, and caribou. In contrast to makeshift dwellings elsewhere, the cabin at Penelope Camp near Kotzebue where the nine Long Beach gold-seekers spent the winter of 1898– 1899 was one of the more comfortable rural dwellings of the Alaska rush. First, it was large, twenty-ﬁve by thirty feet. Second, it was built into the side of a hill to protect it from the north wind. Third, the ceiling was seven feet high, with a gable above it. The interior was divided into kitchen, dining room, and living room with partial partitions; full partitions closed oﬀ the bedrooms. White canvas tent fabric lined the walls, “which brightens us up ten times better than dark logs,” Joseph Grinnell noted in his voluminous diary. The carpenters among the nine turned out double beds with spring-pole slats, pegs, bookshelves, cupboards, and a board ﬂoor. Bedroom carpets were improvised with gunnysacks stuﬀed with dry moss. There
 
 Bacon Gravy ¼ cup bacon drippings ¼ cup all-purpose ﬂour 2 cups water Salt and freshly ground black pepper to taste Place the bacon drippings in a pan over a burner on low heat. Add ﬂour to pan and stir, making a smooth paste. Cook 1 minute, stirring. Add ¼ cup of the water and cook, stirring constantly, until mixture begins to bubble. Remove from heat. Very gradually stir in remaining water. Return to the heat and cook, stirring or whisking constantly, until mixture thickens. Season with salt and pepper to taste. For Milk Gravy: Use whole milk or evaporated milk instead of water. Makes 2 ¼ cups or 6 servings.
 
 were books to read, tales to tell, and the cook turned out appetizing food: fried ﬁsh eggs, tarts, fried bear meat and gravy, bread, biscuits, cornbread, cornmeal and oatmeal mush, rice, salt horse, fried reindeer, boiled, roasted, and stewed porcupine, doughnuts and cookies (when there were wild birds’ eggs to be gathered), “pies without limit,” and “big spreads” for holidays. When men fell ill, he served up the frontier version of milk toast—hardtack soaked in steaming ptarmigan broth. Fricassees and hashes were favorite Victorian dishes—often served up on the Kobuk. In June 1899, Grinnell prepared to leave camp, but Kotzebue Sound was still iced over. While he waited for open water, he gathered birds’ eggs for his collection and shot game birds for the pot. We are living “high.” A varied assortment was served up in the fricassee yesterday—
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 Caribou Scrapple It is not necessary to follow an exact recipe when making scrapple; however, heed the proportions of 1 ½ quarts of broth to each quart of meat, and 1 cup cornmeal for each quart of broth. 2 pounds caribou shoulder, meaty ribs, or other scrap meat from game carcass 1 ½ quarts water 1 ½ cups yellow cornmeal 1 onion, chopped ﬁne 2 teaspoons salt ¼ teaspoon freshly ground black pepper Thyme, sage, cloves, marjoram, or other ground herbs to taste Shortening for frying
 
 ten old-squaws [ducks], a curlew, two ptarmigan, one loon and a blackbird. A few days later Grinnell was consuming another mixed-bag fricassee: “a crane, two ducks, and a loon, all cut up and boiled together.” A fricassee is meat cut up, stewed or fried, and served in a sauce of its own gravy. The tasty dish is founded on the rock of braising—a slow, moist method of cooking that eﬃciently tenderizes tough meat. Braising can be accomplished entirely on the stovetop or ﬁnished in a slow oven. Pintails, mallards, teal, and widgeon are among the best ducks for culinary use, because they feed on seeds and plants rather than on ﬁsh. Therefore, their ﬂesh does not carry a ﬁshy taste.
 
 
 
 Cook shoulder in water in a heavy pot over moderate heat, covered, for 1 or 2 hours, or until meat is tender and falling oﬀ the bones. Drain, reserving broth. Cool meat. Discard all bones and cartilage, and dice meat. Put the broth into a pot. If needed, add water to make 1 ½ quarts. Heat. Slowly stir in the cornmeal, chopped onion, and salt. Cook, stirring, until thick—about 5 minutes. Stir in remaining ingredients, seasoning to taste. Pour into 2 lightly greased 9 x 5 x 3-inch loaf pans and chill until ﬁrm. When ready to serve, slice scrapple ½- to ¾-inch thick. Dredge slices in ﬂour and fry in heated shortening until crisp on both sides. Serve hot with syrup. Makes 8 to 10 servings.
 
 Hash is an ancient dish dating back at the very least to the Middle Ages, and probably to ancient Rome. The dish is simplicity itself: chopped cooked meat is mixed with chopped cooked vegetables and browned by frying or baking. Pan drippings may be poured in to enrich the ﬂavor, but the volume of drippings should never make the dish liquid. In fact, hash generally has a browned crust. Victorian cooks considered hash a convenient way to dispose of any leftover game meat, from partridge to venison. When living high on the hog, Victorians indulged in savory hash additives such as anchovies, pickled oysters, mushrooms, and capers. Mallard duck, Canada goose, Arctic hare, ptarmigan, spruce grouse, walrus, even swans and cranes have had their day in Alaska’s hashes. Most cooks use more potatoes than
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 Cornmeal Mush
 
 Mixed Fricassee Kowak
 
 To New England Yankees, this hearty dish is hasty pudding. Cooks in Italian kitchens know it as polenta. Grated cheese or cracklings may be added to taste.
 
 4 ptarmigan, or spruce grouse, or 2 medium wild ducks 1 teaspoon salt ¼ teaspoon black pepper ¼ cup all-purpose ﬂour 2 tablespoons fat or oil 1 cup water 1 cup milk
 
 1 cup yellow cornmeal 6 cups boiling water 1 teaspoon salt Bring water to a rolling boil. Add salt. Slowly pour in cornmeal, stirring constantly, until mixture is thick and smooth. For Hasty Pudding: Serve at once with butter, maple syrup, or molasses. For Fried Mush: Pour cooled mush into a greased 9 x 5 x 3-inch loaf pan. Allow to cool. Slice. Fry in hot butter or bacon grease until well browned on both sides. Serve with Bacon Gravy, Alaska birch syrup, or maple syrup. Makes 4 to 6 servings.
 
 meat. Some add leftover vegetables, and others may recycle leftover gravy, too. Those who make hash without potatoes serve it over hot corn bread or toast. Using a cast-metal hand grinder that could be screwed to the edge of the kitchen table, Victorian cooks ground meat and onion together to minimize chewiness and make a more homogenous mixture. A food processor should not be used because the mixture is likely to become more like a paste than a hash. In his diary entry for January 23, 1899, Joseph Grinnell noted the variable ingredients of Kowak Hash:
 
 Cut cleaned birds into serving pieces. Mix salt, pepper, and ﬂour. Roll fowl pieces in seasoned ﬂour until heavily coated. Heat fat in a heavy skillet. Brown the fowl pieces a few at a time. Pour on water, cover, and let simmer over low heat for 1 to 1 ½ hours or until tender. Alternatively, cover and cook in a 325°F oven until tender. Remove from oven and place meat on hot platter. Stir milk into gravy, loosening all the brown bits from the bottom of the pan. Check gravy seasonings, adding more salt and pepper if desired. If the pan juices are not as thick as you wish, put the pan on a burner at medium heat, and thicken the juices with cornstarch stirred to a paste in cold water. Then return meat to pan, heat, and serve at once with cranberry sauce, steamed boiling onions, and boiled potatoes. Note: A traditional method of thickening gravy was to mash in cooked liver. Steamed duck liver gives a rich, smooth ﬁnish. Makes 6 servings.
 
 Just got through with breakfast. Our menu is much the same these days—corn-meal mush, biscuit or ﬂapjacks, hash, bacon,
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 Arctic Hare Fricassee Grouse, pheasant, pigeon, and hare take well to fricasseeing. Wild rabbit was not scorned. Mrs. Beeton wrote that its ﬂesh was “considered to have a higher ﬂavor than that of the tame rabbit, although it is neither so white nor so delicate.” Note: The disease tularemia can be contracted from the raw meat of wild hares. Wear rubber gloves when handling it. Tularemia is destroyed by cooking. 1 hare, dressed and cut for frying 1 cup ﬂour 1 teaspoon salt ¼ teaspoon pepper 1 egg, well beaten 1 ½ cups water 1 cup dry bread crumbs 6 tablespoons lard, rendered salt pork, or bacon drippings 1 cup sliced mushrooms Mix ﬂour, salt, and pepper in a soup bowl or other shallow dish. Coat rabbit pieces. Beat together egg and 1 tablespoon of water. Dip rabbit pieces in this mixture, then coat well with bread crumbs. Heat lard in a skillet. Brown rabbit on all sides. Add remaining water to skillet slowly. Cover tightly and simmer 1 hour or until tender. Add mushrooms 5 minutes before serving. Makes 4 servings.
 
 
 
 ﬂour gravy and coﬀee. Kowak hash is a work of art, and is deserving of especial mention. It is a sort of literary review of the previous day’s dishes. This morning it was simpler than usual, and consisted of only split peas, cornmeal mush, bacon, rice, toasted bread, salthorse [salted beef, which is beef preserved in a barrel of brine] and beans, seasoned to taste. And yet the “beasts” claim their appetite is impaired! Needn’t have eaten up all the luxuries the ﬁrst thing. Grinnell packed a few new pounds on his slender frame during his Alaska adventure, with meals such as the “ﬁne lunch” he sat down to on March 3, 1899: “hot pea soup, biscuits, and apple cobbler.” Of course, this lunch was wolfed down after he and a friend snowshoed across the tundra for six hours, hunting ptarmigan. Gold rush grub was typically dished up to ravenous men, and, as Cervantes knew from years languishing in foreign prisons, “Hunger is the best sauce.” The quality of housekeeping deﬁnitely aﬀected the mood of the householders. The men of the Long Beach and Alaska Mining and Trading Company wisely fought cabin fever during their winter beside the Kobuk River by embracing multiple amusements: hunting, whittling, singing, whistling, conducting a lecture series (with topics such as “Reminiscences of an Undertaker,” “The Hawaiian Islands,” and “On the Eye”), conducting a school for Eskimo children, holding weekly Sunday services, and forming an orchestra (an autoharp, a violin, a “clarionet,” and a banjo). Under less ideal circumstances, a volatile combination of cramped quarters, borderline malnutrition, and lack of exercise occasionally led to odd behavior, if not outright paranoia and violence. Photographer and diarist Jap Wyman was so lonely at Help-Me-Jack Creek on the Koyukuk during the winter of 1898–1899, that he wrote, “O ‘Lord,’ I could talk you to death.”
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 Stewed Porcupine
 
 Pike’s Landing Pea Soup
 
 The best season to consume porcupine is spring. In winter, porcupines are often feeding on spruce bark—and their ﬂesh has an unsavory turpentine ﬂavor. To remove a porkie’s quills, the beast is usually singed over a campﬁre. Then the skin is pulled oﬀ and discarded. Next: gut, remove head and feet, and discard. Wash and soak it thoroughly [in cold saltwater], wipe it quite dry, cut it into joints, ﬂour and brown it slightly in four or ﬁve ounces of butter, with some bits of lean ham, then pour on by degrees a pint and a half of gravy [bouillon], and stew the meat very gently an hour and a half, or two hours; add salt if needed. When it has stewed a half hour or more, put in half the rind of a lemon, cut thin, and ten minutes before serving stir in a large dessert-spoonful of rice ﬂour, mixed smoothly with two tablespoonfuls of mushroom catsup, quarter of a teaspoonful of mace and less of cayenne. —Jennie June’s American Cookery Book (1866)
 
 Soup of dried split peas has been a mainstay since the days of ancient Troy. This recipe originates with Jeﬀery Brooks, chef of Pike’s Landing Restaurant in Fairbanks. “This soup is one of our best-received recipes,” Brooks says.
 
 On the Kobuk, Joseph Grinnell wrote disparagingly of the neighboring cabin of “Quality Hill,” where the four indolent inhabitants “lie in their bunks until twelve o’clock noon [and] divert themselves by shooting mice.” Grinnell had come North as much to collect bird specimens as to pocket riches. Cooking tried
 
 his patience: “One gets tired of the same menu for so long,” he griped. “And then the staleness of it, after being shipped and towed and packed and unpacked, and swapped, and crushed, and dampened, for nearly two years!”
 
 1 quart water 2 quarts ham stock 1 cup celery, medium dice 1 large onion, medium dice 1 quart dried split peas, washed ½ cup carrots, medium dice 1 teaspoon Tabasco ¼ cup butter 1 teaspoon Worcestershire sauce Salt and white pepper Put water, stock, celery, and onions in an 8-quart stockpot. Bring to a medium boil. Add peas. Cook, stirring occasionally, until peas begin to break down, about 1 ¼ to 2 hours. Add carrots and continue cooking for 5 minutes. Add Tabasco, butter, and Worcestershire. Season with salt and pepper to taste. Remove from heat. Serve at once. Makes 12 1 ½-cup servings.
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 4 MUSKRAT MULLIGAN ROADHOUSES, HOTELS, AND RESTAURANTS
 
 I was all tired out and hungry when at the end of the [ice] jam I saw a sign with Roadhouse on it. There was a little 10 x 10 durty [sic] half dugout shack. I went in and asked the fellow there if he had anything to eat. He said he had nothing but a little caribou stew, bread and butter, pie and coﬀee. I said, give it to me. . . . I thought some of the bones in the stew quite small for caribou but paid little attention to it as he was telling me that it was . . . only 8 miles in to Circle City.
 
 At the supper table the boys asked me if I had stopped at the muskrat house. I looked up with surprise thinking that I had missed something on the trail and asked where it was? They said 8 miles up the river and asked if I ate there and what I had? I told them caribou mulligan. They laughed and said it was muskrat and I am sure it was after remembering the small bones. —Prospector Ed Jesson remembers his trip from Dawson via Circle City to Nome on a bicycle in 1900
 
 
 
 SINCE THE WORLD’S FIRST TRAVELERS established regular routes, poor accommodations have existed. As Jesson found on his bicycle trip, they began to ﬂourish anew during nineteenth-century gold rushes. On the negative side, digestive upsets boomed. On the positive side, the growing network of roadhouses and hotels accompanying all major rushes aﬀorded women opportunities as hoteliers, cooks, or waitresses. In A. C. Harris’ 1897 book Alaska and the Klondike Gold Fields, Bessie Thomas gave voice to an opinion many enterprising females held: Miners have got to eat and I think there is more money to be made in feeding them than in slaving my life away here. I have got to earn my own living, and I do not see why there shouldn’t be just as good a chance for me in a mining camp as there is for a man. In the diggings, I am told, the diet is almost exclusively one of ﬁsh and canned goods. A diet of this sort becomes very monotonous, and if a few good, wholesouled women would go up north and look
 
 after the culinary end of the camp life, there would be a great sight more happiness as well as a great deal less disease. California hotels and hostels were seldom establishments to write home about. Forty-Niner Joseph Goldsborough Bruﬀ stayed at San Francisco’s Missouri House in January 1851, and ranked it “a 14th rate concern” in his diary: Cold beef, sour, heavy rolls, rank butter, and an apology for lukewarm coﬀee, answered for supper. After which, I was shown up to an elevated room, bunked around like the steerage of some large transport ship, and scrambled to one of the upper sleeping holes. . . . [January 15] Breakfast upon a par with the supper, except that it was hot. Other California establishments tried harder. Mary Ballou occasionally had pigs running into her kitchen in Negrobar (near Sacramento) where she kept a boardinghouse for miners. Nevertheless, as she wrote
 
 House Rules Mayo’s Hotel
 
 To Clean Currants
 
 Black Jack games run by the management. Dogs bought and sold. Insect powder for sale at the bar. Guests will be provided with breakfast and dinner, but must rustle their own lunch. Spike boots must be removed at night. Dogs not allowed in bunks. Candles and hot water charged extra. Towels changed weekly.
 
 
 
 Put them in a squash strainer, and sprinkle thickly with ﬂour. Rub them well until they are separated, and the ﬂour, grit, and ﬁne stems have passed through the strainer. Then place the strainer and currants in a pan of water, and wash thoroughly. Lift the strainer and currants together and change the water till clear. Drain between towels, and pick over carefully. Dry them in a sunny place or between towels. —Mrs. Lincoln’s Boston Cook Book, 1891
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 Dinner hour at the Commercial Hotel in a Western mining town in the 1880s. An African-American waiter rings hand bells to summon diners. Across the street, another man blows a horn. Dinner in such establishments was sumptuous compared to what was available in the 1850s. Harper’s Weekly, December 15, 1888, W. A. Rogers, from a sketch by Alfred Mitchell. COURTESY DOVER PUBLICATIONS.
 
 in an October 1852 letter to her son Selden, she was still managing to cook mince, apple, and squash pies; fry mince turnovers and doughnuts; bake biscuits and “Indian jonny cake” (corn bread); stir up pudding with raisins, Indian pudding, plum pudding; fry eggs; and serve stuﬀed hams, blueberry pudding, soup, cranberry tarts, fritters, broiled steak, codﬁsh, and potatoes. Occasionally she put local catches like salmon trout, rabbit, quail, and squirrel on her menu. Making desserts like plum pudding was much more laborious than it is today. For example, most cooks prepared their own preserved (candied) citrus peel from scratch. Walnuts, Brazil nuts, almonds, hazelnuts, and butternuts had to be shelled. Furthermore, seedless raisins had not yet been developed. Raisins had to be “stoned,” currants, to be “cleaned.” Often the chil-
 
 dren of the household were drafted to help with these tedious, time-consuming tasks. Mark Twain arrived at Angels Camp in the winter of 1865, and patronized a boardinghouse with a French chef. Provisions were sometimes limited, however. Twain complained in his journal for January 23, 1865, “Beans and dishwater for breakfast at the Frenchman’s, dishwater and beans for dinner; and both articles warmed over for supper.” One of the better hotels founded in California during the gold rush was the City Hotel, established on Columbia’s Main Street in 1856, and renovated in the early 1970s. For those who wish to sample what California prospectors saw, a trip to Columbia is in order. The town is one of the best-preserved gold rush sites in the state, with forty buildings restored to look just as
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 of Mrs. Willis were ﬁrst sited in a canvas wall tent. (If and when business improved, the location became more permanent.) In 1897, Mollie Walsh opened a very basic eatery, a grub tent, near the spot on the White Pass known as Log Cabin. Her eﬀorts were so greatly appreciated that after her untimely death, a prospector erected a bronze memorial to her in the Skagway Cemetery with this inscription on the granite below: Alone without help this courageous girl ran a grub tent near Log Cabin during the Gold Rush of 1897–1898. She fed and lodged the wildest gold crazed men, generations shall surely know. This inspiring spirit murdered Oct. 27, 1902.
 
 Harriet Pullen, proprietor of Pullen House, Skagway, Alaska. A skilled horsewoman, Pullen made her fortune with apple pies and her freight business before she opened her hotel. This studio portrait was inscribed to her brother Wesley, August 1910. COURTESY CANDY WAUGAMAN.
 
 they did during the 1850s, when the town was known as “The Gem of the Southern Mines.” Visitors can ride a stagecoach and enjoy historic dishes. The hotel’s What Cheer Saloon boasts its original cherrywood bar, shipped round the Horn from New England. During the Klondike and Alaska rushes, busy miners would have little time for cooking or laundry. Aware of these unmet needs, Mrs. Willis, a rugged forty-ﬁve, pulled her own 250-pound sled to Circle and opened a laundry and bakeshop. Many establishments like those
 
 
 
 Another independent female ready to cater to miners was statuesque, redheaded Harriet Smith Pullen (1859–1947), founder and hostess of Pullen House in Skagway. This gracious hotel stood in a grove of cottonwood trees and spruce. Remodeled and enlarged several times, it came to resemble a rambling Southern manor, landscaped with lawns, ﬂower beds, a thriving raspberry patch, and a rustic garden bridge over a stream. The furniture was heavy walnut and mahogany. Her husband bankrupt, Pullen was down on her luck when the Klondike Gold Rush occurred. She had a daughter and three sons to support. Not afraid of hard work, she decided to try her luck in Alaska; defying convention, she set oﬀ alone for a land where respectable women were rare. Her knowledge of horseﬂesh and Chinook trading jargon stood her in good stead. “When I ﬁrst arrived in the North,” she recalled years later, I had only seven dollars to my name. I didn’t know a soul in Alaska. I had no place to go. So I stood on the beach in the rain, while tented Skagway of 1897 shouted, cursed, shot and surged about me.
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 Ma Pullen’s Raspberry Batter Pudding
 
 To Stone Raisins Pour boiling water over them, and let them stand in it ﬁve or ten minutes. Drain, and rub each raisin between the thumb and ﬁnger till the seeds come out clean, then cut or tear apart, or chop, if wanted very ﬁne. —Mrs. Lincoln’s Boston Cook Book (1891)
 
 The Skagway of this era was no place for a well-bred, unescorted woman. Walter O’Kane called it a “notorious cesspool” swarming with a “ﬁlth of gunmen who shot their victims in the back.” But minutes after Harriet Pullen stepped ashore, she found a protector in the form of one of Skagway’s most powerful men, Captain William Moore, Skagway’s founder. As she stood on the beach, a well-dressed man pulled her aside and asked if she knew how to cook. “A little,” she replied. Pullen, passing herself oﬀ for maximum respectability as a widow (although married to a ne’er-dowell), followed Moore to a tent. Within its ﬂaps were a table, chunks of raw meat, sacks of ﬂour, potatoes, and apples, and stacks of dirty dishes. A crew of builders would soon be arriving, ravenous for supper. “The sordidness and roughness sickened me, and I sank beside the dishes and burst into tears,” Pullen recalled. But concentrating on her “babies” back home, she rallied: “I wiped away my tears, took oﬀ my coat and tied a ﬂour sack around my waist and began to attack that mess of dishes.” At ﬁrst, the tent was her dwelling as well as her place of work. But Pullen was ambitious. In her spare time she baked dried apple pies in pie plates snipped and bent from recycled tin cans. Pullen’s night shift proved more proﬁtable than her day job. She sold so many dried apple pies that she was
 
 1 ½ cups ﬂour ½ cup milk 1 egg Pinch of salt 1 tablespoon butter 1 tablespoon sugar 1 ½ teaspoons baking powder 1 ½ cups fresh raspberries Mix a batter of all the ingredients, adding the raspberries last. Mix them in well. Place in a buttered pudding mold and steam 30 minutes. Serve warm with hard sauce. Makes 4 servings.
 
 able to bring North her three sons and a team of seven horses. Freighting stampeders’ outﬁts over the White Pass Trail, Pullen and sons netted $25 a day per horse. A year after her arrival, Harriet had amassed the investment capital that resulted in Pullen House, converted from Moore’s former mansion, now outﬁtted with the luxury of bathtubs. A showman of some talent, Pullen often met cruise ships driving her own “bus” (stagecoach), and telling stories of how she had witnessed the killing of the notorious outlaw Soapy Smith. One of the sought-after privileges of Pullen House was being ushered into the pantry just oﬀ the kitchen to skim cream. In this annex, blue-enameled pans of rich milk given by the resident Jersey cow cooled; favored guests were allowed to spoon oﬀ their own fresh, thick cream for porridge, coﬀee, or raspberry batter pudding made with berries grown on the grounds. Founded in 1900, Pullen House thrived for nearly ﬁfty years under the thrifty thumb of Ma Pullen, some
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 The Camp Comfort Roadhouse on the Valdez-Fairbanks Trail, 1905. Entrepreneurs built roadhouses, oﬀering meals and bunks, about every twenty miles along gold rush trails. Photograph by P. S. Hunt. COURTESY ANCHORAGE MUSEUM OF HISTORY AND ART, NO. B62.1A.290.
 
 of whose personal recipes were preserved in a Skagway community cookbook. But such reﬁnements as Ma Pullen’s fresh raspberries and cream were the exception rather than the rule. Roadhouses, spaced about a day’s travel apart—an average of twenty miles—might provide shelter only—and the shelter was frequently no more than a pole bunk or space on the ﬂoor to spread a bedroll. A typical establishment was the rude frame roadhouse at Sheep Camp on the Chilkoot Trail: a single room, twenty by forty feet, with a calico curtain partitioning the area where the proprietor and his family lived. “At noon, but more particularly at evening,” wrote Tappan Adney, correspondent for Harper’s Weekly: The ﬂoor of the hotel is crowded by a wild, dirty, wet, unkempt crew of men from Chilkoot, who advance in relays to a long
 
 
 
 table, where beans, tea and bacon are thrown into them at 75 cents each, payable strictly in advance. When supper is over the ﬂoor is thrown open for guests. All who have blankets unroll them and spread them on the ﬂoor, take oﬀ their socks and shoes and hang them on the rafters, place a coat under their heads and turn in. When Adney reached Dawson, he found the food of the town little better than that on the road. At the Eldorado, for example, the meal consisted of “a bit of moose meat, or beef, beans, a small dish of stewed apples or peaches, one ‘helping’ of bread and butter, and one cup of tea or coﬀee.” As much as $3 might be charged for such a meal. At Jake’s, the bill of fare included sandwiches, doughnuts, pies, turnovers, ginger cake, coﬀee cake,
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 Oyster Stew
 
 Mayonnaise Dressing
 
 2 ½ dozen oysters, with their liquor 2 tablespoons butter 1 tablespoon cornstarch 1 ¼ cups heavy cream 5 cups ﬁsh stock or clam nectar, warmed ½ teaspoon salt Paprika or fresh thyme Shuck the oysters, discarding all bits of shell. Put oysters with their liquor into a large saucepan. Add butter. Gently simmer the oysters until their edges curl up. Meanwhile, in a small saucepan, blend the cornstarch with the cream. Cook just until it thickens. Add warmed ﬁsh stock to oysters. Bring to a simmer. Add cream and cornstarch mixture. Bring to serving temperature. Stir in salt. Put 5 oysters in each warmed soup plate and pour the hot liquid over. Sprinkle with paprika or garnish with fresh thyme leaves, if available. Oﬀer the pepper grinder. Serve with pilot bread. Serves 6.
 
 caviar sandwiches, sardine sandwiches, stewed fruit, canned fruit, sardines, cold meats, “Raw Hamburg steak,” chocolate, cocoa, tea, and coﬀee. Despite the ambitious menu, which remained unchanged for the whole winter, what was actually dished up seldom resembled what the menu oﬀered. As Adney notes, Jake’s visible stock seldom consisted, at any one time, of more than a bottle of
 
 This recipe comes from Mrs. Lincoln’s Boston Cook Book (1883 edition). 1 teaspoonful mustard [powder] 1 teaspoonful powdered sugar ½ teaspoon salt ¼ saltspoonful cayenne Yolks of 2 raw eggs 1 pint olive oil 2 tablespoons vinegar 2 tablespoonfuls lemon juice Mix the ﬁrst four ingredients in a small bowl. Add the eggs. Stir well with a small wooden spoon. Add the oil, a few drops at a time, stirring until it thickens. If by chance you add too much oil, do not attempt to stir it all in at once, but take it up gradually. When the dressing is thick, thin it with a little lemon, then add oil and lemon alternately, and lastly the vinegar. When ready to serve, add half a cup of whipped cream, if you like. The cream makes it whiter and thinner. . . . The dressing liqueﬁes as soon as mixed with vegetables or meat; therefore it should be made stiﬀ enough to keep in shape until used.
 
 Worcestershire sauce, a pie, a few tins of sardines, some tins of milk, a pan of beans, and a loaf of bread. When oysters reached town in April, by dog team, Jake paid $18 and $20 for tins holding less than a pint each. Then the menu featured oyster stew for $15. As the ice went out in the rivers and steamers— pushing or pulling barges loaded with food—could
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 Dawson’s Fair View Hotel, considered a luxurious place to stay in its heyday. Photograph by Per Edward Larss and Joseph Duclos, c. 1899–1904. COURTESY ALASKA STATE LIBRARY, JAMES WICKERSHAM COLLECTION, NO. PCA 2771115.
 
 reach Dawson from St. Michael, even fancier fare was available. Soon there were accommodations to match. Belinda Mulrooney’s Fair View Hotel on Front Street caused a sensation when its doors swung wide on July 27, 1898. The three-story frame structure towered above Dawson. Inside were thirty guest rooms, Turkish baths, a gentlemen’s smoking room, and a ladies’ parlor. The Fair View (also known as Fairview House) was the ﬁrst hotel in the Yukon to provide sheets on its brass bedsteads. It boasted not only a telephone, cutglass chandeliers, electric lights, and forced air heat, but also a huge kitchen and a trained chef. Meals, $2 each, were served on gleaming damask linen tablecloths matched with some of the only napkins in
 
 
 
 town; tables were set with silver and china. Mulrooney enjoyed showing startled newcomers her Brussels carpets and lace curtains—the ﬁrst in Dawson. And while most bars were dens of foul language and poor manners if not outright riot, Belinda Mulrooney talked inebriates at her establishment into behaving themselves like gentlemen. The Fair View was so successful that by the end of the year Mulrooney was able to purchase a one-third interest in Big Alex McDonald’s Eldorado and Bonanza Mining Company. To serve miners twenty miles from Dawson, she built a twostory hotel, the Grand Forks, at the junction of two proﬁtable creeks—Eldorado and Bonanza. She also expanded her portfolio by investing in a water delivery company for Dawson.
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 The chef and his staﬀ pose in the spacious kitchen of the Fair View Hotel in Dawson City, c. 1899–1904. COURTESY UNIVERSITY OF WASHINGTON LIBRARIES, SPECIAL COLLECTIONS, PER EDWARD LARSS AND JOSEPH DUCLOS COLLECTION 306, NEG. NO. 22.
 
 The Fair View’s menu began with oyster cocktails. Not to be outdone, its competition, the Regina Cafe, hired a chef from San Francisco who could whip up oyster patties and mayonnaise dressing. Cigars and liqueurs rounded out the meal. The majority of roadhouses were rude aﬀairs, but, especially in winter, they were invaluable refuges that saved lives. For instance, in March 1906, riding a bicycle from Valdez to Fairbanks, John A. Clark and his companions found roadhouses comforting. Clark was very cold when he reached the roadhouse at the top of Thompson Pass, but found a warm welcome: The proprietor took one look at me, laid another plate, pulled up a box for a chair
 
 and told me to sit down. He placed before me a great deep tin bowl holding about a quart of hot tomato soup. I needed no further instructions as to the proper road house etiquette under such circumstances. Frozen stiﬀ lips did not appear to aﬀect my ability to wield an active and wicked spoon. The next move of the proprietor was to take a pint tin cup, ﬁll it half full of scalding coﬀee and cool it with an equal amount of well-seasoned Bourbon whiskey. Nectar, ambrosia, malted milk, ice cream sodas and all the other drinks of the ancients were as nothing compared with that drink. When it
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 “Mary’s Hotel.” At Mary’s, on Bonanza Creek in the Klondike, miners could purchase doughnuts and coﬀee, coﬀee and pie, or pork and beans for 25 cents. Mrs. M. P. Rothweiler, a Seattle milliner who went North in 1898, saw the site in the spring of 1899 and described it as “a sod shanty . . . where a sallow-faced little drudge of a woman doled out ‘coﬀee and sinkers at two-bits a throw.’ ” Rothweiler bought Mary out, demolished the soddy, and replaced it with the Magnet Hotel. COURTESY UNIVERSITY OF WASHINGTON LIBRARIES, SPECIAL COLLECTIONS, E. A. HEGG COLLECTION, NO. 3006.
 
 had gone to the place where all good drinks go, I commenced to take a more active interest in life and wrought mightily when a heaping dish of Irish stew was placed before me. Having eaten my ﬁll, I began to shake. The proprietor led me down two ladders to his sub-basement where he slept. I lay down on the bed and had as beautiful a chill as was ever imported into the interior of that great country. Not all the hospitality Clark encountered along the trail was something to write home about. At a roadhouse on the Gakona River, he “dined sumptuously, at $2 per, on a stew made of ptarmigan bones, water, and a little ﬂour.” Nevertheless, Clark gained twelve pounds in his twelve days on the trail. And the road-
 
 
 
 houses really were oases, as Clark expressed, citing the “warmth and dryness” of the Big Delta roadhouse: “Small, poorly ventilated, none too clean, beds of the softness of granite, meals fair, but it was a paradise!” In Old Yukon, Judge James Wickersham reports on an early Alaska roadhouse known as Webber’s. The hostelry consisted of a ten-by-sixteen-foot cabin with dog stable. Webber prepared rabbit stew in a large kerosene can kept perpetually simmering. As the guests consumed the stew, he added more water, rabbit, caribou, bear, or lynx. “The odor and steam from this ragout of wild meats permeated the tavern,” Wickersham wrote, “glazed the half-window with beautiful icy patterns, and ﬁlled the two-inch air-hole above the door with frost.” Faced with this dinner, Wickersham envied the pot of rice and bacon prepared for the dog team.
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 Gingerbread In Colonial times and on through World War I, gingerbread was a favorite on Fourth of July, but also served on lesser occasions. Holiday gingerbread was commonly “sugar gingerbread,” meaning gingerbread made with sugar rather than molasses. This recipe—known as a “hot water gingerbread”—uses both sweeteners. It is Laura Ingalls Wilder’s gingerbread recipe, shared with me by an Anchorage friend, Jean White. Raisins, anise seed, caraway seed, candied fruit, and nuts may be added for special occasions. 1 cup brown sugar ½ cup molasses ½ cup butter, cut into chunks 2 teaspoons baking soda 1 cup boiling water 3 cups unbleached all-purpose ﬂour ½ teaspoon salt 1 teaspoon ginger
 
 Some Alaska hostelries were operated by former stampeders, like Edward “Duﬀy” O’Connor, who ran such an establishment at Salmon Lake for nine years. O’Connor’s peripatetic life began in 1891, when he ran away from home in Lawrence, Massachusetts. Tough and resourceful, he slowly made his way West, working on cattle ranches. Catching gold fever in 1898, he joined the throngs heading north to the Alaska Territory, trying his luck ﬁrst at Chena and then Council. Residing near Nome, O’Connor lost his ﬁrst wife to inﬂuenza about the same time he met a young Inuit woman called Irene (Gayou-go-see or “One Who Pleads”). Irene had just lost her husband to the same epidemic. Irene brought three small children to the
 
 1 teaspoon nutmeg 1 teaspoon ground cloves or allspice 2 beaten eggs Preheat oven to 350°F. In a large bowl, blend the sugar, molasses, and butter well. Mix the soda into the cup of boiling water, holding the cup over the batter while the foam runs oﬀ. After the foam runs oﬀ, make sure the cup is full of water. Mix into sugar mixture. Sift ﬂour with salt, ginger, nutmeg, and cloves. Sift into the batter and mix well. Then mix in beaten eggs. Batter should be thin. Pour into a greased and ﬂoured 9 x 13-inch pan. Bake at 350° for 25 to 35 minutes, or until cake tests done. Serve warm with butter. Or cool completely on a wire rack and serve with whipped cream. To decorate, sift powdered vanilla sugar over cake. Makes 12 servings.
 
 match, and the new couple had more. Irene was a skilled skin sewer whose culinary repertoire included Eskimo ice cream made with sour dock, salmonberries, and seal oil. In a stove fueled with willow or alder, she could bake a dozen loaves of bread at a time. With her second marriage, Irene’s cooking expanded. “Daddy showed Mom how to make Boston baked beans, New England boiled dinner, and gingerbread,” their daughter Grace told me. Gingerbread, as an uncooked sweet of bread crumbs, honey, and spices, was imported from the Netherlands to Britain in the thirteenth century. It was tinted red with sandalwood and appeared at banquet tables in the sixteenth century with jellies, tarts, conserves,
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 Irene’s Reindeer Soup 2 pounds reindeer stew meat 2 medium onions 5 or 6 medium onions 7 or 8 large potatoes ⅓ cup (“one handful”) rice 1 bay leaf Salt and pepper to taste
 
 1 cup dried apples, diced small 1 cup water ½ cup packed brown sugar ¼ teaspoon ground cinnamon ⅛ teaspoon freshly grated nutmeg Dash of salt
 
 Put all ingredients in a Dutch oven or stew pot. Simmer gently over medium heat at least 2 hours, or until meat is tender. If necessary, adjust seasoning before serving. Makes 8 to 10 servings.
 
 and marzipan. In the seventeenth century, the baking of cakes was more common, and gingerbread was transformed into stiﬀ cakes that included ﬂour, sugar, butter, and preserved fruits. It was also a molded, decorated confection sold at fairs. In Tudor times, gingerbread was colored with powdered licorice. As a hard, ﬂat, durable staple containing little sugar and usually no preserved fruit, it was carried in soldiers’ knapsacks and to one-room schoolhouses by children. But there were other gingerbreads. Amelia Simmons included four diﬀerent gingerbreads in her 1796 cookbook, the colonies’ ﬁrst. One recipe, “to be baked in pans,” includes twenty eggs and “4 teaspoons rose water.” Three are kneaded. Of the four, only one contains molasses—a quart.
 
 
 
 Applesauce
 
 In a small saucepan, heat apples and water to boiling over medium heat. Reduce heat. Simmer uncovered, stirring occasionally to break up apples, until tender, 10 to 15 minutes. If mixture begins sticking, add more water. Stir in remaining ingredients. Heat to boiling. Boil and stir 1 minute. Serve warm or cold. Applesauce shortcake is a winter variant on strawberry shortcake. Simply substitute warm applesauce for fresh strawberries. Top with whipped cream. Makes 4 servings (1 cup each).
 
 With the proceeds of his prospecting and his wife’s baking and sewing, O’Connor bought two schooners, with which he hauled freight from Nome to Point Barrow and back. For extra income, the hard-working O’Connors operated Salmon Lake Roadhouse in their small cabin at the headwaters of the Pilgrim River from 1918 to 1927. The minimalist hostelry consisted of two bunks—and space to sleep on the ﬂoor when the bunks were occupied. One personage credited with raising the roadhouse to new heights of comfort was the fastidious Belinda “Kate” Mulrooney, later known as “Countess Kate.” In 1897, when most of the rest of the world was still trying to pronounce the strange place name “Klondike,” Belinda Mulrooney headed there, an ex-ship’s
 
  Gold Rush Grub 
 
 Entrepreneur Belinda Mulrooney packs her outﬁt of commercial goods through Dyea Canyon on the Chilkoot Trail in April 1897. She later owned and managed a number of businesses and mines in the Klondike and became a wealthy woman. COURTESY ALASKA STATE LIBRARY, WINTER AND POND COLLECTION, NO. PCA 87682.
 
 Wild Goose with Applesauce Stampeders would have used their own homemade currant jelly in this recipe. Boiled potatoes make a suitable side dish for sopping up the ﬂavorful drippings. Many stampeders chose to serve tangy sauerkraut with their roast goose. 2 peeled, cored, and sliced apples 1 wild goose, dressed 1 ½ cups applesauce ¾ cup red currant jelly 1 teaspoon cinnamon ½ teaspoon freshly grated nutmeg ½ cup honey or corn syrup Preheat oven to 325°F. Place apples in goose cavity. Put goose on rack in a roasting pan. Mix applesauce, currant jelly, cinnamon, nutmeg, and honey. Pour over goose and cover pan. Put in preheated oven. Roast 20 to 25 minutes to the pound, or until goose is done (i.e., juices run clear rather than pink). Baste every 20 minutes with pan drippings. Serve the drippings as sauce for the bird, or use them to prepare gravy. Makes 4 servings.
 
 
 
 stewardess with “a bit of an Irish brogue and the tongue of a lawyer.” Mulrooney chose Grand Forks, at the conﬂuence of Eldorado and Bonanza creeks, as her headquarters. Grand Forks was the secondlargest community in the Yukon after Dawson. Depending on the lust of the newly rich for creature comforts, Mulrooney, a petite Irish American, shrewdly invested $5,000—all her savings from work as a stewardess and part-time fur trader—in hot water bottles and bolts of silk and cotton. Within days of her arrival, she had parlayed those practical purchases into $30,000. Next she bought real estate—a lot fourteen miles out of town—and began to build a two-story log roadhouse, the Magnet. A photo of the establishment shows the facade bearing two eyecatching notices: “Spring beds $1” and “Bass Ale.” Beds with springs were few and far between on the frontier, as were alcoholic drinks bearing brand names. Bass Ale has been brewed since 1777 in Britain, and was a favorite of both Napoleon and Buﬀalo Bill. It is a refreshing pale, amber hoppy tipple brewed in Burton-on-Trent, a town known for the quality of salts (calcium compounds) in its water. These salts impart a satisfying body to the ale. Bass Ale goes well with red meat and blue cheese. It was ﬁrst exported to America in 1799, and was so popular that the Titanic stocked 500 cases of it on its 1912 maiden voyage. According to communication with the brewers, the Bass Ale drunk during the gold rush was brewed in the U.S. Although Dawson restaurants were charging $5 for slim pickings, Mulrooney’s roadhouse, also known as the Grand Forks Hotel, served generous portions of meat (canned mutton, beef, or ham) and all the ﬁxings for $3.50. A brimming bowl of applesauce conjured from dried apples always stood on the table so patrons could help themselves. Applesauce wasn’t simply a side dish; it was fully capable of functioning as a main dish. The wild goose recipe on the opposite page came to the Klondike with stampeders from Iowa, Minnesota, and South Dakota,
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 Moose Ragout Moose meat contains only about 8 percent of the fat and one-third the calories of beef, yet provides about 33 percent more protein per pound than a similar cut of beef. A moose carcass will yield between 250 and 600 pounds of meat, depending on the animal’s age, after the head, hide, viscera, bones, and lower legs are subtracted. 2 pounds bottom round of moose 2 tablespoons ﬂour 1 teaspoon paprika 2 medium onions, chopped 1 garlic clove 1 ½ tablespoons butter 14-ounce can tomato sauce 2 stalks celery, diced 1 can (2 ounces) mushroom pieces 2 tablespoons ﬂour 2 tablespoons butter or bacon grease Salt and pepper to taste
 
 and is adapted from Margaret Byrd Adams’ Warm & Tasty: The Wood Heat Stove Cookbook. Soaked dried apples may be substituted for the apples that go into the goose cavity. When the stampeder did not have an oven, the goose was cooked on the stovetop for one and a half to two hours, or until done. In addition to the bottomless bowl of applesauce, whiskey, wine, and cigars were available at Countess Kate’s. On the second ﬂoor, the tiers of bunks were curtained oﬀ for privacy, and—perhaps most remarkable of all—the bunks were free of crawlers. Twenty-six-year-old Frances Dorley of Seattle, wishing for more in life than the customary lot of an urban
 
 Cut the moose into 1-inch cubes. Mix ﬂour and paprika in a pie plate. Dredge moose cubes in this mixture. In a Dutch oven or other stew pot, sauté onion and garlic in butter until onions are soft and transparent, about 5 minutes. Remove garlic clove at this point if you wish. Add meat. Brown meat well on all sides. Add tomato sauce, cover, and simmer gently for 1 hour. Add celery and mushrooms. Cover and continue to simmer until all ingredients are forktender. Mix together ﬂour and butter, and use this mixture to thicken sauce. Season to taste with salt and pepper. Serve ragout over mashed potatoes, steamed rice, buttered noodles, or polenta. Makes 8 servings.
 
 dressmaker and milliner, nagged her parents into letting her join the stampede. In October 1898 near Dawson, Dorley found a building suitable for a roadhouse, and set up her stove. “I baked tons of bread and pies and made millions of doughnuts which I sold to the men who stopped for a hot meal or a fresh supply of cooked grub,” she later wrote. With grit and perseverance, Dorley turned beans into gold: Butter was shipped up from the States in wooden buckets which contained ﬁve pounds each, at about ﬁve dollars a pound. I saved all the empty butter tubs I could
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 ﬁnd and ﬁlled them with baked beans. To the hungry men, starved for good, well cooked food, they were worth many a dig in their gold pokes. Traveling by horse-drawn bob sleigh in the Yukon in 1901, Billy Mitchell found the accommodations “good for that part of the world”—“bunk houses where we used the sled robes to sleep in. We had plenty of baked beans and bacon, caribou and moose meat, and tea.” One of the more grisly stories associated with Klondike eateries is attached to Charlie’s Place, situated on the White Pass route. The White Pass, a little east of the Chilkoot, was a tough, hard trail with an elevation change of over 3,000 feet in ﬁfteen miles. In the struggle to tote miners’ supplies to the summit, packhorses had to pass a deep gulch. An estimated 3,000 horses lost their footing and were dashed to death in what came to be called Dead Horse Canyon. Resourceful Charlie mined the horseﬂesh of this abattoir and dished it up as “steaks and stew.” It was slim pickings for late arrivals in the Klondike, but those who actually struck it rich were so prodigal as to earn Dawson the nickname “Baghdad on the Yukon.” The nouveau riche spent their money on hothouse grapes, champagne and ostrich feathers for the ladies, on opera glasses, boiled shirts, grand pianos, ﬁne carpets, fresh cucumbers carried over the mountains, and ostentatious jewelry—in particular watch chains from which dangled showy nuggets from their personal glory holes. Sailor Bill Partridge changed clothes several times a day and never wore the same suit twice. Swiftwater Bill Gates occasionally shed his Prince Albert coat and diamond stickpin to bathe in wine.
 
 
 
 And then there was Big Alex McDonald, who at one time owned pieces of sixty-ﬁve of the richest creek claims in the Klondike. On his sideboard he kept a bowl heaped with forty-ﬁve pounds of nuggets. “Help yourself. Take some of the bigger ones,” he told a visiting female journalist. The lady demurred, but McDonald encouraged her: “Take as many as you please. There are lots more.” Reports of such fantastic prodigality only served to fuel the ﬂames of Klondike fever. One of the last Alaska rushes occurred at Livengood in 1914. This remote spot eighty-two miles north of Fairbanks was reached by the sixty-six-mile Happy or Dunbar Trail stagecoach route from Nenana. The interior of West Fork, the ﬁrst of three roadhouses on this route, was described in 1915 by Cleora Erickson: The huge Lang range, stuﬀed full of wood, was sizzling and popping. It radiated heat to the entire room as well as a promise of dinner. . . . The rough board ﬂoor had known the tracks of many feet, but never the caress of soap and water. A large homemade table covered with a soiled oilcloth had a centerpiece of a tin can sugar bowl, smaller can salt container, pepper can, a half gallon can of Tea Garden strawberry jam and the “canned cow” [condensed milk]. . . . The food was put on the table in large enameled bowls, hot, plentiful, and edible. Whatever it lacked in ﬂavor or cooking skill was made up in quantity. There were beans, boiled spuds, moose steaks, homemade bread, canned peaches, and strong coﬀee.
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 5 GRUBSTAKE AND OUTFIT
 
 Some queer outﬁts have gone north in the last few days. One man, evidently a person of means as well as leisure, has taken, among other things, one case of thirty-two pairs of moccasins, one case of [tobacco] pipes, one case of shoes, two Irish setters, a bull pup, and a lawn-tennis set. I am told he is not a trader, but going “just for a jolly good time, you know.” Another man is taking an enormous ox, and he created a sensation leading it through town with a pack-saddle on its back. He intends to eat it. Wise man! Some say we shall have to eat our horses. —Tappan Adney, outﬁtting in Victoria, B. C., in 1897, from The Klondike Stampede
 
 WHEN THE MEMBERS OF THE LEWIS and Clark Expedition (1804–1806) left a spot near St. Louis and began to search for a river route from the Mississippi River to the Paciﬁc Ocean, the supplies for the party of forty-ﬁve included ﬂour, pork, hominy (hulled corn), and 193 pounds of soup. The ﬁrst tin can was not patented until 1810, and Gail Borden, Jr., was not granted a patent on his condensed milk until 1856, so the Corps of Discovery had neither canned food nor canned milk available. Prospectors were fortunate that food science had advanced suﬃciently by the Days of ’98 that they could include numerous preserved items in their supplies. When originally coined, the American term “grubstake” was deﬁned as: an arrangement by which a storekeeper or other capitalist furnished an outﬁt of tools, food, clothing, etc., to a miner to be paid
 
 
 
 for by a certain percentage of gold should he make a strike. The word was minted about 1860—that is, after the California Gold Rush when independent prospectors were heading out to other areas to seek their fortunes. Joe Juneau and his partner Richard Harris, for example, were grubstaked by Sitka mining engineer George Pilz. Jack London was grubstaked for his trip to the Klondike by his married sister. Bartender and bankrupt fruit farmer Clarence Berry was grubstaked in ’96 by his employer, Colonel Bill McPhee, owner of the Caribou Saloon at Fortymile—the saloon where George Carmack announced his Bonanza strike. Grubstaking was a common frontier arrangement. A backer staked a prospector to grub and mining tools in return for a share—commonly one-half—of any strike the prospector subsequently made. The most famous backer in the West was H. A. Tabor, a Colorado storekeeper who provided two down-on-their-luck prospectors with a grubstake of $17. A year later, the trusting Tabor netted a million dollars from the sale of his share in the mine the duo discovered. A $17 grubstake must surely have been the minimalist sort described by the Alaska Mining Record of December 27, 1899, as typical of the ﬁrst Juneau stampeders of 1881: “a sack of ﬂour, a side of bacon, some beans, an ax, and pick and shovel.” In its expansive form, however, a grubstake comprised a year’s supply of provisions—or enough cash or dust to purchase such a supply. Combined with necessaries such as clothing, extra boots, a stove, a brace of Hudson’s Bay blankets, a shovel, needles and thread, matches and candles, with perhaps a mule to tote the load, the grubstake was called an “outﬁt.” The average prospector’s (or trapper’s) primary annual goal was to pan suﬃcient gold (or trap enough furs) to buy (or trade for) his grubstake for the following season. The ambitious prospector, of course, hoped to rest on his golden laurels rather than return to prospecting.
 
 
 
 The Oregon Trail beckoned 350,000 to 550,000 westward between 1843 and 1870. Guidebook author D. C. Oakes listed these essentials for six months on the trail to California: three yoke of oxen, a wagon, 400 pounds of bacon, 25 pounds of gunpowder, and 50 pounds of lead. Other experts recommended that those braving the Oregon Trail should stock sixty pounds of protein-rich dried beans per person—an exaggerated amount, perhaps, but a clue to their importance in the emigrants’ diet. It was a dear enterprise; the wagon itself cost at least $100 and the provisions might top $1,000—a fortune in those days. Cooking was in black iron spiders (monumental cast iron frying pans on legs, originally designed for open hearth cooking and now pressed into service over the campﬁre) and Dutch ovens. Meals were dished up with the sky as roof and the earth as dining table, around a ﬁre of sagebrush, twigs, or buﬀalo chips. Exploring the Feather River Valley in October 1850, Forty-Niner Joseph Bruﬀ recorded in his diary the outﬁt put together by Lassen & Co., a group resolved on wintering in the mountains nearby. These provisions were intended to sustain ten men for six months:
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 1,200 pounds ﬂour 200 pounds pork 100 pounds coﬀee 10 pounds tea 200 pounds salt 200 pounds dried beans 150 pounds rice 400 pounds sugar 100 pounds dried fruit 150 pounds pickles 100 pounds tobacco 50 pounds soap 4 pounds pepper 6 pounds saleratus [baking soda] 300 percussion caps 1 keg gunpowder
 
 In Dawson City, an open-air market and bakery oﬀers freshly baked bread and pies. The proprietor, wearing striped suspenders, weighs out gold dust received in payment. Shipped all the way from Chicago, a case of Cudahy Lunch Beef is visible in the foreground. Photograph by Asahel Curtis, 1898. COURTESY MUSEUM OF HISTORY AND INDUSTRY SEATTLE, NO. SHS 11391.
 
 1 bag duck shot 1 gross matches 1 dozen butcher knives 6 tin plates 6 tin cups 1 dozen knives and forks 1 dozen candles More recommended lists rather than actual lists have survived the years. However, the actual sales slip listing Joe Juneau and Richard Harris’s supplies for their second (and successful) reconnaissance on the shores of Gastineau Channel has been preserved. It is part of a display of artifacts at the Juneau–Douglas City Museum. The supplies came from N. A. Fuller’s store in
 
 Sitka, and the slip is dated September 30, 1880. The list begins with cotton and thread, followed by ﬂour, pilot bread, rice, bacon, ham, lard, sugar, tea, coﬀee, milk, corned beef, dried apples, syrup (not further described), two sacks of potatoes, salt, ﬁfty pounds of onions, pickles, powder, shot, balls, nails, soap, cups, knives, forks, soup spoons, matches, butter, and pepper. The potatoes and onions are obviously fresh. A canoe, $100, is included in the tally at this point. Beneath it, as if an afterthought, cornmeal and oats are listed. The bill totaled $341.01½—the cost borne by Pilz, the man who grubstaked them. There is no chocolate among their provisions, but that energy-rich food became common in later grubstakes. Ninety-Eighters were able to stock up on Horlicks
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 A Salmon Run As we neared the mouth of the well-known salmon-stream where we intended to make our camp, we noticed jets and ﬂashes of silvery light caused by the startled movement of the salmon that were on their way to their spawning grounds. These became more and more numerous and exciting, and our Indians shouted joyfully, “Hi yu salmon! Hi yu muck-a-muck!” while the water about the canoe and beneath the canoe was churned by thousands of ﬁns into silver ﬁre. . . . The stream was so ﬁlled with them there seemed to be more ﬁsh than water in it, and we appeared to be sailing in boiling, seething silver light marvelously relieved in the jet darkness. —John Muir in Alaska (1879)
 
 Tablets, a combination of wheat ﬂour, malted barley, and dried skim milk. The tablets came in “natural” or chocolate. They could be eaten as a snack or turned into a “drinking chocolate.” The tablets were advertised as a “24-hour ration” as well as a “complete food.” William Horlick (1846–1936) immigrated to the United States from England in 1869. His brother James joined him in 1873, and they founded a company in Chicago to manufacture their malted milk drink as an artiﬁcial infant food. In 1883, William was granted a U.S. patent for the ﬁrst malted milk drink powder that could be mixed with hot water. The beverage was said to promote sleep when drunk at bedtime. In tablet form, Horlicks became a kind of chocolate pemmican with signiﬁcant connections to history. It was taken not only to the Klondike but also on polar expeditions by Robert Peary, Roald Amundsen, and Robert Falcon Scott. During World War I, British
 
 
 
 dirigibles were sent on forty-eight-hour missions ﬁfty miles or more oﬀ the English coast to detect German U-boats in the Atlantic. The dirigible crews fueled themselves with cold mutton chops, brown bread, biscuits, and Horlicks, washed down with stout and cold tea. During World War II, bottles of the tablets were taken into air raid shelters. Tins of them were packed into the standard RAF oﬃcer’s escape kit, which also contained chocolate, Benzedrine, ﬁsh hooks, a mirror for signaling, matches, and a compass. One of the sources that men enamored of Klondike prospects would have studied was Gold Fields of the Klondike, published in 1897. In the chapter called “The Outﬁt of an Argonaut,” Ernest Ingersoll says, “As to provisions, it is impossible to lay down a deﬁnite scheme.” However, for a thirty-day trip from the coast to the Interior, he listed: twenty pounds of butter, twelve pounds of bacon, twelve pounds of beans, . . . ﬁve pounds of vegetables, ﬁve pounds of dried fruits, four cans of condensed milk, ﬁve pounds of sugar, one pound of tea, three pounds of coﬀee, one and one half pounds of salt, ﬁve pounds of corn-meal, a small portion of pepper and mustard, and baking-powder. Routes were another matter of debate. On a frosty winter’s eve in 1897, members of Toronto’s exclusive Bachelors Club amused themselves after dinner by engaging in a spirited conversation about the merits of various routes to the Klondike. Many were intrigued by the discussion—although few were actually planning to undertake the journey. One member, George M. Mitchell, was undecided about which route was preferable—except that he knew enough to wish to avoid the “mountaineering” necessitated by the Chilkoot Pass. As luck would have it, a few days later, Mitchell chanced to run into William Ogilvie, the man who had explored the northern Rockies a decade earlier. Ogilvie
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 quickly conﬁrmed Mitchell’s estimation of the arduous Chilkoot route, as well as the practicability of Mitchell’s tentative ﬁnal choice: via the Peel River (a tributary of the Mackenzie), to the Stewart River. Bush-wise, hard-muscled, and a crack shot, Mitchell soon acted on his convictions. He arranged for a letter of credit with the Hudson’s Bay Company at Winnipeg, convinced two like-minded Canadians to accompany him, and, in December, left Toronto. By March 1898, the trio had reached the fur trading post of Edmonton. Planning to add two more experienced miners to their party, they bought three years’ provisions for ﬁve. Food technology had advanced markedly since the California Gold Rush, and the Ninety-Eighters could choose among innovative provisions such as saccharin (invented in 1879) and peanut meal, as well as commercial versions of Native American staples like pemmican. The outﬁt they settled upon included ﬂour, cabinbiscuit (hardtack), oatmeal, tea, sugar, salt pork or “sowbelly,” salt beef, prunes, molasses, baking powder, salt, and pepper, with lesser quantities of bacon, rice, tinned milk, and dried potatoes as “occasional luxuries.” A year’s food was no small matter; the average outﬁt for one contained provisions costing nearly $1,000—the equivalent of $7,500 in 2004. The outﬁt of Mitchell and friends contained more than mere food; non-edibles included cooking pots, matches, candles, a collapsible sheet-iron stove and stovepipe, spare boots and clothing, cheesecloth for head nets against mosquitoes, and, nestled in a padded wooden box, a pane of window glass should they someday build a cabin. The medical kit was simplicity itself—mustard and brandy. (Mustard ﬂour could be used as an emetic and for mustard plasters.) As mining equipment and tools, they provided themselves with picks and shovels, crowbars, rock drills for blasting, axe and mallet heads, wedges and chisels, several sorts of saws, screws, nails, wire and rivets, a brazing furnace, gunpowder, dynamite, fuses, and gold pans. All told, the outﬁt weighed ten tons.
 
 Salt Pork and Gravy On the trail, the milk in this recipe would have been in the form of powdered milk or canned milk. 2 pounds lean salt pork, cut into bite-size pieces 2 tablespoons ﬂour 1 cup milk, warmed Salt and pepper Cover the salt pork pieces with boiling water. Allow to stand 2 or 3 minutes. Drain. Cover again with fresh boiling water to remove much of the salt. Drain salt pork pieces well. Fry in a cast iron skillet until crisp and brown. Remove and reserve. Keep about 2 tablespoons of the fat in the skillet. Add ﬂour and whisk until blended. Add warmed milk and stir to make a creamy gravy. When thick, return salt pork to pan. Salt and pepper to taste. Serve over melba toast or mashed potatoes. Makes 4 to 6 servings.
 
 The partners put up the funds necessary to purchase this substantial outﬁt. They divided it among three sleighs and set out over the winter-hard road to Athabasca Landing. When choosing his outﬁt in 1897, George Mitchell may have consulted a booklet printed the same year in Seattle, Oﬃcial Map Guide, Seattle to Dawson. The “oﬃcial” supply list, one of the most comprehensive of the era, was divided into ﬁve parts: Groceries, Clothing, Hardware and Tools, Firearms, and Drugs. Although the Drug section listed a vague “selected medicines and drugs,” the other four sections made up for that
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 Hardtack
 
 stampeder Walter R. Hamilton describes a luxurious outﬁt purchased by a party headed by a titled Englishman. The party departed Edmonton with:
 
 Pilot bread is a valued staple all over bush Alaska. On stopovers during the Iditarod Trail Sled Dog Race, mushers are likely to be oﬀered these crackers spread with lard or blueberry jam, washed down with hot tea.
 
 ﬁfty horses, each packed with two hundred pounds of supplies and one with nearly one hundred pounds of toilet paper in its bulky load—a deluxe item, indeed, for those crude days.
 
 About 3 cups unbleached all-purpose ﬂour 3 teaspoons salt 1 cup water Preheat oven to 375°F. In a bowl, mix ﬂour and salt. Add water, and stir. When it leaves the sides of the bowl, knead in the bowl with hands, adding more ﬂour to make a very dry dough. On a ﬂoured board, press and roll the dough into a rectangle ½-inch thick. Cut into 3-inch squares with a knife or serrated pizza wheel. With a new ten-penny nail, punch sixteen holes through each square. Place on ungreased baking sheets. Bake for 30 minutes or until crisp and lightly browned. Cool before storing. Store in an air-tight container. Makes 16 squares.
 
 generalization by citing all sorts of useful items that other lists did not include—from a commissary box to mosquito netting, from waterproof canvas “to cover goods” to an extra axe handle, from gold scales to a money belt, and from oakum to ﬁshing tackle. The creators of the list obviously had some outdoor experience, as they speciﬁed “nesting” graniteware buckets, arctic shoes, extra shoelaces, and a sleeping bag. Over 15,000 stampeders impatiently outﬁtted at Edmonton for Dawson. In The Yukon Story, Canadian
 
 
 
 Not all stampeders out of Edmonton took suﬃcient food—let alone toilet paper. In Trails of ’98, Pierre Berton writes about two partners sharing a cabin on the Porcupine River: They had come almost three thousand miles, ﬁghting the rapids and scaling the mountains, and hacking their way through the forests; but when they were found, they were frozen rock solid beside a stew kettle hanging over a long-dead ﬁre. The pot contained a pair of partly-cooked moccasins embedded in a cake of ice. The rest was ashes. Trees were blazed to help other stampeders along the Edmonton route. One inscription read: “Due north to Dawson, starvation and death; due south, home sweet home and a warm bed.” On the other hand, some stampeders were able to hunt and gather along the trail. When William B. Haskell’s $800 of grub went to the bottom of some rapids, he gathered enough gull eggs for several days at a rookery on Lake Lebarge. Walter Hamilton notes that the Charles Reid party detoured from the Edmonton route to canoe twenty miles up the Salt River. There they gathered 400 pounds of salt in sacks, and then used the salt to preserve pickerel and three-foot pike for later use. “Camped in the open and roasting a fresh pickerel on an open ﬁre made the wilderness a paradise to a tired voyageur,” said Reid.
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 Hunting and gathering skills and varied outﬁts contributed to health and optimism, if not to success in ﬁnding a fortune. On August 20, 1897, a little over a month after she and her husband Clarence arrived with their Klondike riches in San Francisco, Ethel Bush Berry wrote in a letter: A great many people suﬀer excessive hardships in that country, but it is generally owing to an insuﬃcient outﬁt or to their own poor cooking. The men are not much at cooking up there, and that is one reason why they are attacked with stomach troubles and scurvy. After a man has worked all day in the diggings, he doesn’t feel like cooking a nice meal when he goes to his cabin, cold, weary, and hungry and ﬁnds no ﬁre in the stove and all his food frozen. Her letter found its way into a book published in 1898 by her correspondent. A common item on supply lists was hardtack, an unleavened, low-fat cracker popular in Canada and Alaska to this day. Protected from wet and weevils, it is a food suitable to all climates, and its durable cousins date back to ancient times, at the very least to the “unleavened cakes” that the children of Israel carried out of Egypt. During Victorian times, crackers and cookies were packaged in tins, and could stand up to a multitude of travel indignities—providing they had been properly dried at the factory before packaging. A staple of soldiers and sailors, hardtack was called “sheet iron,” “pilot bread,” “pilot crackers,” “crown breakers,” and many less polite names. Each thick, hundred-calorie cracker was dunked in hot soup, tea, or coﬀee to make it easier to eat; or it was soaked in water and then fried in salt pork drippings. The crackers were square or oval, with holes in the top. A young Virginian, Robert Hunter Fitzhugh, Jr., prospecting around Wrangell, Alaska, and Telegraph Creek, British Columbia, in 1897, writes of dining on
 
 Mock Mince Pie Pilot crackers were sometimes used as ﬁller in mock apple or mock mince pie when the chief ingredients were out of season or unavailable. The following recipe was penciled on a blank page in a copy of Jennie June’s American Cookery Book (1866) by the original owner, Sadie Bodwell. 1 cup of molasses 5 crackers, rolled ﬁne ½ cup sugar 1 egg Butter size of an egg 4 spoonfulls of vinegar 1 cup of water Raisins and spices
 
 cheese and wet crackers one evening, and “sumptuously on crackers” and water the following morning. The “crackers” were most likely hardtack. When Rex Beach left Chicago to join the Klondike rush, he was a student in his early twenties. He persuaded his “indulgent” older brothers to grubstake him. The outﬁt of the future author of The Spoilers, The Barrier, and The Silver Horde included a fur-lined sleeping bag, a riﬂe, a dogskin suit, and a mandolin. Beach spent a winter in Rampart, playing music for the occasional squaw dance (a dance at which men ﬁlled the parts of women when there were not enough Native women to go around). In Nome, he performed on the vaudeville stage and was known for his comic portrayal of a tramp. In the tramp skit, he sang parodied lyrics he wrote himself, and, for a ﬁnale, allowed his baggy pants to fall to the stage. After Nome, Beach followed the Candle rush with no success. He also
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 The sternwheeler Tanana at Eagle, Alaska. Stacks of cut timber on the left represent the amount of fuel needed to power riverboats on the Yukon. COURTESY EAGLE HISTORICAL SOCIETY & MUSEUMS, STOUT COLLECTION, NO. 010730.
 
 visited Dawson. Then he and two young former University of California students established a woodcutting camp on the Yukon, supplying ﬁrewood to steamers. During this era, there were hundreds of wood yards spaced along the Yukon, Tanana, and other navigable rivers, supplying fuel to the 200 or more steamboats that plied Alaska’s inland waterways. Industriously the trio chopped and sawed and stacked, waiting for the thaw, until their grubstake shrank to: a box of case-hardened pilot bread, some oatmeal in which weevils romped, a can of rubberoid gaskets labeled “evaporated potatoes,” and a side of salt pork with a [rancid yellow] pay streak like Eldorado Creek.
 
 
 
 Beach was not alone in criticizing the inedible “rubberoid gaskets” marketed as “evaporated” or “desiccated” potatoes. Will H. Chase, mayor of Cordova in the 1940s, interviewed numerous sourdoughs to compile Klondike composites for his historical ﬁction, The Sourdough Pot. Chase wrote: Every outﬁt contained a goodly supply of dried onions and desiccated potatoes. Potatoes were cooked in the following manner: they were put to soak on retiring, placed on the stove or in a pot over the campﬁre on arising in the morning, and then thrown out the door at meal time. Many were the sources of the one true outﬁt—each source designed to catch the attention, as well as the
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 cash, of the inexperienced city slicker who scarcely knew a pickax from a pitchfork. For example, in 1898, stampeders in Edmonton were advised by a pocket-size how-to booklet entitled “The Little Nugget.” This booklet recommended a scant 590 pounds of provender as appropriate for a year’s grubstake: 350 pounds ﬂour 250 pounds bacon 50 pounds beans 10 pounds tea 5 pounds baking powder 50 pounds salt 25 pounds dried fruit 5 pounds soap 1 tin matches ½ pound saccharin 25 pounds desiccated [sic] vegetables Although this outﬁt was “advertised” as 590 pounds, those quick with ﬁgures will realize that these supplies actually tip the scales at 771.5 pounds! This was a daunting load. Unfortunately, “The Little Nugget” was only one of many unreliable lists foisted on the gullible public. Opportunistically published “guidebooks” like A. C. Harris’ slap-dash Alaska and the Klondike Gold Fields, circulated in 1897 with the express purpose of luring cheechakos to civilization’s margins, played mental tricks on readers by listing an outﬁt “for one month’s use”: 7.5 pounds of chocolate or 3.75 pounds of tea 7.5 pounds rolled oats 22.5 pounds navy beans or 37.5 pounds of bacon 30 pounds ﬂour 3.75 pounds salt 60 cents’ worth of pickles 4 cakes of dry yeast
 
 Depending on the weight of pickles, this list totals about seventy-four pounds—a manageable load for a strong back. However, multiply these amounts by twelve months, and transport assumes impossible proportions. Stampeders with knowledge of neither wilderness camping nor outdoor cooking were admittedly confused about how much was enough. Fresh from inventing parts for pipe organs in Detroit, Basil Austin admitted as much when describing how he and his two partners purchased their year’s outﬁt in Seattle: The amount of each commodity as well as the whole was a complicated problem to work out. We had such questions to solve as If a man eats a loaf of bread in a day and a half; how many beans are required to last three men one year? Most answers were X. Men who did not outﬁt in Seattle sometimes found bargains farther north. Correspondent John Bonner wrote in Leslie’s Weekly, September 30, 1897, “Everybody has plenty to eat; ﬂour and bacon are cheaper at Juneau than at Seattle.” Commercially canned food was something of a novelty to Ninety-Eighters, but its popularity grew by leaps and bounds. In a process invented in France in 1809, food was sealed in airtight tins or jars that prevented contamination from the outside. In the second stage of the process, the sealed tins or jars were heated to a certain temperature for a speciﬁed period of time, which destroyed bacteria inside the containers that could otherwise have caused spoilage. If cans were kept from rust, foods preserved in this way were said to be safe forty years after processing. Stampeders who chose the all-water route to the Klondike or to Alaska’s interior did not have to carry their goods on their backs for much of the way. They could ship provisions such as canned pork and beans, canned Cudahy roasts hermetically sealed in Chicago,
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 The cover of Klondike: A Manual for Gold Seekers by Charles A. Bramble, 1897. Thousands of guides were published to give armchair adventurers and Klondike stampeders “the facts.” COURTESY UNIVERSITY OF WASHINGTON LIBRARIES, SPE CIAL COLLECTIONS, PH COLLECTION 597, NEG. NO. UW23889.
 
 deviled ham, corned beef, macaroni and cheese, apricots, canned tomatoes and corn, fruitcake canned in Detroit, and evaporated milk. Tons of canned goods were transported by rail, by ox teams, by barges pushed by Alaska Commercial Company steamers and by North American Trade & Transportation Company sternwheelers, by stage, or by horse or mule back. Once food reached the gold creeks, sled dogs took over the loads. Numerous diaries and letters attest to the canned foods that made it to the gold ﬁelds: “There is a layer of about one foot of tin cans over the whole place,” wrote Nora Crane in July 1897 from Circle City on the banks of Alaska’s stretch of the Yukon River. “Most everything
 
 
 
 is canned, and makes one think of three picnics in a day . . . everything in fact one can think of can be sent here without spoiling.” For stampeders hungry for the printed word, the labels on canned goods stood in for light reading material. Lea and Perrins sauce was a favorite for this purpose, because the label had “Lea and Perrins” printed on it seventy-two times. Supposing the stampeder hit on the correct quantities of provisions, the question still remains, Were these outﬁts nutritionally adequate? In April 1995, Sandra C. Burnham, a chronic disease nutritionist employed by the State of Alaska, examined a commissary list for its nutritional value. “Considering what we know today and they didn’t know then,” Burnham said, “the foods as listed would support someone for a year.” The food would have been healthy—but hardly tempting. Of course, it lacked fresh fruits and vegetables. A stampeder named McMichael who had never cooked before carried with him a pocket diary. In the diary, a female friend had written out recipes for meals along the trail: corn bread, baking powder biscuits, pork potpie (ﬁlled with salt pork), rice pudding, prune pie, gingerbread, and beans. In a letter home, he commented on the utility of her notes: “I baked some beans after your recipe day before yesterday and they almost took the boys’ breath away, they were so well liked.” Following her instructions, he was able to prepare porridge, rice, bacon, baked beans and bean soup, dried fruit sauce, corn bread, pancakes, and a brown gravy that drew compliments from his partners. Full of anxiety that he might be duped by con men, McMichael acquired little more than a fur suit and two dogs in Detroit. For the remainder of his gear, he waited to consult experienced Seattle outﬁtters. Less suspicious stampeders relied on newspapers and magazines. The Century and Harper’s speedily took up the publicspirited work of informing readers about the Klondike and the use of snowshoes. Some periodicals dispatched correspondents to “the front” to gather on-the-spot information. Pocket-size maps and pamphlets became
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 but all the old Yukoners take a goodly supply. . . . The miners say pure grease makes a pleasant drink.
 
 readily available in ports like Seattle, Victoria, and Vancouver. Soon after news of the strike had made headlines from Paciﬁc to Atlantic, prominent West Coast, Chicago, and New York newspapers leapt onto the bandwagon, printing special Klondike editions brimming with information for the novice gold-seeker. Unfortunately, much of this information was simplistic and optimistic—if not downright misleading. In Seattle, greenhorns were enticed to buy additional goods—such as gold pans that whirled under their own power, or Dr. Sanden’s Electric belt, which would invigorate men with “weakened nerves.” (The subtext of the advertisements implied that male virility would be restored by the belt—if not by the adventure about to be undertaken.) In Skagway, the tempting merchandise was colored lenses to prevent snowblindness. The terms “Klondike” and “Alaska” were speedily grafted onto countless outﬁtters and commodities as if that guaranteed their usefulness. (There was even a short-lived “Klondike Fizz” soda pop.) Thus the gullible wound up toting worthless goods—only to jettison them beside the trail as their true value made itself felt in aching necks, backs, and calves. Few periodicals considered outﬁts for the ladies. However, for its special December 31, 1897, issue, the Skaguay News persuaded an old hand to pen advice to female readers—Annie Hall Strong, wife of “Major” J. F. A. Strong, founder and associate editor of the News. Born in the boomtown of Nevada City, California, Annie Strong was, she writes, “among the ﬁrst to contract ‘acute Klondicitis’ ” and head North. She was also a highly educated woman who had studied piano in Berlin and Paris for ﬁve years, then taught music and German at the University of Washington. Strong’s advice column concluded with a few sharp comments about previously published commissary lists:
 
 Many supply lists had reasonable variety in recommended provisions. Supplemented with fresh meat and wild vegetables, these provisions would have kept prospectors healthy. However, more restricted diets often led to scurvy and its depredations, including loose teeth, weakness—and, in some cases, death. The average gold miner’s pantry was not simply canned. It was evaporated, concentrated, desiccated, compressed, liqueﬁed, crystallized, and granulated. Beef and sugar came in tablets, coﬀee and tea in lozenges, and cocoa in cakes. Coﬀee was usually in the form of raw beans, which had to be roasted and ground before brewing. Arbuckle’s coﬀee is speciﬁcally mentioned in many outﬁt lists because it was the most popular brand of roasted coﬀee beans. In 1869, Arbuckle Brothers, headquartered in Pittsburgh, had patented a method of sealing in roasted ﬂavor by coating its beans with a mixture of egg white and sugar. Furthermore, those who purchased sealed tins of Arbuckle’s were sure their coﬀee had not been adulterated. Instant coﬀee crystals were soon available, as described in the San Francisco Chronicle on July 15, 1897: “The texture of this coﬀee is very delicate, and when you boil it you have no grounds to throw out.” Ghirardelli’s Cocoa was another beverage speciﬁcally mentioned in outﬁt lists. Brands like Ghirardelli’s—still popular in San Francisco—advertised to gold seekers with convincing images. For example, an ad in the Seattle Post-Intelligencer on March 6, 1898, describes it as “The Klondike Drink.” Accompanied by a winter scene of prospectors on the trail, the text brags:
 
 Take plenty of sugar. One craves it, and 200 pounds per outﬁt is not too much. The lists fail to mention butter, on account of its being looked upon as a luxury,
 
 Easier carried and takes up less room than any other food. Keeps you warm and strong during the long, cold marches. Made in a minute—costs less than one cent a cup.
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 Pease Pudding 1 cup dried split peas 2 beef bouillon cubes 2 cups water left from boiling ham, salt pork, or bacon 1 medium onion, chopped 1 teaspoon sugar ¼ teaspoon salt ⅓ teaspoon pepper 1 tablespoon butter, bacon fat, or chopped salt pork Soak peas overnight in water to cover. Drain and rinse. Place peas in a pot with the water and bouillon cubes. Add onion and simmer until peas are soft, about 3 hours. Preheat oven to 325°F. Season contents of pot with sugar, salt, and pepper. Then transfer mixture to a buttered casserole dish. Dot with butter or bacon fat. Bake, uncovered, for 1 hour. Makes 4 servings.
 
 More nourishment than meat or any other solid or liquid foods. Other speciﬁc brands included Eagle Brand Condensed Milk, Hulman’s baking powder, Cudahy’s canned roasts from Chicago, Colman’s Genuine Double Super Fine Mustard, and fresh and canned fruits and vegetables from Fontana and Company and Haight Fruit in California. Put up at a Connecticut plant, Eagle Brand came on the market in 1856, invented by Gail Borden, Jr., to combat food poisoning and other illnesses related to lack of refrigeration. The milk proved its value among Union Army troops during the Civil War, and, as it became accepted for babies’ formulas,
 
 
 
 was credited with signiﬁcantly lowering the infant mortality rate in North America. The Hulman brothers immigrated to America from Germany in the 1840s. They established a wholesale grocery business. In 1848, they founded Hulman & Co., one of the oldest companies in Indiana, and still family-owned. In 1879 the company produced a formula for baking powder, which they sold under several names: Crystal, Milk, and Dauntless. One of their baking powders, Clabber, was ﬁrst marketed in 1899, and is today known as Clabber Girl. Because of the demand created by the gold rushes, factories drying all sorts of comestibles sprung up in the U.S. Even “evaporated vinegar”—brownish crystals, which, dissolved in water, yielded an “acid” solution—was sold by the Hudson’s Bay Company and other suppliers. Not all these provisions proved edible. Klondike stampeder Basil Austin described desiccated potatoes as “withered,” “suggestive of poker chips,” and “stubbornly resisting any semblance of resurrection.” A Montana cowboy he encountered on the trail called them “desecrated potatoes” that “swelled up like poisoned pups when soaked.” Others termed them “Cheechako potatoes.” Everyone loaded up on beans, peas, and rice. Most consumed the peas as pease pottage or pease pudding, dishes that European peasants had subsisted on for centuries when fresh vegetables were out of season. A minority of expeditions could aﬀord to bring luxuries as well as dried peas. The Klondike Diary of Otto Lahser, 1898–99 records a journey from Detroit to Athabasca Landing, down the McKenzie and eventually to Fort Yukon, and the relatively splendid outﬁt Lahser took along. As provisions for ﬁfteen months, the expedition invested in the very best that could be procured: bacon and salt pork, heavy olive oil, hard wheat pastry ﬂour, plenty of dried fruit, and other staples, which they intended to supplement with ﬁsh and game. The expedition departed in March. As days shortened, they set up winter camp near La Pierre’s House,
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 Scandinavian Fruit Soup In a Minnesota cookbook, this is called “sweet soup” or Norwegian sot suppe, and grape juice is used instead of water. The amount of tapioca used would yield a very stiﬀ soup. One recipe directs that it be served “with rusks.” Four cups (2 pounds) of cranberries may be substituted for the mixed dried fruit. The fruit should be cut into large dice. A handful of raisins, golden raisins, dried currants, or that recent product, dried cranberries, makes a delicious addition to this mixture. Serve this versatile dish as a breakfast or brunch side dish with porridge or ﬂapjacks. Serve warm if made outdoors over a campﬁre in chilly weather. It also makes a nutritious, fatfree, ﬁber-rich afterschool snack. Measuring dried fruit: For dried berries, allow 2 to 3 ounces per serving. For dried apricots, peaches, plums, prune plums, ﬁgs, and apples, allow 3 to 4 ounces per person. Measure the volume of the fruit as you put it into your pot, and add 1 ½ times the volume of water. Nonchlorinated water or bottled spring water gives the best taste.
 
 a trading post on the Bell River, where, on November 24, 1898, the temperature plummeted to 10 below. Because the expedition was well outﬁtted, and resourceful, their Thanksgiving board groaned under roast venison, a splendid plum duﬀ, and mince pie. A common side dish to a meat course like roast venison was stewed fruit. Scandinavian stampeders intro-
 
 1 pound (about 2 ¾ cups) mixed dried fruit (apples, prunes, pears, apricots) 3 cups water 2 tablespoons tapioca beads 1 cup sugar 3 inches stick cinnamon or 1 teaspoon ground cinnamon Zest of 1 orange Juice of 1 orange 1 lemon, thinly sliced, seeded Dash of salt In a saucepan, combine dried fruit with water and tapioca. Bring to a boil. Add sugar and cinnamon, and reduce heat. Simmer, uncovered, about 5 minutes or until fruit is soft. If using fresh cranberries, simmer until about half of the cranberries are popped. Remove from heat. Cool slightly. Stir in orange zest and juice and lemon slices, and salt. Cool further. Cover and refrigerate to mellow for 2 to 24 hours. Before serving, remove cinnamon stick. Serve cold, topped with sour cream or whipped cream, if you wish. Makes 6 to 8 servings.
 
 duced stampeders of other ethnic backgrounds to this delight; it was instantly popular because it was tasty, simple to make, and could be prepared over a campﬁre as readily as on a cookstove. Alaska stampeder Edward “Duﬀy” O’Connor of Nome considered fruit soup a spring tonic, as his daughter, Grace O’Connor Johnson, seventy-three, told me:
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 He’d take Mama’s biggest soup pot. Put in it cleaned and cut-up dried apples, apricots, peaches, ﬁgs, raisins, and cover with water. Cook gently, sprinkle with cinnamon and a little nutmeg. It was very good. Gold rush cooks like Duﬀy O’Connor had to seed their raisins one by one before cooking with them. They then soaked dried fruit overnight before cooking it. For quicker results, microwave it (covered with water) for ﬁve minutes on high. Then let it sit in a covered pan, until cool. As the fruit cools, it absorbs the water—without losing its shape. Isaac Cooper was a partner in Cooper & Levy of Seattle, a dockside ﬁrm that outﬁtted stampeders. Cooper witnessed the sudden explosion in provisions for the Far North, from extracts of beef to ﬁsh pastes and cocoa essence. He noted: Queer lines of supplies came into being, everything possible was evaporated to reduce bulk. Plants in Seattle, Portland and San Francisco made evaporated potatoes, reducing 100 pounds to 8 to 10 pounds. . . . Yolks of eggs were placed in a large vat and by means of a belt turning were changed into a crystal form. . . . One pound was equivalent to three dozen eggs. But what to do with this strange stuﬀ ? Merchants speedily divined the necessity for cookbooks and began to produce them. One of the instruction books printed especially for stampeders in 1898 by the Calvert Company of Seattle seems to have been sponsored by several manufacturers of evaporated commodities. An advertisement in this pocket reference touts La Mont’s Improved Crystallized Egg, with an assurance from none other than “Mrs. Gen. Custer” that these eggs constitute the “most valuable part of army stores.” Some grubstakes never reached their intended destinations. Traveling to Livengood from Fairbanks by
 
 
 
 the 150-mile water route in September 1915, teenager Cleora Erickson, recorded in her diary the sight that greeted her at Trappers Cabin: Before the stampede this place was just a cabin on the [Tanana] riverbank where some poor lonesome trapper holed in for the winter. Now it’s a transfer station where some of the stampeders transfer their freight to smaller boats. The river from here on is much narrower. . . . Freight had been piled along this riverbank for half a mile; when the river rose it had been covered with water for days. . . . Boxes of dried fruit of all kinds and sacks of beans, rice, ﬂour, and sugar are now a terrible mess. It has swollen and burst the containers. . . . Brown beans, of half a dozen sizes, and white ones, and black-eyed peas, all swollen and sprouting. They look like huge piles of queer bugs with long feelers. . . . Sodden sacks of ﬂour . . . great piles of swollen white rice. . . . The air was heavy with the smell of sour, rotting food. Some strangers in this strange land made their way with amazingly little equipment. For example, Lynn Smith, having worked steadily on his claim near Rampart, Alaska, since January 1901, decided in the winter of 1902 to attend his sister’s wedding in Indiana. His trail outﬁt consisted of “plenty of free advice,” a gallon of whiskey, a box of cigars, dog biscuit, 100 pounds of rice, 100 pounds of thick sow belly (salt pork), extra wool socks and mukluks, snowshoes, three dozen boxes of Cracker Jack and miscellaneous snacks. On the trail at 42 below zero, he stopped for quick meals of bologna, hardtack, and scalding tea. The outﬁt survives in ceremonial form. To celebrate the centennial of the Klondike, Skagway held a series of two-person Dyea-to-Dawson races in the summers of 1997 and 1998. The races re-created the spirit of the
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 quest to be the ﬁrst to reach the Klondike by hiking to Lake Bennett and canoeing on to Dawson City, Yukon Territory. Beginning at tidewater, this is a 600-mile trek over a daunting mountain pass and down a difﬁcult section of the third longest river on the continent. In honor of their originals, participants carried symbolic provisions. The North West Mounted Police required each person entering Canada in 1897 and 1898 to carry a year’s supply of provisions—about 1,150 pounds of food plus 400 pounds of other supplies. The Dyea-to-Dawson racers toted a minimum of ﬁfty-pound packs along the Chilkoot Trail from Dyea to Lake Bennett. Divided between the partners, and
 
 transferred from packs to dry bags at Lake Bennett, the racers’ gear included: gold pan/frying pan hatchet/shovel hammer and 5 pounds of nails two 5-pound sacks of beans, ﬂour, cornmeal, rice, or oats two 1-pound sacks of coﬀee or tea and sugar 2 blankets 5 pounds of dried fruit matches and compass medical kit and safety gear And so the tradition of the outﬁt continues.
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 6 ALL SPIT AND SCANT POLISH GOLD RUSH HOUSEKEEPING
 
 Open a seam in the tent roof for the stovepipe; don’t cut the tent. . . . A camp oﬀers opportunities for inharmony . . . . One man who shirks camp work will make everybody else uncomfortable. —The Alaska Cook Book, 1898
 
 DELICIOUS DISHES DID NOT STAND alone in Victorian society. They were edible links in a continuum that included starched and spotless napery, genteel service, ﬁsh forks and celery vases, and highly polished napkin rings. Thus it was quite a blow to gold rush stampeders to ﬁnd themselves dining on underdone food liberally sprinkled with ashes, in the shelter of a natural rock overhang with a quilt staked out an angle from the rock face, as captured in an E. A. Hegg photo taken along the Chilkoot Trail. While journalist Tappan Adney (1868–1950) and his partner were building their log cabin in Dawson in 1897, they lived in a tent suspended by a rope between two trees. The thermometer fell to 39 below, but the tent was kept warm during the day by a stove. However, during the night, as the ﬁre burned low, the tent’s interior became an icy hell:
 
 
 
 Between us we had thirteen pairs of blankets, thin and thick, and in the midst of these we slept; even then, with all our clothes on and lying close together, we were never really warm. . . . A great annoyance was caused by the steam of our breath and from our bodies condensing and freezing, until the white frost about our heads looked like that around a bear’s den in winter. The breakfast ﬁre would quickly melt the frost; but we never dried out. Each succeeding night there was more frost and more water. . . . This disagreeable feature is observed also in new cabins of green logs, or when the roof is thin and the snow melts through. These “glaciers,” as the miners call them, often ﬁll one corner or half the side of a cabin, even when the air inside is, from a Yukon stand-point, comfortable. By the ﬁrst of December, temperatures in the vicinity of Dawson were measured at 80° below. “Bacon we chopped oﬀ with an axe; salt was hard as a grindstone,” Adney wrote. The unpublished diary of George Hazelet for November and December 1898 tells a similar tale of building a cabin near Copper Center, living in a tent while the temperature plunged to 47° below. As they shaped green timbers with axes, Hazelet and his partners labored armpit-deep in snow. Log cabins of the gold rush era were generally Spartan and small, measuring fourteen by sixteen feet. To shorten the laborious tree-felling and building process as well as to retain heat, roofs were generally low or “turtleback.” Floors were packed dirt or puncheon (split logs laid ﬂat side up). Windows were few and tiny, with windowpanes made from ice, animal hide, white canvas, or rows of empty pickle jars chinked with moss. In the usual one-room dwelling, privacy was impossible. Lack of storage fostered magpie nests
 
 
 
 of gear. Because there were neither chests nor closets, wads of damp clothing hung from pegs. Bringing in ﬁrewood littered the ﬂoor with bits of bark, while lugging out ashes distributed ﬁne ash over all. Bachelor housekeeping left much to be desired. Archie Hunter describes the living conditions on the homestead of one Northern shovel-stiﬀ: There were bones, skulls and horns lying around in front of his log cabin; no eﬀort had been made to clean them up. Inside, he had a bed with a canopy over it to keep the rain oﬀ because he had vandalized part of the roof for ﬁrewood. Also inside, chickens were wandering around and there was what looked like a blacksmith’s shop with all its attendant dirt. Three frying pans were hanging on the wall behind the cookstove. Whenever he fried anything, the grease was not cleaned from them but was allowed to run down the wall, congealing in rancid strips right to the ﬂoor. His table was piled with dirty dishes and enamel mugs with the sticky remnants of sugar adhering to their insides. Federal employee Sam Dunham was a bit more forgiving when he penned a nostalgic verse about Klondike housekeeping:
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 Life in the Old Days The latchstring always hung outside And you didn’t have to knock; He had no knocker on his door And he hadn’t any lock. But when you ordered porterhouse He dished up caribou, And when you craved a Whiskey straight He served you hoochinoo.
 
 “Girls Wanted.” A posed scene of ﬁve men doing chores that they would rather have a woman do—washing clothing, mending, cooking, and serving—outside a cabin in the Yukon Territory, c. 1898. Photograph by William E. Meed. COURTESY UNIVERSITY OF WASHINGTON LIBRARIES, SPECIAL COLLECTIONS, WILLIAM E. MEED COLLECTION 246, NEG. NO. UW21523.
 
 Illumination came from candles (either tallow or “spermaceti”—whale oil), kerosene lamps or “bitches,” wicks stuck in fat. Klondike stampeder John Nordstrom recalled saving bacon grease, then pouring it “into a lid of a tin can, with a twist of rag down the middle for a wick. That way we were able to conserve on our precious candles.” Miners employed in their cabins the same candlesticks used in mine shafts before headlamps; they bore iron spikes on one end, to embed in a wall at any point at which light was required. The poor-quality (and often smoky) light supplied by such sources discouraged reading. One commentator on gold rush housekeeping—and the need for respectable women on the frontier—was Flora Shaw, colonial editor and correspondent for the London Times. Shaw crossed the White Pass in July
 
 1898. In an address to the Royal Colonial Institute in London six months later, she oﬀered her impressions: The majority of the men in the Klon dike . . . were in the literal sense of the term, “home” sick. They wanted a place as much as a person, but it needed a person to make the place: someone to minister to the common needs of life, to clean the spot in which they lived—even though it were only a tent or shack—to wash the clothes, to cook the food, to give to one’s ﬁreside a human interest which should make it, rather than another, the magnet of their daily life. The rougher the man the more imperative the need appeared.
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 Icebox Cookies Dried cranberries, cherries, or blueberries may be substituted for the currants. Flaked coconut or chopped walnuts are tasty, too. This recipe came from Addie Bodwell. 1 cup dried currants 1 cup butter, softened 1 cup confectioners’ sugar ½ cup granulated sugar 1 egg 2 teaspoons vanilla extract 2 ¼ cups all-purpose ﬂour ½ teaspoon baking soda Cover dried currants with hot water. Soak 10 minutes. Drain. Combine butter, sugars, egg, and vanilla. Beat until light and ﬂuﬀy. Combine ﬂour and baking soda. Stir into butter mixture; mix well. Stir in currants. Shape into a 12-inch roll. Wrap in waxed paper or plastic wrap; chill until ﬁrm or overnight. Preheat oven to 350°F. Slice unwrapped dough roll into ¼-inch slices. Place on ungreased cookie sheets. Bake for 9 to 12 minutes or until delicately browned. Cool on wire racks. Makes 3 to 4 dozen cookies.
 
 Shaw concluded, “The absence of homes in such a place as Dawson explains to a great extent the existence of saloons.” In his 1897 survey of Dawson, Sam Dunham noted the diﬃculty of heating log cabins, which kept the sole local tin shop very busy making stoves:
 
 
 
 The force of ﬁve or six men was employed during the fall almost exclusively in the manufacture of stoves. The ordinary Klondike (or Yukon) stove costs $40. This is made of No. 20 sheet iron, being 30 inches long, 14 inches wide, and 10 inches deep, with two holes, and having an oven 9 x 14 inches, the remainder of the space being taken up by the ﬁre box. A larger size, containing ﬁve holes, costs $50. These stoves are good bakers, and heat a small cabin comfortably with very little fuel. However, con men inﬁltrated the stove industry, selling models that worked ineﬃciently, if at all. One stampeder described a demonstration he was given in Seattle, where the $18 model (reputed to burn coal, oil, or gas) seemed to work well, and the winsome female demonstrator claimed it “baked potatoes beautifully.” However, on the trail, the stove was a disaster: We set that coal-oil-gas burner up in our tent. It roared like a small Vesuvius in full eruption. Flames shot from every crack and opening in that stove. I worked the pump with frantic haste—it was no use, the whole thing was going to blow up. I started for the door of the tent, but a lad who had seen the burners work before said, “There’s no danger.” He coolly took out his pocket knife, cut the lead connecting pipe, took the burner on a stick, and threw it outdoors. There were a good many suckers in Seattle in those days. Yukon stoves like the one Joseph Grinnell nursed along at Nome were intended for individual miners, or groups of miners batching it together. For larger groups, such as the crews of the Treadwell Mine, Independence Mine, or the men blasting tunnels and laying track for
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 the White Pass railroad, commercial-size cookstoves were laboriously hauled into the country. These were massive beasts ten feet long with huge twin ovens. Whether big or small, ovens made it possible to produce sweets like cookies, pies, and cakes—although the heat was generally unreliable, and cooks had to pay close attention and test often for doneness. Ice box cookies were a favorite. Spurning slovenliness, some stampeders exercised ingenuity to render their quarters comfortable. Take, for example, Martha and Will Purdy, who headed for the Klondike from Chicago in the spring of 1898, leaving their two young children behind. Will changed his mind in Seattle, deciding to head for Hawai‘i; but despite her decade of marriage to Will, plucky Martha refused to change her plans. She kept on north, in the company of her protective if impatient brother, George Munger, and other men. In Dawson, Martha and her sibling rented a cabin and set up housekeeping. Into the earthen ﬂoor they pounded rounds of poplar as a more stable, warmer surface than wet dirt. Their furniture was made from “tree trunks, twigs, boards and packing-cases.” “Although this was only a little northern cabin I tried to make it as pretty and homey as possible,” Martha wrote later. Much against the will of the party I had brought two linen tablecloths with two dozen napkins, silver knives, forks, and spoons for company. . . . I made this into curtains, packing-box covers, and, later, cushions which I ﬁlled with feathers of wild ducks. To further brighten the claustrophobic space, she pinned extra blankets to the walls, and covered the table with oilcloth scalloped with scissors. Martha soon realized she was pregnant. Like many Dawson households during that winter, the MungerPurdy establishment ran out of fresh fruit and vegeta-
 
 bles, milk, butter, and sugar. Yet, on January 31, 1899, Martha gave birth to a healthy baby boy. Stampeders gave the infant a sumptuous welcome, fetching the new mother “fresh-baked bread, cakes, chocolates, ptarmigan, moose meat, every wild delicacy of the country.” Like Martha Purdy, Josephine Earp tried to make a home for her Wyatt in their log cabin at Rampart, Alaska, in the fall of 1898: We had to be ingenious to make our new home cozy and livable because, except for the barest necessities, furniture simply could not be obtained. We had a small iron cookstove that we had brought with us from the boat. Our table was homemade of packing boxes, our bed of spruce poles put together by Wyatt and strung with rope for springs. On this we spread fur robes purchased from the natives for use as a mattress. We had brought comforters and blankets from the states; to these we added more native furs. Carpets seemed indispensable, but there were none to be had. We improvised by using burlap sacks doubled and sewed together, then tacked to the ﬂoors. We added layer after layer, whenever we could get them. On top of this were thrown furs purchased from the Tanana Indians. By contrast, housekeeping in boomtowns like Dawson and Fairbanks could be thoroughly urbane: water delivery to the front door, lending libraries, newspapers, milliners, tailors, physicians, drug stores, and groceries a few blocks away. Town decor embraced all the Victorian touches, from cabinets of collectibles to highly polished furniture and layers of gimcracks, including velvet pillows awash in fringe. Tables were laid with crystal, silver, and ironstone or ﬁne china. Out on the diggings, however, at places like Alaska’s Lillywig Creek and Mosquito Fork, water delivery
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 involved a trudge to a creek with a bucket or melting clean snow. Groceries were of the “ﬁrst catch your moose” variety—primarily beans and bacon, alternating with bacon and beans. Tables were set with mismatched odds and ends and enamelware chipped with rough use. Emilie Tremblay, a French-speaking bride who followed her husband to the Fortymile district in 1894, met with a sight that expressed the depths to which Klondike housekeeping could sink.
 
 
 
 Before his marriage, Jack Tremblay had shared his cabin with other miners. The cabin was a one-room dwelling with a window made from glass bottles stacked like cordwood. A roof support stood in the center of the room, a mass of unidentiﬁable matter at its base. When Emilie asked about the mess, Jack told her the pole had served as a spittoon. As the men lay in their bunks, they chewed tobacco and aimed at the pole. A shovel soon disposed of the expectorant, but certainly that sight spelled the end of Emilie’s honeymoon.
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 7 “CONDEMNED MILK” AND “PUTRID PULLETS” GOLD RUSH STORAGE STORING FOOD WAS A BALANCING ACT. Flour, sugar, and dried food had to be kept from contamination, insects, mice, and damp. Canned food had to be kept from both damp and freezing. On the other hand, the cold climate could help. During winter months, game meat could be stored in raised caches or in outbuildings where it froze solid. On the Seward Peninsula and in Fairbanks and in gold camps like Little Eldorado where permafrost was common, residents sank large wooden barrels into the cold ground. The barrels were ﬁlled with fall’s harvest of wild berries—or cabbages or root vegetables. Stones on each barrel’s cover kept its contents safe from rodent and animal raiders. One of the most popular winter pies in Fairbanks was mock cherry, made by combining imported raisins from the larder with locally picked lowbush cranberries stored in barrels. Cranberries’ natural waxy coating helps them to keep well. For the sake of contrast, here is Sadie Bodwell’s recipe, penned in the back of
 
 her Mrs. Lincoln’s Boston Cookbook (1891), followed by a modern recipe on page 134.
 
 Sadie’s Mock Cherry Pie 1 cup cranberries cut with scissors 1 cup seeded raisins 1 cup sugar 1 cup hot water Cook until the fruit is soft. Add a pinch of salt. Use a rolled cracker instead of ﬂour [to thicken], if preferred. Add a teaspoonful of vanilla before putting into the pie [crust]. Bake just long enough to bake the crust.
 
 
 
 tunnel where the gravel was frozen solid year round.
 
 Mock Cherry Pie
 
 During the winter lull of 1902, Amos Ball and his two partners prepared for the busy summer “cleanup” season: “We cut a good supply of wood and snared 300 rabbits and put them in cold storage in boxes down in our mine which was always frozen.” In her autobiography, Pioneering on the Yukon, 1892– 1917, Anna DeGraf describes the seasonal storage systems at her Circle City cabin:
 
 Pastry for double-crust, 9-inch pie 1 cup sugar 1 tablespoon cornstarch Dash of salt ¼ cup boiling water 1 teaspoon vanilla extract ¾ cup seeded raisins 1 ½ cups lowbush cranberries Prepare pastry and line pie plate with bottom crust. Preheat oven to 425°F. In a bowl, mix sugar, cornstarch, and salt. Add water, vanilla, and raisins. Beat until smooth. Add cranberries and mix well. Pour into pie shell. Cover with top crust. Prick the crust to allow steam to escape. Brush the top crust with whole milk for a glazed top. Bake at 425° for 10 minutes. Reduce oven temperature to 350°. Continue baking for 35 minutes or until pie appears done. Makes 1 pie.
 
 Mine shafts weren’t just for mining. Shafts dug into permafrost typically maintained constant temperatures just above or below freezing, and abandoned sections were commonly appropriated by stampeders as ice boxes. Cleora Erickson described the storage at a Livengood mining camp in the early 1920s: Meat was generally stored in an outdoor cache and included a ﬁfty-pound keg each of salmon, pork, and butter, all in salt brine. Fresh meat such as beef, moose, and caribou was stored underground in a mine
 
 
 
 Meat was scarce; when I had any I kept it on top of my cabin, where it would freeze, and the dogs could not get to it. When I wanted some meat, I would bring the frozen chunk down from the roof, chop oﬀ a piece with the axe, let it thaw out in water, and fry it. We always treated moose meat in this way, and it was very palatable. In summer, I had an ice box under my cabin merely by taking out a board of the ﬂoor and setting a box underneath, for ice did not thaw under the cabin; there was ice under there all the year round. Two winter storage areas were used at the Little Eldorado claim: an unheated annex of the cookhouse, and a food cache that was part of the same building, but even farther from the cookstove. With the ﬁrst snows of October 1910, the winter grubstake was whisked to the diggings by sleigh, and the entire crew of seven pitched in to unload and stack, as Clara Rust records: “Where do you want the petriﬁed spuds?” Jess asked, hauling in the case of dehydrated potatoes. He had his own name for things, like “condemned milk” for canned milk, and “putrid pullets” for dried eggs. He kept us laughing all day at his wisecracks.
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 Roast Rabbit 1 pint mashed potatoes 2 tablespoons butter or bacon grease 1 teaspoon salt ½ teaspoon pepper 1 teaspoon thyme or Bell’s Seasoning 1 cup chopped celery 1 medium onion, chopped 1 wild hare, 3 to 4 pounds, dressed 6 strips bacon
 
 Eggs Canned 40 Years Found at Circle City
 
 Dressing: Combine mashed potatoes, butter, salt, pepper, thyme, celery, and onion. Preheat oven to 400°F. Stuﬀ the body of the hare with dressing and skewer closed. Place in roasting pan with legs folded under body. Drape strips of bacon over back to keep meat from drying out. Roast in preheated oven for 10 minutes. Add 1 cup hot water to roasting pan and continue cooking 45 minutes more. Remove bacon strips, and allow rabbit to brown. This dish may be prepared in a Dutch oven over a campﬁre, but will take slightly longer to cook. Makes 4 servings.
 
 Eggs, 40 years in the can! Eatable? Yes, indeed. They are just as good now as they were when placed into their container in the days of ’98 and then they were a delicacy that could not be distinguished in recollection in the Far North, from the fresh variety cooked directly from the shell in the States. Tearing down an old building used by the North American Trading and Transportation Company at Circle City some cans of LaMonte’s Desiccated Eggs were found by Fred H. Powers, agent of the Northern Commercial Company at Circle. The LaMonte eggs used to be packed in dry crumbly form yellow in appearance. Soaked and then cooked in scrambled style, they made an appetizing dish. . . . One of the cans of eggs was opened and its contents cooked, and [it was reported] that in the taste and appearance of the resultant food not the least trace of deterioration could be detected. —Wrangell Sentinel (November 25, 1938)
 
 How would we ever eat all that food, I wondered as we stashed away cans of dried onions and gunnysacks of yellow ones. We had cases of fresh eggs and 300 pounds of potatoes. There were several kinds of dried beans—lima, pinto, navy and kidney—and lots of sugar for baking, both white and brown. Then came the barrels of butter
 
 in brine, and the cases of canned fruits and vegetables. On the shelves we put the boxes of raisins and dried prunes and ﬁgs for stewing, and the exquisite little apricots, the pale miniature pear halves, and the slices of dried peaches and apples. There was a frozen food cache in the entryway of the cookhouse where Jess
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 hung the side of beef and found room for the hams and slabs of bacon alongside the wild game he had shot—caribou, porcupines, rabbits and grouse. But, Clara Rust adds, storing the food was just the beginning: Every few days we had to turn the cases of eggs so the yolks wouldn’t stick to the shells. Once a week we had to empty the sacks of potatoes and rub oﬀ the sprouts so the spuds would stay ﬁrm. One of the most diﬃcult items for gold rush cooks to come by (or to store once they had them) was fresh hens’ eggs. One of Alaska’s ﬁrst newspapers, the Yukon Press of Circle City, noted in its issue of January 15, 1899: “John Snell of California arrived at Rampart last fall with a large cargo of eggs. Constant worry about the perishable nature of his cargo led him to commit suicide.” (This event may have served as the impetus for Jack London’s tale “The One Thousand Dozen” in which an obsessed hustler attempts to carry 12,000 eggs from San Francisco to Dawson.) Alaskan Natives along the coast traditionally gathered wild eggs from nesting birds although, because of the diet of these birds, the eggs often had a ﬁshy taste. Prospectors in coastal areas adopted this source of spring supply, but for the rest of the year relied on powdered eggs or fresh eggs brought north from Vancouver or Seattle. The latter became known as “boat
 
 
 
 eggs.” And because boat eggs could be months away from a henhouse, the term was one of suspicion. Archie Hunter, a trader for the Hudson’s Bay Company in the 1920s, habitually cracked eggs in the shell one at a time over a separate bowl or clean teacup before adding them to a batter—in order not to taint the ﬂapjack batter with one rotten one. “When I think of housewives complaining that store eggs are not entirely fresh,” Hunter commented: I wish they could have lived with the eggs that were supplied to us. They were packed in salt, loaded [on the ship] in early July, and it might be well on into August before we started to use them. . . . As the moisture content in the salt dried out, the salt itself developed a consistency akin to cement, and each egg had to be carefully chipped out of its little nest before being used. Of egg use in the Livengood, Alaska, area in the early 1920s, Cleora Erickson recorded in her diary: Dried eggs were used in all cooking, with fresh eggs reserved for table use. The dried eggs were soaked overnight in cold water, and then well beaten before being added to cakes, puddings, etc. She added, “A good cook was the one with the best imagination, the one who could dish up the greatest variety from the supplies on hand.”
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 8 THE SOURDOUGH POT
 
 When Jim and Bill decided to proceed on down the river to Dawson, the woman [who had given Bill cooking lessons] prepared a sourdough pot for them to take along on the trip. Each morning Bill would take out a portion suﬃcient to make hot cakes and then add a little ﬂour and water to the pot so that it could be working and the supply not be exhausted. It was not long before Bill’s reputation as a sourdough hot cake maker extended from Skagway to the Klondyke. —Will H. Chase, The Sourdough Pot (1943)
 
 PERHAPS NO FOODSTUFF IS MORE closely associated with West Coast gold rushes than sourdough—that pleasantly acidic breadstuﬀ. Companionable as a canary, a bubbling sourdough pot could be heard in every corner of a prospector’s cabin. For wives who spent their days alone, its lively song helped make isolation endurable. For weary bachelors emerging from a cold mine shaft, it meant hot biscuits rather than moldy hardtack for supper. Each winter night, as spruce logs fell to coals in the stove and rime crept over the walls, homemakers bundled their precious starter into quilts or hugged it close beneath their own wolf robes. On Sundays, they even took the pot visiting. Sourdough’s active ingredient, sourdough starter, is a versatile leaven, capable of energizing ﬂapjacks, biscuits, and even chocolate fruitcake, in addition to the daily loaf. Keeping starter alive is a way to avoid having to create starter each time the cook wants to bake with
 
 
 
 “You would hardly believe he’d do it, but he does in Rapid City, Alaska.” Dr. Sebolt kneads bread on a fringed towel in the Argo Cabin near Allakaket, Alaska, January 21, 1899. The cabin contains two stoves; the stove under Sebolt’s kneading area is heating water and melting snow. Cast iron skillets hang on the log wall above the second stove. COURTESY ANCHORAGE MUSEUM OF HISTORY AND ART, NO. B89.24.64.
 
 yeast. A method for manufacturing powdered yeast was not patented until 1854, by two Boston apothecaries. However, it does not seem to have been available or accepted quickly. That commercial yeast needed publicity for decades after its patenting is indicated by the production of brochures such as “Cream Puﬀ Baking Yeast: For Making Light, Wholesome and Nutritious Bread,” printed in Philadelphia in 1876 and given away at U.S. Centennial celebrations. As late as 1887, the Warner’s Safe Yeast Co. of Rochester, New York, was advertising the “Warner’s Safe Cook-Book,” which cooks who sent in 10 cents in stamps and ﬁfteen box tops would be sent “upon receipt.”
 
 
 
 Published in 1866, Jennie June’s American Cookery Book does not use the term “sourdough” although several of her recipes would be considered sourdough breads. Jennie includes ﬁve methods for making yeast at home—one for making yeast cakes that are dried in the oven or in the sun. This demonstrates that in the years immediately after the California Gold Rush, manufactured yeast was not always available—although one of the ﬁve yeast recipes calls for “baker’s yeast.” It’s impossible to know if Jennie may have considered baker’s yeast too expensive for her purse—or unreliable. On page 139 is Jennie’s recipe for hop yeast, which she calls Connecticut yeast. It is
 
  Gold Rush Grub 
 
 Connecticut Yeast
 
 Yeast Cakes
 
 Put a handful of hops in a bag, boil in two quarts of water with ﬁve pared potatoes; when done, sift [probably sieve] the potatoes, put with them in a pan one table-spoonful of ﬂour, half cup of sugar, half cup of salt; pour on this the boiling hop water. When suﬃciently cool, add yeast enough to ferment it well, then put it in a jug, cork tight, keep in a cool place. —Jennie June’s American Cookery Book (1866)
 
 Stir light fresh hop yeast into Indian meal [cornmeal] until it becomes the consistency of dough. Make this into thin cakes, and dry on a board in the oven, or where there is sun, and a current of air. Turn twice a day, until thoroughly dried, and then put them in a bag and hang in a cool, dry place. They keep a long time. —Jennie June’s American Cookery Book (1866)
 
 the kind of yeast my paternal grandmother (born in 1888) remembered from her childhood in New England. The catch in the Connecticut yeast recipe is that one already had to have yeast on hand. To acquire “old yeast,” the housewife might have borrowed yeast from a neighbor—or stored dried yeast from a previous batch. California claims the honor of originating sourdough bread. The Boudin Bakery in San Francisco says that it has produced the “original” sourdough since Isidore Boudin brought his starter or “Mother Dough” from Mexico in 1849, and mated that lively starter with French baking technique. Boudin’s sourdough loaf boasted a hard crust, a soft interior, and a tangy taste—an addictive combination. Over the course of its history, sourdough has been fermented with everything from a starter based on unﬂavored yogurt to a combination of hops and potato water (food writers Jinx and Jeﬀerson Morgan recommend russet potatoes). Some bakers claim that sourdough’s unique taste results only when commercial yeast is combined with starter. Others claim with equal fervor that some of the ﬂour kneaded in must be whole wheat. However, close reading of the ingredient labels of certain modern “sourdough” loaves
 
 reveals there is neither starter nor whole wheat; the tang seems to come from acetic acid, citric acid, and lactic acid. Amos Ball, a Pennsylvania farmer who joined the Klondike stampede in 1900, quickly mastered the deﬁnitions of sourdough: All newcomers to the Klondike were called “Cheechako” or “Tenderfoot”; but an oldtimer who had been mining for a year or so was known as a real “Sourdough.” This latter term I found out was because miners kept a little can of sour dough (or fermented dough) by the warm stove in their cabins as a “starter” or yeast for making pancakes and biscuits. Like any prepared food, sourdough had its ups and downs—depending on the cook. Just how unappetizing sourdough could be is immortalized by Judge James Wickersham in Old Yukon: Tales, Trails, and Trials, as he describes a 1905 dogsled trip from Valdez to Fairbanks, two stops on his court circuit. At ﬁve am on March 2, Wickersham is awakened at Big Delta roadhouse by the cook’s breakfast preparations:
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 Modern Sourdough Starter 1 ½ cups warm water 1 package active yeast 1 ½ cups all-purpose white or whole wheat ﬂour Pour warm water into a bowl. Sprinkle yeast on top and stir in. Wait 5 minutes or until bubbling. Gradually mix in ﬂour. Pour into a clean glass jar or crock and cover lightly. Set in a warm place for 24 hours. Then it’s ready to use. For a more developed ﬂavor, allow to bubble energetically for 72 hours. Note: This quantity of starter does not allow for leftovers. It is intended for a one-time baking experiment. When baking whole loaves was not convenient, stampeders resorted to “fried biscuits” or sourdough bannocks.
 
 With half-closed eyes I watched him mix the dough for biscuits. Balancing it in his hands he expertly mixed and kneaded it, until by accident, he dropped the whole mass upon the gravel ﬂoor which was carpeted with evergreen needles and dirt. Hastily recovering it he brushed oﬀ as much of the dirt as he could without too much labor, picked out most of the evergreen needles, and then quickly turned it inward to conceal the soiled parts. Having
 
 
 
 ﬁnished the kneading he put the dough on the table, ﬁrst wiping oﬀ the tobacco leavings, rolled it out with a bottle and cut it into squares for the pan. Though I am particularly fond of biscuits for breakfast my meal that morning consisted of fried lamb chops and coﬀee. Wickersham’s unsavory report is topped by a bread-baking description by Robert Hunter Fitzhugh in a letter dated October 17, 1897, near Telegraph Creek, British Columbia. Fitzhugh and his friend Calbreath had been baking their daily baking powder bread in a skillet, which disappeared during a sheep hunting trip: As the frying pan was lost Calbreath had gotten a big boulder, put it near the ﬁre until very hot and then after greasing it had put on the dough which he mixed by the way on a tent ﬂy. Well that bread was the dirtiest, rawest, heaviest and best you can think of; as the dough was too soft, it would do the toboggan act oﬀ that rock and down into the ashes. Then we would ﬁsh it out and put it back having some of it on the stick, some on the ground, and the rest huddled in a gloomy mass on the rock. But it ﬁnally got to a point after a good mixing with dirt where we could get a piece oﬀ without pulling a rope of dough along with it and I never tasted nicer bread. Alfred McMichael describes bread baking in a letter dated July 29, 1898, penned at Nation City, a boomtown on the Yukon: We use a ten quart pail. First, we dissolved two magic yeast cakes in a little warm water. Then we made a batter of ﬂour and water and yeast to about one-third of the
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 pail. After standing 24 hours, it is ready for use. To make bread we take out enough batter, which is about the thickness of pancake batter, and mix in ﬂour with a little salt and soda added until it is the right consistency to kneed [sic]. After a very light kneading, it is put into the oven. It is given time to rise in baking and the result is nice sweet, light bread and, I think, as wholesome as yeast bread. Then we renew the batter with more ﬂour and water and let it stand overnight and it is ready for another batch. Biscuits, pancakes and sweet cake can be made from the same pail. So you see how very simple and convenient it is for those in our situation. From the Roman era of “bread and circuses” through the nineteenth century, bread was the undisputed staﬀ of life. Bread often served as the “meat” of the commoner—the hearty, nutritious, ﬁlling cornerstone of his daily diet. Evidence of this consumption can be glimpsed in gold rush photos of platters piled high with bread slices. Contemporary Americans eat only forty pounds of bread a year, but in Europe, bread is still central; today’s average European consumes 180 pounds each year. Hard-working stampeders craved bread with such ﬁerce appetite that men who would never have entered a kitchen in former city lives tucked dish towels into their belts and attempted to master baking. Where there was neither kitchen nor oven, bakers used the very ground. Arthur Walden, who struck out for the Yukon early in 1896, described this method: A shallow hole was dug in the sand and a ﬁre lighted in it and allowed to burn out, thoroughly heating the ground all around it. While the ground was being heated, bread was made of sour dough, put between two gold pans, and allowed
 
 Sourdough Bannocks This recipe is adapted from one contributed by Bertha Meier to The Pioneers of Alaska Cook Book (1988). 1 egg 1 teaspoon salt 2 tablespoons melted bacon fat ¼ cup sugar 2 cups sourdough starter ½ cup ﬂour 1 teaspoon baking soda Bacon fat or corn oil for frying In a medium bowl, beat egg, salt, bacon fat, and sugar until well mixed. Add sourdough starter and stir until well blended. Sift together the ﬂour and baking soda; add to batter and stir until well blended. Let set 10 minutes. Grease a hot skillet or griddle with bacon fat or oil. Pour on 2-inch circles of batter. When bubbles break on the edges of the circles and have lost their glossiness, turn and brown the other side. Watch carefully. Best eaten warm. Makes 24 bannocks.
 
 to rise. Then the hot ashes and dirt were scooped out of the hole and the gold pans put in and covered with ashes and hot sand. The bread was allowed to say in about an hour: if left in too long it wouldn’t burn, but the crust would get thicker. The loaf came out a rich golden brown and very delicious. This of course was only done when conditions were favorable. A great competition started up in the diﬀerent camps [around Circle City] as to who could bake the biggest
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 Sourdough Flapjacks griddle was considered the best ﬂapjack cooking surface.
 
 Sourdough ﬂapjacks were a staple of the gold rushes. A stack of four or ﬁve supplied the miner with carbohydrates suﬃcient for the hard day’s work ahead—and tasted delicious to boot. When the stampeder lacked a mixing bowl, he improvised with the ﬂour sack itself. For ﬂapjacks, the cook simply opened the sack, made a well in the contents, poured in a cup or so of lively starter, added warm water, salt, and a pinch of soda. He folded and gathered with clean hands until the liquids “picked up” the required amount of ﬂour for the proper batter consistency. The Victorians loved “griddle-cakes.” They made them with cornmeal, Graham ﬂour, combinations of cornmeal and whole wheat, huckleberries, rice, hominy, buckwheat, bread crumbs, grated green corn, potatoes, raspberries—even leftover peas and squash. When the ingredients were heavy, such as cooked rice, the eggs in the recipe were separated, and stiﬄy beaten whites used to lighten the batter. A heavy soapstone
 
 Note: Cooks must “set the sponge” the day before they plan to serve ﬂapjacks. Lightly combine sponge, beaten eggs, oil, and milk enough to make a batter as thin or thick as you like. Combine salt, soda, and sugar, and sift to remove any lumps. Sift over the batter and fold in gently. Let batter rest 10 to 15 minutes. Bake on a hot, lightly greased griddle or in a large, heavy, greased skillet until golden brown. Makes 4 servings.
 
 loaf, and a man, hearing of a dishpan some one had ten miles back on the trail, walked over and borrowed it, and beat us all.
 
 Archie Hunter, tongue in cheek, describes the attitude of a cheechako or newcomer toward the demands of a sourdough for warmth:
 
 Starters have distinctive personalities. Some can be frozen for weeks, and still maintain their liveliness when thawed. Others wilt at the slightest cold draft or hint of criticism. To insure vivacity, then, a starter must not only be kept warm but also fed regularly and put to use at least once a week.
 
 Once, after a trip on the schooner, [Colonel Reid, a veteran of the British Army in India] informed us that he had had to eat bread which the cook had taken to bed with him. “Shocking” was the word he used. The cook was a Newfoundlander and, when I
 
 
 
 1 batch Modern Sourdough Starter (p. 140) 2 eggs, well beaten 2 tablespoons corn oil, melted butter, or bacon drippings ¼ to ½ cup milk 1 teaspoon salt 1 teaspoon baking soda 2 tablespoons sugar
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 asked him about the incident, his explanation was reasonable. To make bread, in the days before quick-rising yeast, it was necessary to soak the hard yeast cakes and then incorporate them in a batter that was poured into ﬂour mixed with salt and lard. This was stirred to the consistency of putty and then punched and pummeled before being covered and set aside to rise. The rising process was helped along if the mixture was kept warm. This was the reason the cook, during his afternoon nap, took the covered bread pan to bed with him. By the time he got up, the dough was ready to punch down and make into loaves. The cheering section for the superiority of sourdough to quick breads included a rumor that the newfangled leavening, baking powder, had evil eﬀects on the male libido. Pioneer Alaskan newspaperman Jack Allman immortalized this rumor in the tale of one hundred prospectors camped on the Tanana River in 1903 during the Chena stampede. According to Allman, the only woman with the party was an “entertainer” named Maude who hoped to strike it rich servicing the sexual needs of her captive male audience. When, after a month, no gold had been discovered, and none of the prospectors had suﬃcient dust to purchase her favors, Maude departed for Fairbanks, with this parting salvo, “Goodbye, you bakingpowder-eating S.O.B.s!” This is Martha Black’s starter, the only recipe included in her autobiography, My Ninety Years:
 
 Blankenship’s Sourdough Bread A scant ½ cup sourdough starter 1 cup and 3 tablespoons warm water 1 ½ teaspoons instant yeast 1 cup unbleached white ﬂour 2 cups spelt ﬂour 1 heaping tablespoon honey 1 teaspoon salt 1 egg or 1 egg white, optional 2 tablespoons canola oil 3 tablespoons powdered milk Cooking spray Mix starter, warm water, and yeast and let sit 15 minutes. Add remaining ingredients and mix vigorously until sides of bowl are clean—about 10 minutes. Remove dough from bowl. Clean bowl and spray with oil. Return dough to bowl, turning to bring greased side up. Cover with damp cloth or plastic wrap. Let rise in warm place (85°F or on rack over pan of hot water) until double in size. Punch down and knead for 5 minutes. Let rise again until double. Punch down. Shape into a loaf. Place in a greased 9 x 5-inch pan. Allow to rise until above top of pan. Bake at 350° for about 40 minutes. Makes 1 loaf.
 
 Mix a thin batter of ﬂour and water. Add a little rice water or macaroni water and a pinch of sugar. Put mixture in a pail, cover it, and hang over the stove, keeping it warm for four hours.
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 molasses, on [sourdough] hot cakes. The Customs Oﬃcer used to wake us every morning on the trail by singing a little song of his own, which, though not elegant, was an eﬀective substitute for an alarm clock to get us up for breakfast.
 
 Apple Brown Betty 2 cups diced apples 2 teaspoons butter 2 cups sourdough bread crumbs ¼ teaspoon cinnamon ¾ cup brown sugar ¼ cup hot water Note: If using dry apple slices, soak until reconstituted. Layer half the apples, then all the bread crumbs, and half the sugar in a greased 8inch baking pan. Repeat apples and sugar, and sprinkle cinnamon over the top. Add hot water. Cover and bake at 350°F for 30 minutes. Remove cover and allow to brown. Serve with whipped cream, vanilla ice cream, or any other desired topping. Makes 4 servings.
 
 Black’s starter needed regular cycling to survive. However, there are starters that do not require being fed leftover porridge or used weekly. Anna DeGraf, who earned her living with her wits and a sewing machine, consumed sourdough as breakfast food in and around Circle City in 1895. (Before the Klondike rush of 1898, Circle was the largest gold mining town along the Yukon.) “We had a variety of good things to eat in the summer time,” DeGraf wrote: The Indians brought in salmon. We had mountain sheep, venison and moose, caribou and bear meat. Sugar, molasses, ﬂour and such staples had to be brought in from “below”—the States. We ate a great deal of
 
 
 
 Slop cakes in the morning, And whiskey when I’m dry— We are sailing down the Yukon, And never, never die. During that long winter of famine in Dawson, some prospectors restricted themselves to a single meal a day in order to eke out provisions. Tappan Adney’s neighbor Russell Bates immortalized this diet regimen in verse: The Lone Flapjack One cold Alaska’s winter day I sat within my lonely shack; Without, old Boreas held full sway, While cold came in through every crack. Upon the stove was scarce a snack— My daily meal, a lone ﬂapjack. Upon the ﬂoor my ﬂour lay— In all ’twas less than half a sack. My beans and bacon on that day Would hardly constitute a pack. Could I live on till ﬁrst of May Upon one lone ﬂapjack a day? While pondering thus, and looking back— For I never in my life did lack Three sumptuous, hearty meals a day— Judge Mastason, to my dismay, Came in and said, “My dear, old Mac, Can you give me a hot ﬂapjack?”
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 My friend has gone, the days seem black, I miss his hearty, genial way. His friends at home will test his sack Mid popping corks, as good friends may; But should the spring convey him back, He’s welcome to my lone ﬂapjack! Because sourdough starter is a living thing, many Northerners claim their sourdough dates back to the days of 1898. For example, in 1990, Rose Risley of
 
 Juneau was given a portion of 110-year-old starter by her friend, Ginny Fisher. Risley uses it to make bread and pancakes. Risley shared her venerable starter with her mother, Marian Blankenship, a Juneau resident for nearly ﬁfty years. Gold rush bread contained no preservatives. As a result, labor-intensive sourdough loaves occasionally went stale before they could be eaten. Crumbs made from dry bread were recycled in a number of ways, including apple brown betty and bread pudding.
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 9 “SINKERS” AND “STRAWBERRIES”
 
 We ate heartily of baking-powder bread, undone beans and fat pork. No sooner were these victuals down than they went to war on us: hyperacidity was chronic. The real call of the wild was not the howl of the timber wolf, the maniac laughter of the Arctic loon, nor yet the mating cry of the moose, it was the dyspeptic belch of a miner with sour stomach. —Rex Beach, Personal Exposures, writing of his experiences in the Nome Gold Rush
 
 THREE STAPLES WERE OMNIPRESENT during the American gold rushes of the nineteenth century: bacon or sowbelly, sourdough breads, and dried beans. Heavy sourdough ﬂapjacks were nicknamed “sinkers,” while stewed or baked beans were ironically referred to as “strawberries.” On many an occasion, when the ﬂour for sinkers ran out, sowbelly and strawberries stood alone. Stampeder Joseph Grinnell wrote of bacon’s many faces in his memoir, Gold Hunting in Alaska: “We have ordinary fried bacon, and hashed bacon, and pork chops,” explaining about the latter, “When it is dreadfully cold and [the bacon] doesn’t slice readily, we chop it up with the axe—and then it is we have pork chops.” In matters of frontier fare, a sense of humor was an asset. Beans and bacon were such ever-present staples in the North that novelist Rex Beach dubbed it “the brown bean frontier.” The ubiquitous bean surfaces in Beach’s novel The Spoilers. The protagonist’s picturesque sidekick, miner
 
 
 
 Sourdough Biscuits 1 cup unbleached all-purpose ﬂour 1 tablespoon baking powder ½ teaspoon salt ½ teaspoon baking soda ½ teaspoon sugar ¼ cup shortening 1 cup modern sourdough starter (p. 140) 2 tablespoons melted butter Stir together in a bowl the ﬂour, baking powder, salt, baking soda, and sugar. Cut in shortening with a pastry blender until mixture resembles coarse cornmeal. Stir in starter. Gather dough into a ball in the bowl and knead about 30 seconds. Roll out dough ½-inch thick on a ﬂoured board. With a biscuit cutter or jam jar ring, cut into 2-inch rounds. Quickly coat each biscuit with melted butter. With a Yukon stove or other woodstove: Put a skillet or cookie sheet on stovetop to heat. When hot, put biscuits on it and cook about 15 minutes. Gently ﬂip to other side and cook about 10 minutes more or until cooked through. With a conventional oven: Preheat oven to 425°F. Cook biscuits 12 minutes. Makes 1 dozen.
 
 Bill Dextry, notes that all the fresh eggs and green vegetables that make it to Nome are speedily purchased on the spot by the town’s gamblers, and “never get out as far as the Creek, except, maybe in the shape of anecdotes.” So Dextry and his partner Glenister consume a consistent menu of bacon and beans:
 
 
 
 We don’t get intimate with no nutriments except hog-boosum an’ brown beans, of which luxuries we have unstinted measure, an’ being as this is our third year in the country we hanker for bony ﬁdo grub, somethin’ scan’lous. Yes, ma’am—three years without a taste of fresh fruit nor meat nor nuthin’—except pork an’ beans. Why I’ve et bacon till my immortal soul has growed a rind. To his captive audience, the beautiful stowaway Helen Chester, Dextry recounts his enduring food fantasy—the culmination of and reaction to three solid years of bacon and beans, topped oﬀ by an unexpected pièce de résistance, seventeen days of canned salmon—salmon being the sole food available when Destry shipped south on a Point Barrow whaler bound for Seattle: First, I call for ﬁve dollars’ worth of pork an’ beans an’ then a full-grown platter of canned salmon. When the waiter lays ’em out in front of me, I look them vittles coldly in their disgustin’ visages, an’ say in sarcastic accents: “Set there, damn you! an’ watch me eat real grub,” which I proceed to do, cleanin’ the menu from soda to hock. When I have done my worst, I pile bones an’ olive seeds an’ peelin’s all over them articles of nourishment, stick toothpicks into ’em, an’ havin’ oﬀered ’em what other indignities occur to me, I leave the place. Because baking powder breads were deemed even more indigestible than sourdough breads, anyone who couldn’t keep sourdough starter alive earned the disdainful moniker “Baking Powder.” If a meal’s menu featured biscuits, the lighter sourdough biscuits were preferred.
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 Baking was one of the most time-consuming of kitchen activities. The cook had to deal with leavening agents less dependable than those in modern kitchens. Beaten eggs were the common leavening agents for cakes and quick breads. For those whose arm muscles were not up to the task, there were pearlash, saleratus (or “sody saleratus”), and “lively emptings.” Pearlash, derived from wood ash, worked much like modern baking powder. Saleratus—potassium bicarbonate or sodium bicarbonate—contained more carbon dioxide than pearlash. (Baking soda is the proper substitute for the saleratus called for in old recipes.) “Lively emptings” derived from the home manufacture of beer; they were the yeasty settlings in the beer barrel—the sludge left in the bottom when all the beer had been drunk. Emptings are akin to sourdough starter and were sometimes substituted for beaten eggs, when the hens were not laying. Those living where snow fell might have known a method Jennie June mentioned in her 1866 cookbook for substituting snow for fresh eggs: In making pancakes or puddings, snow is an excellent substitute for eggs; two tablespoonful [sic] of snow stirred in quickly are equal to an egg in puddings or pancakes for making them light. It is explained by the fact that snow contains in its ﬂakes much atmospheric air, which is set free as it melts. Jennie June further recommends a tablespoon of cornstarch in pudding as a substitute for a single egg. Fed up with beans, lucky stampeders occasionally stumbled upon manna in the wilderness. For example, when Alfred McMichael arrived in Dawson in June 1898, he wrote to his friend Clara back in Detroit: We ﬁrst landed at Klondyke City on the other side of the river. Over a tent was a sign—bread and gingerbread. I asked a
 
 Frijoles (Red Beans) 1 pint of dried [kidney] beans Salt pork, 2 inches square 1 medium onion or equivalent evaporated onion ½ teaspoon cayenne pepper 1 heaping teaspoon salt 1 tablespoon oil-preserved dried tomatoes Take a pint of beans, wash and take out all foreign substances; let soak all night in plenty of water; in morning pour oﬀ water, place in more water, and let come to a boil; pour oﬀ this water again and cover with boiling water; put in a piece of salt pork two inches square, let boil half an hour; take out pork and chop it ﬁne, put it back in the beans; put in the equal in evaporated onions to one fair-sized onion, one half teaspoon of cayenne pepper, a heaping teaspoon of salt, a tablespoon of oil-preserved tomatoes; let cook until beans are soft. Be careful to put water enough on the beans, as they absorb a great deal. Feeds 4 men. —The Alaska Cook Book (1898)
 
 very nice woman the price of gingerbread. She lifted up a section about the size of this paper and an inch thick—$1.00! Wholesalers in Seattle bought most of their beans from California brokers and producers. Forty-Niners learned to vary their ubiquitous kettle of beans with spicy Mexican seasonings. Forty years later, when the main Klondike rush occurred, this relatively new way of making beans appetizing was suﬃciently well known to be incorporated in a collection of recipes
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 intended speciﬁcally for stampeders, The Alaska Cook Book (1898). Although the anonymous author of this ﬁfty-page booklet deﬁnes “frijoles” as “red beans,” the Spanish term can denote the cowpea, a grain legume, but often indicates the reddish-brown kidney bean. Richard Henry Dana, who became acquainted with frijoles during a voyage on the brig Pilgrim to California in 1835, used the term to mean “beans seasoned with chilis.” Dana said that when frijoles were “well cooked,” they were “the best bean in the world.” In the same booklet, the recipe for plain boiled beans follows directions for frijoles exactly, omitting the onion and cayenne. A half-teaspoon of soda is included in the ﬁrst boiling of the beans. The recipe for pork and beans diﬀers only in the addition of three-quarters of a pound of salt pork with “molasses or a little sugar.” The salt pork is added to the pot in one large slice, “with rind scored in slices and uppermost.” The directions are reassuring, advising the neophyte cook that his or her beans “cannot be baked too long.” Some shovel-stiﬀs reconciled themselves to beans, but Jim Pitcher, who spent ﬁfty-seven years in Alaska and the Yukon, grew tired of beans at the very beginning of his life in the North. Emphasizing that fact, Pitcher titled one chapter of his autobiography “No More Beans.” Here is the closing of that chapter: In February 1899 I learned of a rich discovery made near Atlin, and decided to try my luck in the new camp. I made the 700 mile long trip by dogteam. On the trail we were served beans at nearly every roadhouse, until ﬁnally two of the men with whom I was traveling announced that if and when we found a place where no beans were served, each would give the waitress a tip of ten dollars. No one so far had been eligible. At the summit of White Pass we ate at what was by far the best eating place we had yet found. Just as the custard pie was being served one of the waitresses
 
 
 
 said, “My goodness, we forgot the beans.” I shook my head at her and frowned, but she didn’t get it and went to the kitchen and brought the beans out. She had a dumb look on her face when we all laughed, but she was given the twenty bucks anyway. The only winter bean native to Europe is the borlotti bean; all other beans come from the Americas—nearly a thousand varieties from Jacob’s Cattle to Anasazi to Marrow Fat. The original bean used for Boston baked beans was apparently the Butterscotch Calypso (also known as the Steuben Yellow Eye, or Molasses Face Bean), which has a creamy shell marked with a distinctive butterscotch spot. This bean was grown by the Algonkians. It has a ﬁrm, creamy texture that lends itself to baking. Customary indigenous ﬂavorings among the Narragansett and Penobscot were maple syrup and raccoon fat. The choice of beans for baking can be the source of heated argument, depending on the cooks involved. In Yankee households, navy beans were the proper beans for baking. (Navy is a broad term that embraces three white beans: great Northerns, marrows, and pea beans.) French Canadian cooks favor pea beans—small, oval beans that hold their shape even when cooked tender. In households with Swedish roots, rich-ﬂavored brown beans are the ticket for Bruna Bonor. West of the Mississippi and south of Kansas, however, speckled pinto beans, Anasazi beans, meaty kidney beans, and red Mexican beans (a variety of kidney) tend to be the beans of choice. When newly shelled or dried, pintos carry attractive freckles of reddish-brown on beige, but turn an all-over brown when cooked. The wife of journalist J. F. A. Strong, Annie Hall Strong, contributed two articles to the Skaguay News edition of December 31, 1897. The longer of the two listed hints for women—advising them about clothing and supplies for an assault on the North. Strong wrote, “Take both white and pink beans, for one grows tired of them, and a variety may lessen the degree of
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 Boston Baked Beans As beans are dried, they develop carbohydrates on their surfaces. These carbohydrates can cause intestinal gas. The recipe below includes two methods to lessen this eﬀect. This recipe comes from Elisabeth “Lib” Hakkinen, via her mother’s recipe ﬁle. Lib’s parents, Steve and Elisabeth Sheldon, were the pioneers whose personal collections of turn-of-thecentury items form the basis of the Sheldon Museum and Cultural Center in Haines, Alaska. Meaty raw bacon may be substituted for the salt pork. 2 pounds dried California or navy beans 2 quarts water ½ pound fat salt pork 1 cup molasses 1 small onion, minced 1 teaspoon dry mustard Salt Wash beans, discarding imperfect ones. Cover with water and boil hard for 2 minutes. Allow to soak for 1 hour or overnight. (If overnight, cool and refrigerate.) Drain oﬀ soaking water (it contains carbohydrates, which can create ﬂatulence). (Some cooks take a further precaution against “booming beans”: Stir a teaspoon of baking soda into
 
 weariness.” She condemned saccharin and evaporated eggs, but praised lemonade tablets as well as evaporated forms of onions, soup vegetables, and potatoes. Mighty sick of beans, successful prospectors were willing to pay exorbitant prices for beefsteak. Victorian
 
 the ﬁrst cooking water, bring to a boil, reduce heat, simmer for 20 minutes or until the bean skins split, drain well of all water, rinse with cold water, and add fresh water.) Replace with fresh water, and bring soaked beans to a boil. Reduce heat to simmer. Simmer until skins burst when you blow on a couple on the tip of a spoon. Drain, reserving 1 cup water. Pour fresh boiling water over salt pork and let stand 5 minutes. Drain. Make gashes in pork, but do not cut through rind. Put beans in buttered, ovenproof bean pot. Add pork and submerge until rind just shows above beans. Mix together the molasses, onion, mustard and reserved cooking water. Bring to a boil. Then add to beans, adding just enough additional water to cover beans. Cover tightly and bake in a slow oven (250°F) for 8 hours. Stir from time to time, and add water as needed. Remove lid the last hour. Salt to taste. Note: Salt added early in the cooking process toughens the bean protein. Shorter method: Cook beans as above in water until tender. Add seasonings and enough additional water to cover beans. Cover. Bake at 325°F for 2 to 3 hours. Serve with Boston brown bread, sourdough biscuits, or a shredded carrot and raisin salad. Makes 10 to 12 servings.
 
 tables favored beef, serving little ham or pork. During the gold rushes, beef had higher status than venison because venison was considered meat for those who had not struck it rich.
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 Sourdough Baked Beans, Council Style These beans are in the style favored in the gold rush town of Council, Alaska. The recipe is adapted from Helve Enatti (1917–1978) as printed in the Pioneers of Alaska Cook Book (1988). Of Finnish origin, the Enatti family lived in Douglas and the coal mining settlement of Eska before settling in Anchorage. Lacking pickle juice, use cider vinegar. 4 cups dried pinto beans 1 (20 oz.) can tomato juice 1 cup molasses 1 tablespoon salt Freshly ground black pepper to taste 3 tablespoons sweet mixed pickle juice ½ pound bacon or salt pork, diced and fried, reserving the bacon fat To prepare beans for dinner, start at 8 AM. Put the pinto beans in a large pot and cover with cold water. Bring to the boil, then reduce heat and simmer 1 ½ hours. Drain well. Repeat twice. At noon, add to drained beans the tomato juice, molasses, salt, pepper, pickle juice, and bacon bits. Then add enough water to cover. Put into a casserole or bean pot; clay pots make better-tasting beans than metal casseroles. Bake at 350°F, covered, adding more hot water as needed until dinnertime. Serve with rye bread and applesauce. These beans are even better reheated the second and third days. Makes 8 to 10 servings.
 
 Venison Roast 4 to 6-pound boneless venison roast 1 onion, cut into slivers 2 bay leaves 1 teaspoon salt ½ teaspoon pepper ¼ teaspoon ground cloves 6 whole allspice White vinegar 2 tablespoons lard or softened butter 2 tablespoons ﬂour 1 tablespoon butter 1 tablespoon corn oil With a small, sharp knife, make slits all over the roast at 3-inch intervals. Stuﬀ slits with slivers of onion. Put roast in a large dish with its own cover. Sprinkle the roast with the bay leaves, salt, pepper, cloves, and allspice. Then pour over enough vinegar to cover the meat. Cover the dish and refrigerate (or put in a cool place, such as a root cellar) for 12 hours. To cook, remove meat from marinade. Pat dry. Coat with lard. Roll in ﬂour. Preheat oven to 325°F. Put butter and corn oil in a heavy skillet and heat. Brown roast on all sides quickly. Put into a roasting pan, pour on the reserved marinade. Cover, cook at 325° for 20 minutes to the pound or until it shows rare on a meat thermometer. Serve hot or cold, thinly sliced. The marinade may be used to make gravy, if the cook wishes. Makes 8 to 12 servings.
 
 10 COUNTRY MOUSE, CITY MOUSE FANNIE AND THE JUDGE
 
 TWO STUBBORN AND INDEPENDENT personalities embody opposite aspects of Alaska’s gold rush grub: Fannie Quigley and district court judge James Wickersham. Both prospected. Both loved remote places and physical challenges. Both paid attention to detail—Quigley in her pastries and needlework; Wickersham in his legal and literary pursuits. If Quigley was the unpretentious country mouse— the consummate outdoorswoman who donned men’s plus fours for hunting trips, and was known to tote a bottle in her boot—then Wickersham was the city mouse, the upwardly mobile dandy drawn to tailcoats and banquets, to bigger and bigger towns, grander and grander residences, and, eventually, to politics. Frances “Fannie” Sedaleck (or Sedlacek) Quigley was one of the best-known cooks in the history of Interior Alaska. Quigley (1870–1944) came North from the close-knit Bohemian community of Wahoo, Nebraska, at age twenty-seven in 1898, seeking her fortune.
 
 One version of her legend says that Fannie initially earned her keep as a dancehall girl, turning later to cooking. Another version reports that Fannie’s original stock in trade was not her terpsichorean talent but a minimalist eatery: a canvas tent, a Yukon stove, a ﬂitch of bacon, a bag of dried beans, and some ﬂour. She is said to have operated a roadhouse on Hunker Creek in the Klondike. “I reckon I’ve set up my tent and hung my Mealsfor-Sale sign at most every strike in the North,” was how Fannie put it. Because she seemed indefatigable on physically challenging treks—often beating males to new strikes—the wiry ﬁve-footer was nicknamed “Fannie the Hike.” One of her hikes was 800 miles from Hunker Creek down the Yukon River to Rampart in 1903, heading for the Fairbanks strike. After that hike, she met prospector Joe Quigley, ill with typhoid. Fannie painstakingly nursed Joe back to health. Joe was an authentic sourdough, a prospector
 
 
 
 “Mother M’Kenzie’s” Roadhouse. Fannie Quigley is in the center wearing an apron. The entrance to her “refrigerator”—a root cellar—appears in the foreground. Taken at Kantishna in 1912 by Merl La Voy. COURTESY ALASKA AND POLAR REGIONS DEPARTMENT, FRANCIS P. FARQUHAR PAPERS, BOX 2, FOLDER 31, UNIVERSITY OF ALASKA FAIRBANKS.
 
 who had crossed the Chilkoot Pass as early as 1893 and tried his prospecting luck at Fortymile and Circle years before the “oﬃcial” Klondike strike. Joe and Fannie settled at Kantishna, a mining camp south of Fairbanks established in 1905 at the junction of Eureka and Moose creeks. Local lore has it that Joe and Fannie didn’t solemnize their matrimonial bond until some years after they set up housekeeping together, and that, when they ﬁnally got around to a ceremony in 1918, the only “good book” available was a Montgomery Ward catalog—on which they pledged their troth. Both Fannie and Joe enjoyed hunting, and Fannie was a crack shot. In 1908 the couple hunted with Charles Sheldon, who recalled in The Wilderness of Denali (1960):
 
 
 
 I went hunting with Mrs. Quigley and after an arduous climb, which she made as easy as any man, we came close to a band of 34 [Dall] sheep. . . . The Quigleys came back with two ewes and a yearling ram. By placing her gardens on south-facing slopes, terracing them, fencing them against varmints, and lugging up loam and water from Friday Creek far below, Fannie was able to cultivate splendid ﬂowers, potatoes, lettuce, radishes, turnips, cabbages, spinach, and rhubarb. Her combination of hunting, gathering and gardening skills enabled her to dish up genuine feasts. She would amaze winter guests by serving garden vegetables, kept fresh nearby in a permafrost tunnel “refrigerator.” Her table became famous, particularly
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 as a “roadhouse” where mountaineers attempting to climb McKinley could chow down on home cooking. Nearly as famous as Fannie’s cooking was the fact that she could swear like a man and whistle like a bird—neither a proper activity for a Victorian matron. During the 1920s, Fannie went into Nenana about once a year to see a moving picture at Joe Burns’ movie house. Wearing a dress over her overalls, she would loudly explain what the ﬁlm was all about, and what plot developments to expect next, to everyone within hearing. No one ever had the nerve to ask her to pipe down. When Fannie died in the summer of 1944, the Fairbanks newspaper gave her a grand sendoﬀ: One of Alaska’s most colorful Pioneers came to the end of her tread last week when Fannie Quigley died quietly and alone in her little house in the Kantishna where hundreds of park visitors, explorers, scientists, trappers, and prospectors had visited her in the past 40-odd years since she settled there at the edge of McKinley National Park, a hundred miles from the railroad. In the Kantishna, Fannie became a legend. Her abilities to work like a man, hunt, kill, skin, butcher, pack and cache her own game, embroider like an artist, and entertain like a queen, spread her fame in books and stories. Ruth Moon Carson of Yelm, Washington, remembers this diminutive woman fondly. In fact, Ruth’s desire to see Alaska was kindled by tales she heard as a girl of fourteen in Lincoln, Nebraska, from Fannie herself. Fannie Quigley visited her husband’s cousin (Ruth’s maternal grandfather), J. T. Quigley, in Lincoln in February 1924. “I remember her as a small, warm, wonderful person . . . recounting almost unbelievable stories of her adventure in Alaska, which she loved dearly and emphatically,” Ruth recently wrote to me.
 
 Fannie’s Kantishna Coleslaw Half red and half green cabbage builds a festive salad that looks as good as it tastes. ⅔ cup evaporated milk ½ cup corn oil or melted bacon fat 3 tablespoons vinegar or fresh lemon juice ½ teaspoon salt 1 teaspoon dry mustard 1 teaspoon Worcestershire sauce 2 quarts shredded cabbage 3 medium carrots, peeled or scrubbed well, then grated 1 small onion, ﬁnely minced For dressing, combine milk and oil and beat until blended. Add vinegar and beat until smooth. Then add salt, sugar, mustard, and Worcestershire, mixing well. In a large bowl, combine cabbage, carrot, and onion. Fold in dressing. Chill in root cellar or refrigerator for 1 or 2 hours. Toss again lightly just before serving. Makes 10 servings.
 
 “Fannie was one of the North’s most colorful and wellloved characters,” she continued. Tho’ weighing little more than a hundred pounds, she was hunter, trapper, ﬁsher, gardener, and perhaps the greatest of Alaska’s sourdough cooks! She rendered lard for her famous pie crusts from the black bears she killed.
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 To Try Out Lard
 
 Sourdough Pie Crust
 
 Skin the leaf lard [high-quality fat that lines the abdominal cavity and encloses the kidneys of a pig or bear] carefully, cut it into small pieces, and put it into a kettle or saucepan; pour in a cupful of water to prevent burning; set it over the ﬁre where it will melt slowly. Stir it frequently and let it simmer until nothing remains but brown scraps. Remove the scraps with a perforated skimmer, throw in a little salt to settle the fat, and, when clear, strain through a coarse cloth into jars. Remember to watch it constantly, stirring it from the bottom until the salt is thrown in to settle it; then set it back on the range until clear. If it scorches it gives a very bad ﬂavor. Makes 12 servings.
 
 1 cup all-purpose ﬂour ½ teaspoon salt ¼ teaspoon baking soda ⅓ cup modern sourdough starter (p. 140) ⅓ cup bear lard or other shortening
 
 Prospectors, park rangers like Grant Pearson, tourists, and explorers alike were invited to partake of Fannie’s frontier hospitality and ﬂaky pie crust, usually as the delectable envelope of a blueberry pie made of wild alpine berries she had picked. Her faithful White House Cook Book (1887) included this method for rendering bear lard, above. Cooks with limited larders were often inspired to great heights of ingenuity. They could make apple pie without apples, spice cake without butter, fruitcake without candied fruit, and butter without cream. Cooks substituted crackers for apple slices, bulk sausage for butter, ground lemons and oranges for candied fruit, and bone marrow for cream. Clever cooks like Fannie were never hemmed in by the covers of a cookbook; they learned about frontier improvisations like bone butter from their neighbors. They
 
 
 
 Sift ﬂour, salt, and soda together. Cut shortening into mixture. Add sourdough and knead until dough leaves side of bowl. Set aside, covered, and let rise for about 30 minutes. Roll out on ﬂoured board. Put into a 9-inch pie plate, and ﬁll. Bake as you would any other pie. Makes 1 shell for 9-inch pie.
 
 strove to feed family and friends well, and they succeeded admirably. Consider Jim Bender, an early stampeder who reached Juneau in February 1886. Bender prospected at Mastodon and Deadwood Creek and Fortymile. As a gold-seeker experienced in the ways of roughing it, he knew all about bone butter. One winter in Circle, grub was scarce, Bender recalled in his memoir Early Days in Alaska: On account of the grub being scarce, I must say we did without, but we nearly always had butter and ﬂour. There were more moose and caribou then than today and we would kill maybe two moose and twenty caribou for dog feed, etc. The horns would be piled up in the back yard, and when the
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 Currant Catsup
 
 Squirrel Soup
 
 4 pounds ripe red currants 2 pounds sugar 2 cups white vinegar 1 teaspoon ground cloves 1 tablespoon cinnamon Freshly ground black pepper and allspice to taste
 
 Fannie probably made this soup more often with ground squirrels (similar to prairie dogs) than with red squirrels.
 
 Pick over currants, removing all leaves and stems. Combine all ingredients in a porcelain saucepan until thoroughly cooked. Strain through a sieve all but the skins; boil down until just thick enough to run freely from the mouth of a bottle when cold. Cork and set aside in a cool place. Serve with venison. Makes 1 quart.
 
 painkiller bottle was frozen [i.e., the temperature plunged to 75 below zero] and we couldn’t work [outdoors], we would go out and bring some of these horns in and saw them up, put some water on them and boil them about two days. Then we would take out the horns and set the pot out to cool oﬀ, and when you put in some salt there would remain about two inches of just as good butter as you ever ate except that it was white in color.
 
 4 good-sized squirrels 2 teaspoons salt 1 gallon cold water Corn, potatoes, tomatoes, and/or lima beans 2 tablespoons butter rubbed with 2 tablespoons ﬂour Chopped celery, wild onions, and/or parsley to taste 2 slices toast Gut, skin, wash, and quarter the squirrels. Put them to cook with the salt and cold water “directly after breakfast.” Cover the pot, and set it on the back part of the woodstove to simmer gently. When the meat has boiled to shreds, strain through a coarse colander so as to get rid of the squirrels’ troublesome little bones. Then return to the pot with vegetables in season. When vegetables are cooked, add the roux, celery, and parsley. Finally, toast two slices of bread, cut them into ½-inch dice, fry them in butter, and put them in the bottom of the soup tureen. Pour the boiling hot soup upon them. Serve at once. Makes 10 servings.
 
 Author James Albert Johnson believes stampeders learned to make bone butter by watching Native American women at work. The women crushed caribou bones with hammer stones before boiling them. The resulting liquor was strained, allowed to cool, then boiled again. When congealed the second time, it was, Johnson says, “snow white.”
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 Dried Peach Meringue Pie 1 cup dried peaches Sugar 4 eggs, separated 9 tablespoons sugar 2 cups milk 2 teaspoons vanilla 1 9-inch pie crust ¼ teaspoon cream of tartar Dice dried peaches. Cook peaches with water just to cover, watching carefully so that they don’t boil dry. Simmer until soft. Sweeten to taste. Should measure 2 cups. This may be done the day before. Preheat oven to 450°F. Line pie pan with pastry. Pour in cooked peaches. Beat the egg yolks for 5 minutes. Beat in 4 tablespoons sugar, and the milk and vanilla. Pour over peaches. Place in preheated oven and bake until crust browns—about 10 to 15 minutes. Then lower heat to 350°F and continue baking until set, about 25 minutes more. Beat room-temperature egg whites with cream of tartar until frothy. Then gradually add remaining 5 tablespoons sugar, beating all the while, until stiﬀ peaks form. Spread over cooked pie and return to oven, now at 300°F, to brown for 5 to 10 minutes. Watch carefully so that the peaks of the meringue do not burn. Makes 1 pie, or 6 to 8 servings.
 
 
 
 Large game like caribou and deer were not always plentiful. Again the White House Cook Book came to the rescue with recipes for small critters like squirrels. At the tiniest tables pegged into the corners of the tiniest log cabins, cooks strove to turn out the sweets and savories Victorians relished. A favorite condiment was catsup. Today’s catsups are generally based on tomatoes, but nineteenth-century cooks concocted catsup in a wide range of colors and ﬂavors, employing ingredients ranging from walnuts to mushrooms, from briny oysters to tangy gooseberries. When the brief Alaskan summer ripened a good crop of wild currants, Fannie turned to the recipe on page 157. In honor of her hospitality, Fannie was known in the early days of Kantishna as “Mother Mackenzie.” She was often the only woman in camp and thus doted upon—and she was worthy of the attention, as she could handle a riﬂe or a skillet with equal acumen. Mountaineer Belmore Browne passed through the area in 1912, after his McKinley climbing party had been defeated by a blizzard. Browne compared the meals Fannie cooked to Roman feasts, listing corned moose, moose muﬄe jelly (jellied moose nose), breads, vegetables, wild berry jellies, blueberry and dried peach pies, and a wild rhubarb sauce to top it oﬀ. All was washed down with ice-cold potato beer, which Fannie brewed herself. Fannie extended her hospitality to any weary traveler. When Harry Karstens hiked down from McKinley in 1913, after accompanying Alaska’s Episcopal Archdeacon Hudson Stuck to the top, he was hungry. As the successful summiteers made their way toward Fairbanks, they reached Joe and Fannie Quigley’s place, and were invited into the spacious, well-lighted cabin where they enjoyed a “big feed.” Entertaining passersby was one of Fannie’s lighter duties. The petite frontierswoman was a tough cookie who once solved the problem of where to spend a cold night by crawling inside the steaming carcass of a moose she had just shot. She could cuss with the best of them, and mush her dog team twenty miles for ﬁrewood. Her
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 softer side expressed itself when she fed hungry mountaineers, or when she picked up her fancy work. Fannie was a needlewoman of great skill who could reproduce pansies in beautiful embroidery. Fannie was particularly renowned for her Jellied Moose Nose, a Northern take on souse, or headcheese. The jaw or nose of the moose was considered eminently suited to this dish. Rich in meat gelatin, headcheese is related to many ancient dishes, including brawn. In a review of the Cafe des Artistes, which listed headcheese on its menu, the New Yorker (May 20, 1996), noted the “retro appeal” of this “cosmopolitan dish.” In the 1920s, when the take from their claims made it possible, Fannie and Joe went to the States to visit family. They also made the occasional foray to Fairbanks. The gruﬀ Fannie never ﬁt smoothly into Fairbanks society, but she suﬀered being inducted into the Order of the Eastern Star and the Pioneer Women of Alaska, too. She had arrived. The table of James Wickersham was a more ambitious, high society spread than the one Fannie set. Wickersham was born in Pakota, Illinois, in 1857. In 1883 he and his wife Deborah moved to Tacoma, Washington, where he served as a probate judge, political fundraiser, and city attorney. A staunch Republican, Wickersham was elected to the Washington House of Representatives in 1898. Still moving up, he initiated his Alaska career in 1900 in the raw village of Eagle as a district judge for the Third Judicial District. Prospectors had organized Eagle on the south bank of the Yukon River in the spring of 1898. By fall, a population of 1,700 lived there in cabins and tents. In 1899, the army had begun to construct Fort Egbert at Eagle in order to keep order and protect miners in the district. Soon the new town/fort boasted three trading companies, a post oﬃce, a chamber of commerce, a newspaper, and a district court. When he arrived in 1900, Wickersham lived in a tiny log cabin. But he assumed a perch at the top of Eagle’s pecking order. As Terrence Cole notes in Crooked Past, his history of Fairbanks:
 
 Rhubarb Sauce When cooking rhubarb, use nonreactive pots to avoid a possible metallic ﬂavor. Store in glass containers. Stewed rhubarb is a good source of dietary ﬁber, and a fair source of vitamin C and calcium, plus small amounts of vitamin A, thiamin, riboﬂavin, niacin, and iron. 2 quarts ripe red rhubarb 2 cups sugar 3 cups water Pull stalks of rhubarb gently from their sockets; do not cut them. Discard the leaves, which are poisonous. Wash the stalks in clean water but do not peel them or cut away the root end unless it is brown. Trim oﬀ any wormy or woody portions. Next, slice the rhubarb in 1-inch lengths. Simmer with water and sugar in a saucepan on the stove or in a baking pan in the oven. Cook for about 30 minutes or until soft. Arrowroot, cornstarch, or tapioca beads may be used to thicken, if desired. Serve warm or at room temperature. The sauce will be a delicate pink, with a clean, tart ﬂavor. Makes 8 to 10 servings.
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 Jellied Moose Nose 1 moose nose Salt Black pepper 1 teaspoon crushed red pepper (optional) Ground cloves Coriander (optional) Sweet marjoram ¼ cup fresh crushed sage Garlic (optional) Cut the upper jawbone of the moose just below the eyes; this is the nose. Clean thoroughly, removing skin if desired. Put in a large kettle of hot water and parboil 45 minutes. Remove from liquid and cool until you can pick oﬀ the hairs as you would a duck’s feathers. Wash well in cold water. Scour the pot, add moose nose in fresh water with onion, garlic, and pickling spices or other seasonings of your choice. Boil gently until meat is tender and comes loose from the bones. The bulb of the nose is light meat, the thin muscles along the bone and jowls dark.
 
 Wickersham was one of the most powerful men in Alaska. He was judge of the Third Judicial District, an area covering 300,000 square miles between the Arctic Slope and the Aleutians. Wickersham’s district was 10 times the size of Ireland, and for the 1,500 people who lived within its boundaries in 1900, he was almost a king. At that time there was no territorial legislature, and the Governor of Alaska had very few powers. Consequently, most of the power
 
 
 
 Alternate route: Rather than the nose, moose tongue, heart, ribs, and other bits may be made into headcheese. Cut or saw into sections that will ﬁt into a large pot. Rinse in cold water. Halfﬁll the pot with water and simmer, covered, until the meat is well done and slips easily from the bones. Empty the pot, saving the broth, and clean pot well. Remove bones and gristle (cartilage) and discard. Be particular about removing the small bones. Some cooks grind the boned meat with boneless pieces (such as heart). Other cooks choose to slice the meat thin. Return this meat to the broth in the cleaned pot. Bring to a boil. Season to taste. Allow mixture to simmer 30 minutes. Pour into loaf pans or jars and cool. Store in refrigerator. Serve sliced, cold, with mustard pickles. Serve in sandwiches, or use as the main dish of any meal. Yield: Varies.
 
 and prestige of the United States government was embodied in the three U.S. District Judges, who had headquarters at Juneau, Eagle, and Nome. Eagle’s strategic location on the banks of the mighty Yukon made it an important transportation, trade, and communications center for Alaska’s Interior. It was a major landing point for Mississippi-style sternwheelers traveling an international trade route from St. Michael on the Alaska coast to Whitehorse in Canada.
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 In Fairbanks, Judge James Wickersham and Bill McPhee pet a tame young moose. McPhee owned the saloon at Fortymile where George Carmack announced his strike at Rabbit Creek in 1896. Rabbit soon became “Bonanza.” COURTESY CANDY WAUGAMAN.
 
 Social processes speed up in boom times, and ﬂower beds and whitewashed picket fences soon stood in the shadow of saloons. Wickersham’s diary records this process. He writes in November 1901, “Mrs. Wickersham held her ﬁrst afternoon tea for the ladies of the town and settled into the social life.” Later that same month the couple attended a ball at Fort Egbert; Wickersham donned gloves and a swallowtail coat for the occasion. Because of his friendship with “Colonel” E. T. Barnette, Wickersham was able to persuade the upand-coming entrepreneur to donate a large lot for a courthouse in the new town of Fairbanks—a site he found more promising than Eagle. In April 1903, Wickersham drove his dog team down out of the hills toward the small settlement of log houses, outhouses, and raw stumps that had been
 
 Barnette’s Cache and was now Fairbanks. As JoAnne Wold wrote in Fairbanks: The $200 Million Gold Rush Town, his three years in the North had toughened and broadened this former city slicker: He can do those things law school had not prepared him to do—hitch a team, drive the dogs in sub-Arctic weather, cook over a campﬁre, build a cabin, and ride the Yukon in a wooden row boat—as well as those things he was prepared to do—establish law and dispense justice under circumstances never explained in any textbook. On the banks of the Chena, the judge presided over the only court in 100,000 square miles. Now he had access to milled lumber and began to build a house
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 Grilled Grouse Pheasant breasts, wild duck breasts, ptarmigan breasts, or halved chicken breasts may be substituted for the grouse. 4 grouse breasts with skin on and wings attached ¼ cup extra virgin olive oil ¼ cup sauvignon blanc or brandy 2 lemons, cut in wedges and seeded 2 tablespoons chopped fresh rosemary 3 peeled garlic cloves, chopped 2 teaspoons dry mustard 6 whole green onions, chopped Combine olive oil, wine, rosemary, garlic, mustard, and onions in a nonreactive bowl. Squeeze lemon wedges over all. Then drop lemons into marinade. Add grouse breasts, cover, and marinate at room temperature for 2 hours or, refrigerated, overnight. Place breasts, skin side up, over medium-hot charcoal barbecue or gas-ﬁred grill. Cook 10 to 12 minutes. Turn and cook for another 5 to 10 minutes, being careful not to overcook. Baste with marinade as needed. Arrange cooked breasts on a platter of red lettuce leaves or leafy greens. Serve at once. Makes 4 servings.
 
 beﬁtting his position. Wickersham carted some of the lumber to the site himself, and gradually his new residence—the ﬁrst timber-frame structure in town— took shape. Its low-pitched gable roof, covered porch with columns, drop siding, and white picket fence embraced an architecture he remembered from Illinois. When the house was ﬁnished, Mrs. Wickersham joined him. Wickersham had scarcely arrived in town when he began making his weight felt. A collection was taken to send a dispatch to Washington asking for mail service and a postmaster. The promised courthouse lot was staked. Streets were mapped and named (one for him). And a plan for a jail was approved, and, as he himself writes, “before night, the logs were cut in the overtopping forest for the ﬁrst public building in the Tanana Valley.” And he began entertaining—with a feast honoring the tacit reason for the new town, the patient prospector Felix Pedro, the Italian immigrant who had made a major strike the previous July 22, and shared his ﬁnd with good friends as well as grubstakers. A half dozen newly minted millionaire miners attended the banquet on April 2, 1903, dubbed “the bar banquet” because so many of the guests were members of the legal profession. Wickersham, oﬃcers of his court, and several lawyers also squeezed into the Tokio Restaurant on Second Avenue. The Tokio was a tenby-twelve-foot tent with its stove in a lean-to at the rear. Washed and ironed ﬂour sacks served as linens on the whipsawed spruce boards of the dining table. The meat-and-potatoes menu leaned heavily on local game and on canned goods shipped in before freeze-up: Roast moose Caribou cutlets Grilled grouse Canned spuds Hooch Albert’s Best Brew
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 After the table was cleared, Felix Pedro showed oﬀ the very gold pan with which he had clinched his Discovery claim. Wickersham announced his intention of sending the pan and a sample of the gold to Senator Charles Fairbanks. Speeches, the sipping of Hooch Albert’s bootleg liquor, and the smoking of cigars continued well into the evening. The judge soon had surroundings better than a drafty tent for entertaining. His new home included a dining room suitable for small dinner parties plus a well-equipped kitchen. On Tuesday, December 25, the upwardly mobile couple held what Wickersham called in his diary “a splendid Christmas for the boys,” including ﬁve men from Eagle and the local Catholic priest, Father Monroe. Wickersham was particularly proud of the vegetable course: A gardener across the row had raised some cabbages last summer & put some of them out in the cache where they froze—and where they are frozen solid now. I bought a couple. Mrs. W. cleaned them, I sawed them into quarters & she dropped these quarters, still frozen solid, into boiling water & cooked them. They were perfectly delicious & helped out our turkey dinner very much. As improvements became available, the Wickershams remodeled. In 1905, they installed electric lights. In 1906, they added two more rooms as well as a forced air furnace. Wickersham was one of the ﬁrst in town to own a cylinder phonograph—which he sometimes perched in an open window and played to the neighbors. Sled dogs in the area were the ﬁrst to voice their appreciation. In 1909, Fairbanks felt conﬁdent enough in its cuisine to produce the Fairbanks Cook Book, sponsored by advertising from banks, hotels, steam laundries, Fenwick’s Groceries, Wickersham, Heilig & Roden
 
 Carrot Pie Grate enough carrot to make 1 ½ cups. Three eggs, 1 pint rich milk, 1 teaspoon cinnamon, ¼ teaspoon cloves, same of allspice, scant ⅔ cup sugar, pinch of salt. Bake in 1 crust. Makes 1 nine-inch pie. —Mrs. David Fairburn (1909)
 
 (“Attorneys at Law”), Anderson Bros. & Nerland (“House Decorators”), Tanana Bakery, and other local concerns. The range of recipes, each credited to a female contributor, demonstrates how far Fairbanks’ food had come from beans, biscuits, and bacon. Canned goods like tomatoes and peas and that old standby, salt pork, still ﬁgured prominently as ingredients, but fresh celery, onions, and beef suet were freely called for. Eggs, butter, milk, carrots, cauliﬂower, olives, olive oil, Parmesan cheese, and even cucumbers turned up as ingredients. While Mrs. J. L. Timmins was making “hamburg steak” into a meatloaf seasoned with a daring “suspicion of garlic,” Mrs. David Fairburn continued to prepare that time-tested favorite, “Collups,” “a quick breakfast dish,” from moose and caribou. Pies in the Fairbanks Cook Book included mincemeat, vinegar, raisin, custard, green tomato, and carrot (said to taste like pumpkin). When Mrs. Wickersham called on her neighbors during scheduled “afternoons,” she might have been served confections such as Mrs. H. M. King’s Fondant, Mrs. A. R. Heilig’s Marshmallows, or Mrs. G. D. Horton’s Coconut Drops. When she entertained, surely Deborah Wickersham used recipes from the Fairbanks Cook Book as well as the very latest from newspapers and ladies’
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 Perfection Salad 2 envelopes (2 tablespoons) unﬂavored gelatin 1 cup cold water ½ cup sugar 1 teaspoon salt 1 ½ cups ice water ½ cup white or cider vinegar 2 tablespoons fresh lemon juice 1 ½ cups ﬁnely shredded cabbage 1 ½ cups chopped celery 2 pimientos, cut in small pieces Sprinkle gelatin over cold water in saucepan. Allow to sit 5 minutes. Then place over low heat; stir constantly until gelatin dissolves, 2 to 3 minutes. Remove from heat. Stir in sugar and salt. Add ice water, vinegar, and lemon juice. Chill until mixture mounds when dropped from a spoon. Fold in remaining ingredients and turn into 4-cup mold or 6 individual molds. Chill until ﬁrm. Unmold on salad plate(s) garnished with salad greens. Makes 6 servings.
 
 
 
 magazines. All the rage in 1905 was Perfection Salad, an American classic introduced at a cookery contest sponsored by Charles Knox (of the gelatin Knoxes) and judged by Fannie Farmer herself. Cool, red and green Perfection Salad won third prize, a sewing machine, for its originator, Mrs. John E. Cooke of New Castle, Pennsylvania. Although Wickersham relished occasional expeditions into the bush and the challenge of physical exertion, his career goals were political and intellectual. He quit the federal bench in 1907 to run for Delegate to Congress for Alaska. He was elected and served from 1909 to 1921. From a luxurious twostory house on a hill in Juneau, he presided over a law practice. Then he served another term as delegate, 1931–1933. During much of this fertile urban period of his life, James Wickersham was also writing two books, and wheeling and dealing in aﬀairs of state, such as acquiring an agricultural experiment station for Fairbanks to help residents produce their own food, and lobbying for territorial status for Alaska (a status achieved in 1912). He also introduced in Congress a bill to create Mount McKinley National Park. Meanwhile, Fannie Quigley hunted bears, hauled water, and tended her country garden.
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 11 FRONTIER FOOD FRAUD
 
 The people who made money weren’t the ones who found a gold mine. They found a man who found a gold mine. —Pierre Berton, whose father participated in the Klondike Gold Rush
 
 AMIDST CONFIDENCE GAMES AND tenderfoot traps in towns like Sacramento, Skagway, Wrangell, and Dawson City, that precious commodity—food—came in for its full share of frauds and adulterations. During the ﬁrst year of the California rush, food was in short supply, a situation that sly-minded opportunists used to advantage. For example, a Chilean, Vicente Perez Rosales, was able to buy a stranded launch complete with cargo and set sail for Sacramento. His cargo consisted of eight bales of jerky, a ton of Chanco cheese, four sacks of dried peaches, two sacks of ﬂour, and sixteen gallons of rum. Customs, malaria, and violent ebb tides kept the launch in port in hot weather, which did not improve the provisions. Battling mosquitoes and snakes as they made their way inland from the coast, Rosales and crew ﬁnally reached Sacramento and set up shop in a makeshift tent. Rosales wrote:
 
 
 
 Some curious patrons approached soon after they saw we had set up a scale needed to weigh the gold. Next to it we placed a slice of cheese, a small pile of dried peaches, and a bottle [of brandy] with two ﬁne glasses. He went on, “Everything was selling marvelously except the jerky, which could not be exposed to the light of day without some shame.” Rosales and his brothers decided to repair the shameful jerky by ﬁlling its “moth holes” with melted lard. When the lard congealed, they gilded the jerky with chili pepper sauce and fast talking. The smell wafting away from this exotic oﬀering attracted two wealthy Mexicans from Sonora who asked what in the world this aromatic dish could be. “We told them it was the most select jerky, the kind served to the aristocracy in Santiago.” The brandy was sold at six reales a glass, because “it was of the quality that the Duke of Orleans drank.” Thirty-nine years later, Ninety-Eighters were oﬀered doctored, infected, invented, or inferior grub. Meat marketed as fresh turned out to be maggoty. Flour and hardtack crawled with weevils. Salt pork or sides of bacon frequently bore yellow streaks of putrefaction. “Beef” steak whinnied in the skillet or had very uncertain origins. Juniper berries masqueraded as peppercorns, white sand as sugar, and plaster of Paris or alum as bread ﬂour. Dried thorn leaves or used tea leaves tinted with black lead cheapened the China tea, while painted pebbles competed with dried beans. There might be shriveled or half green beans in the coﬀee or even chicory or ground acorns, brick dust in the cocoa, and salts of copper in the candies. Butter was cut with hog fat. The genuine article—gourmet chocolates, say—became so valuable it was stored in the oﬃce safe with the gold dust. Between the Civil War and the early 1920s, more and more food was canned or boxed rather than harvested at home or bought unwrapped at a farmer’s market. Since the buyer could not see, taste, or smell
 
 
 
 what he was purchasing, adulteration was common. Sawdust could be added to ﬂour, for example. And even when one could see the product under glass, the senses could be duped—as when apple jelly was tinted red and sold as strawberry. When Charles W. Adams and his two partners headed for the Klondike in February 1897, they bought their outﬁts in Juneau. The grub was principally ﬂour, beans, bacon, and hardtack, plus small quantities of sugar, rice, and dried apricots. The seventy-ﬁve-pound quarter of salt beef they were sold may not have been adulterated, per se, but it was deﬁnitely inferior. Even ravenously hungry, having hauled all their gear over the coastal range to Lake Bennett, they found they could not eat the beef. “I tried stewing, boiling and roasting it but no good,” Adams writes in A Cheechako Goes to the Klondike, “so we threw it away.” In The Way We Ate, Jacqueline Williams describes the ﬂour situation in the Paciﬁc Northwest between 1843 and 1900: Because territorial mills could not keep up with the demand for ﬂour, much had to be imported from other states or foreign ports—an unsatisfactory process as ﬂour holed up in ships for four to six weeks had a tendency to arrive full of weevils and “caked several inches thick all round inside the barrel for the salt water would get in the barrels.” Furthermore, imported ﬂour carried a high price tag. . . . And because pioneers purchased large quantities during their infrequent shopping sprees, and did not have adequate storage areas, ﬂour tended to become rancid. An advertisement at the back of Mrs. Lincoln’s Boston Cook Book promotes Cleveland’s Baking Powder as “absolutely the best” because it does not contain either alum or ammonia. In fact, “It does not contain any adulteration whatever,” claims a testimonial by
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 Professor Morton, president of Stevens Institute of Technology. An ad for Walter Baker’s Chocolate and Cocoa Preparations a few pages on in the same volume states that “no chemicals are used,” and an ad for Colton’s Select Flavors stresses their “delicious purity” and “strict purity.” The text of these ads demonstrates that adulteration was commonplace. Molasses was a good source of iron for men living on beans and ﬂapjacks. It makes a sweetener for the beans, and a syrup for the ﬂapjacks. Used in baking, it improves the keeping qualities of cakes and breads. Unsulfured molasses was what stampeders wanted for their cooking, but often sulfured molasses or a waste product of sugar making called blackstrap molasses was substituted in the old bait and switch. The stampeder wouldn’t know the diﬀerence until he consumed some of his provisions—usually far from the supplier who had cheated him. Sometimes the supplier came to town. Meet the gypsy butter salesmen. Their particular scam could be pulled oﬀ only during cold weather. They arrived when dairy butter could not be had for love nor money, and camped on the outskirts of town. Then, in big tubs they secretly churned their product from cold water and mysterious powders—doubtlessly seaweed gelatin (Irish moss or carrageenan) among them. With a dipper of carrot juice for color, the butter looked and smelled and tasted authentic. When the jelled concoction was spread on hot biscuits, however, it turned to water! By then, of course, the jolly butter salesmen had melted over the horizon. Ironically, this same butter substitute came into vogue during the 1940s when wartime shortages made stretching foods necessary. In the 1990s, this extended butter reappeared, reborn as “lite” butter, and recommended in weight-reducing regimes. Like genuine butter and recently laid eggs, unadulterated whiskey was in great demand in Dawson. Canadian authorities didn’t try to stem the ﬂow of spirituous beverages; they simply collected license fees. During the winter of 1898–1899, $90,000 in saloon license
 
 Extended Butter Use non-fat milk in this recipe if you wish a lower-calorie spread. ¼ cup unﬂavored gelatin 2 cups whole milk 1 pound butter Salt to taste Soak the gelatin for 5 minutes in the milk. Heat the mixture in the top of a double boiler over boiling water, stirring, until gelatin is dissolved. (That is, you can see no granules in the bowl of a spoon dipped into the mixture.) Meanwhile, cut the butter into chunks, and put into a deep bowl to soften. Warm the butter bowl over hot water until the butter is malleable. Whip the gelatin mixture gradually into the butter. Taste, and add salt to taste. Yellow food coloring may be added at this point, if the cook wishes. Pour the butter into molds or storage bowls and chill at least four hours to allow it to set. Serve cold. Store remainder in refrigerator, covered. Makes about 2 pounds.
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 Stampeder Health and Scurvy Forty-Niners complained of back trouble, sore hands and feet, rheumatism, malaria, constipation, fever, chills, and pulmonary congestion. Ninety-Eighters endured many of those same complaints, as well as malnutrition, scrofula (tuberculosis of the lymph glands), anemia, frostbite, gangrene, pneumonia, and typhoid. For miners who consumed beans and bacon or sourdough ﬂapjacks three times a day, every day, scurvy was common. It begins with bleeding gums, loosening teeth, lassitude, and joint pain, and progresses—if not treated—to internal bleeding, weakness, weight loss, apathy, depression, dementia, and death. Many fell ill with the disabling disease, nicknamed “miners’ black leg” because an early symptom consists of pinpoint hemorrhages around the hair follicles on the legs. Jack London suﬀered from scurvy during his winter in the Yukon and blamed it for ruining his health. Few stampeders were savvy enough to brew a tea of spruce buds to prevent scurvy. The active ingredient in spruce bud tea was vitamin C (ascorbic acid). By 1898, West Coast druggists were recommending that prospectors carry citric acid north. Stirred with water, citric acid produced instant lemonade. Before the true cause of scurvy was identiﬁed, factors such as improperly cooked food, monotonous diet, overwork, overheated and badly ventilated houses, and lack of exercise were all blamed for the disease.
 
 
 
 fees was collected—a measure of Klondike whistlewetting. One Dawson saloonkeeper amused himself during the long, cold, dark winter by selling a patron a ﬁftygallon barrel of whiskey for $400. The barrel actually contained a small keg of whisky, ﬂoating in water and connected to the bunghole, so that when the barrel was tapped a stream of genuine spirits poured forth—but not for long. The watered-down patron plotted his revenge. Into a candle mold strung with wicks, he poured a mixture of condensed milk and water, which he allowed to freeze. He “dipped” a large supply, and sold them cheaply to the saloonkeeper—claiming he had to leave the Klondike, had no more use for candles, and did not wish to tote them out of the district. Savoring his future proﬁts, the salonkeeper stored them in his back room while he greedily anticipated a candle shortage. Months passed, and the price of candles rose to $1 each. But when the saloonkeeper gleefully inventoried his case of candles, all he found were sticky puddles. Like Dawson, Nome, too, had its share of cheats, thieves, and con artists. Nome’s underworld was dominated by a gang called the “Wag Boys,” some of whom were said by police to be remnants of Soapy Smith’s 200 slippery conﬁdence men, evicted from Skagway after Soapy’s untimely demise. Rex Beach described the Wags as “the most extraordinary group of undesirables that had ever invaded the North.” Their rolls included Big Jack Frost, Little Jack Frost, Deaf Mike, and the Hobo Kid. The gang particularly enjoyed preying on the richer prospectors, the more successful store owners—or any man who oﬀended them. On one occasion they shanghaied Nome’s entire butter supply, and resold it at inﬂated prices in dark alleys to anyone who didn’t ask questions. On another occasion, they stole ﬁfteen caribou. Repeatedly they started ﬁres so that they could commit robbery in the confusion of ﬁre ﬁghting.
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 12 TAME VEGETABLES GOLD RUSH AGRICULTURE
 
 I actually ate an apple October 5th. —Robert Lynn Smith in an 1898 letter home from Rampart City
 
 EATING FOODS THAT GREW WILD WAS anathema to a majority of stampeders. Bred in cities, they shunned wild things even when near starving, clinging as closely as possible to urban eating habits. Although some gathered wild raspberries, strawberries, cranberries, and blueberries along the upper Yukon, most relied on imported provisions; if he couldn’t get his hands on canned fruit or a fresh apple, Robert Lynn Smith ate pickles. The exceptions were men like Hunter Fitzhugh, who shot swans, geese, and ducks at Teslin Lake, noting that each successful shot saved him nearly a dollar. A minority of stampeders had the grit to break ground, plant seed, and farm. Market gardens sprang up. The long hours of “midnight sun” spurred surprising growth in vegetables such as lettuce, cabbage, radishes, cauliﬂower, spinach, and beets. Hunter Fitzhugh wrote home on May 19, 1899, that “ten pound turnips are not uncommon in Alaska.”
 
 
 
 “Alaska Rutabaga.” Giant vegetables grow under the midnight sun. COURTESY CANDY WAUGAMAN.
 
 At the Ryan Claim, one of the richest bench claims in the Dawson area, the manager, an Englishman named Woods, hired miner Andrew Baird in 1898 to spend two hours overtime each evening tending a vegetable garden. The territory had only ninety frost-free days, but the garden prospered. “The soil was excellent and when the mine was idle there was an abundance of water pressure available for the garden,” wrote Baird. “During the late summer and fall there was suﬃcient of many varieties of vegetables for the forty men boarding at the mess.” When extras were needed, Baird was able to purchase from other gardeners cabbages and turnips weighing twenty pounds each.
 
 
 
 Henry D. Clark, a farmer from southern Wisconsin, arrived in Skagway in 1899. Clark soon formed a partnership with H. E. Nicolai, another son of Wisconsin, and they bought a forty-acre tract west of town. The sandy ﬂood plain provided a good basic soil. Augmented with seaweed and animal fertilizers, the soil produced carrots that grew long and fat and never cracked. On the acreage they laboriously cleared of stumps, salmonberry canes, and stones, Clark and Nicolai built a greenhouse and raised lettuce, radishes the size of golf balls, and juicy tomatoes. The partners’ agricultural acumen was suﬃcient to allow Clark to import an old acquaintance as his bride in 1901, and soon the partners farmed a second tract near Dyea. Although the partnership with Nicolai dissolved after ﬁve years, the Clarks stayed on, supplying Skagway with turnips, cabbage, beets, carrots, rhubarb, and other vegetables. In fact, the Clarks expanded to raise poultry and keep dairy cows; they even supplied fresh ﬂowers to grace the tables of cruise ships. The business prospered for forty-two years. Enterprising Harriet Pullen also raised vegetables and ﬂowers on her 320 acres in Dyea, chieﬂy for the tables of Pullen House in Skagway. But she sold the excess to cruise ships. Others followed her thrifty example; by 1899 there were twelve market gardens in the Dawson area, producing produce such as potatoes and cabbage. These local potatoes could compete with potatoes shipped north from Whidby Island. Perfumed by its thriving ﬂower beds, Skagway was advertised to tourists as “Alaska’s garden city,” and children hawked bouquets of sweet peas on the wharfs. Private gardens produced dahlias big as saucers. In 1913, the City of Skagway gave a formal dinner at the Pullen House for the Seattle Chamber of Commerce and other dignitaries. All the ingredients were grown or produced in the Skagway area, the local paper gloated—well, probably not the caviar, almonds, olives, coﬀee, and champagne.
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 Cabins and gardens at Hope at the southern end of Turnagain Arm, Alaska. The photograph, c. 1900, was taken by prospector Orville Herning. AUTHOR’S COLLECTION.
 
 Caviar Radishes • Salted Almonds • Ripe Olives Cream of Tomato Soup Alaska Halibut with Cream Sauce New Bermuda Potatoes Fried Alaska Chicken with Brown Potatoes Spinach • Alaska Wild Raspberry Jelly • Lettuce Shrimp Salad, Alaskan Ice Cream • Assorted Cake Cafe Noir • Candies Champagne • Cigars • Cigarettes Hoping to reduce their need for imported grub, Spanish explorers and Russian fur traders had introduced vegetable cultivation to Tlingits at places like
 
 Sitka. Potatoes, cabbage, turnips, and radishes were among the crops. However, agriculture did not really take meaningful root in Southeast Alaska until the development of the Gold Belt. In Juneau, a generous Cassiar veteran named China Joe built a two-story combination business and residence in 1881 at the corner of Third and Main streets. The store was in front and the bakery in back, with living quarters upstairs. On the rest of his lot, he cultivated a vegetable garden, selling some of the produce to grocery stores. Joe was bedeviled by boys who threw bottles and stones into his plot, but he got his revenge by omitting them from the circle of children to whom he distributed free candy and ginger cakes. Around 1907, a Mr. Seatter (or Seater) had a mining claim above Evergreen Cemetery.
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 “A Klondyke Garden, Dawson, Y. T.” This postcard, depicting cabbage and potatoes, was printed in Brooklyn, N.Y., for sale by Landahl’s Emporium in Dawson. COURTESY CANDY WAUGAMAN.
 
 Just below his mineshaft entrance, he cultivated a large vegetable garden and sold produce to local markets. Like the Clarks, Pullen, China Joe, and Seatter, Paul Rickert of Fairbanks saw coins in crucifers. In 1907, Rickert built a greenhouse to propagate tomatoes, cucumbers, and lettuce. By 1909, the ambitious Rickert had ﬁfty acres under cultivation. That summer he produced 15,000 heads of cabbage, 15,000 stalks of celery, ten tons of potatoes, as well as crops of tomatoes, turnips, beets, carrots, parsnips, peas, and beans. When Rickert drove his green produce wagon through Fairbanks, housewives rejoiced. Mardie Murie witnessed this sight during her childhood, and remembered with delight Rickert’s “shiny peppers, cucumbers, small onions, lettuce! There are no words for the special joy of this taste after a winter of root vegetables, potatoes, canned corn, peas, dried applesauce, and prunes.”
 
 
 
 Another gardener in the Fairbanks area was Tony Radak, an Austrian-born miner who moved to the area in 1910 after working on various Klondike mines. When his partner nearly drowned in a ﬂooded mineshaft, Radak ceased mining and began raising vegetables on a 160-acre farm near Birch Hill. He grew potatoes, cabbages, and cauliﬂower that won prizes at local fairs. When the government took over his land in 1949 to build a fuel-tank farm, he moved to Livengood to join his brother Ivan “John” Radak in operating the Livengood Inn, which served meals to sixty or seventy men and provided beds for a dozen. The Inn was known for its cold beer and player piano. Due to the high cost of freighting in produce from Fairbanks, eighty-two miles away, gardening became popular in the town of Livengood, according to Audrey Parker’s Livengood: The Last Stampede:
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 Vegetables (lettuce, radishes, potatoes, cabbages, and rutabagas) were successfully grown on various Livengood creeks. Some gardeners even had greenhouses and acreage devoted to raising hay for the many horses in the area. A record yield of potatoes was 775 pounds from 18 pounds of seed that Fred Raaz planted during the summer of 1917. Rather than clear acreage for full-scale farming, some stampeders embraced a “less is more” agriculture—sowing their cabin roofs with vegetables including potatoes and cabbage. Anna DeGraf did so at Circle City, reasoning that “the dogs would have torn up a garden.” Living in Rampart, Alaska, in the spring of 1899, Wyatt Earp sowed his sod roof with lettuce, radishes, and onions. His wife Josephine recalled: Wyatt watched and tended the young plants like a nurse. One brilliant moonlit night I found him up on the ladder watching his garden. “What are you doing up there this time of night, Wyatt?” I asked. “Can’t you watch those vegetables enough in the day time?” “Why, honey,” he said, “I’m just watching them grow! I do believe they grow as fast in the moonlight as they do in the sun. You can just see them shoot up!” “Wyatt was as elated over our ﬁrst meal of tiny green onions and radishes from his garden as a miner over a new strike,” Josephine marveled. Fish, nutritious greens, and ripe berries were among the local foods best accepted by stampeders. They quickly converted from canned ﬁsh to fresh salmon and trout, from soup ﬂakes to nutritious wild greens like dandelions, goosetongue, and sorrel, and to sweet wild berries and tart wild rhubarb. In the summer of 1899, for example, George Austin, born in England
 
 Edible Alaskan Plants Suitable for Salads beach asparagus (glasswort; Salicornia) beach peas young birch leaves chickweed (Stellaria media) dandelion leaves (Taracaxum oﬃcinale) violet ﬂowers (Viola canadensis or V. papilionacea) (source of vitamin C) violet leaves (source of A and C) ﬁddleheads (curled tops of certain edible ferns such as Osmunda cinnamomea) ﬁreweed leaves (young) or ﬂowers (Epilobium angustifolium) goosetongue or seashore plantain (Plantago maritima) lamb’s quarters or pigweed (Chenopodium album) (rich in A, C, calcium, iron, and potassium) pink plume (Polygonum bistorta) puﬀ balls (Lycoperdon pyriforme, Calvatia gigantea, and others) rhubarb (Polygonum alaskanum) rose petals (Rosa acicularis) roseroot (stonecrop) (rich in A and C) rosewort or king’s crown (Sedum rosea) sea lettuce (Ulva lactuca) shaggy mane mushrooms (Coprinus comatus) sorrel (Rumex spp.) willow (Salix spp.)
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 Trout with Sorrel Cod, pike, or salmon may be substituted for the trout. Diced potato may be added to stretch the dish, and wild mushrooms such as boletes may be added to taste during the last 3 minutes of simmering. 3 wild onions, chopped, or 1 medium yellow onion, chopped 2 cloves garlic, minced 4 tablespoons butter, bacon fat, or ﬁnely minced salt pork 4 cups young sorrel leaves, chopped 1 cup water 1 pound trout ﬁllets, skinned, then sliced into ½ by 2-inch strips Sauté the onions and garlic in the butter for 5 minutes. If using salt pork, continue sautéing until pork bits are browned. Add sorrel leaves and water. Cover, and simmer gently for 10 minutes. Add ﬁsh strips. Cover again, and simmer gently for another 10 to 15 minutes, or until trout is tender. Serve hot. Makes 4 servings.
 
 and bred in Detroit as an organ installer, was seeking his fortune near Fortymile when he made the acquaintance of wild edibles: One night we noticed a “Sourdough” eating something with his supper that looked like spinach. He showed us two kinds of plants he used. One was a kind of dock, the other a tall weed with a red ﬂower that grew in profusion along the river banks.
 
 
 
 Hungry enough to follow suit, Austin and his partners gathered these greens, serving them boiled, dressed with vinegar prepared with evaporated vinegar crystals. They also gathered wild onions “hot enough to suit a Mexican.” Food that could be gathered locally was a relief to the stampeders who, Austin noted, “ate so much, that most of our time was consumed in toting groceries all over the place.” The dock (also known as sorrel) identiﬁed for Austin was likely Rumex acetosella, a weed common to every state of the Union. Its leaves are shaped like arrowheads. The spindly plants range in height from one and a half feet to six feet. When my husband and I hiked the Chilkoot Trail in 1996, I brewed us an appetizer broth of wild dock, puﬀ balls, and a bouillon cube. We snacked on hardtack spread with cheese and topped with fresh violets for vitamin C. Sour dock, Rumex acetosa, was grown in England; during periods of famine, ground leaves were mixed with ﬂour to make bread. Rumex hymenosepalus is now used as a cooked green and a pot herb in New Mexico and Arizona. Seed from R. hymenosepalus may be dried, roasted, ground, and cooked as a cereal. The “tall weed” was probably lamb’s-quarters (Chenopodium album), a spinach relative often harvested as a wild green. Wild berries were among the easiest wild foods to recognize and the most prized. Stampeders (and their children) particularly sought raspberries, cranberries, and blueberries, making the former two into jelly and adding the latter to gingerbread. Some men, like Alaskan prospectors George Hazelet and George Dooley, willingly stooped to conquer wild currants; Hazelet turned his currants into pie. Plucked from their mossy beds, lowbush cranberries (the wild ancestor of the fruit commercially grown today) were used in poultry sauce, in a catsup, in pies, and in sauces served with game. Juicy wild blueberries wound up in everything from muﬃns to jelly. This delectable, old-fashioned steamed blueberry pudding has been handed on by
 
  Gold Rush Grub 
 
 Edible Alaskan Plants that Prevent Scurvy scurvy grass or spoonwort (Cochlearis oﬃcinalis) rose hips (Rosa acicularis) young shoots of stonecrop (Sedum rosea) young buttercup leaves (Ranunculus pallasii) dwarf and common ﬁreweed leaves (Epilobium spp.) lowbush cranberries (Vaccinium vitis-idaea) spruce needles seaweed (Alaria and Laminaria spp.) cloudberry (Rubus chamaemorus) sour dock (Rumex arcticus) diamond-leaf willow (Salix pulchra) —Robert Fortuine, “Scurvy in the Early History of Alaska,” 1988
 
 Haines historian Elisabeth S. Hakkinen. It is a dish frequently prepared by her mother, Elisabeth Birkinbine Sheldon, who came North in 1912 to visit her brother, a surveyor for the Alaska Midland Railway—a neverbuilt railroad that was to link Fairbanks and Haines. Elisabeth took up permanent residence in Haines after marrying another member of the survey crew, Steve Sheldon, in the spring of 1913. Neither bride nor groom could cook well, both having grown up in privileged households where domestic staﬀ handled such chores. Fudge and a pair of chaﬁng dish preparations were Elisabeth’s only culinary accomplishments.
 
 Steamed Blueberry Pudding ⅓ cup shortening or butter ⅔ cup sugar 2 eggs, well beaten 2 ½ teaspoons baking powder ¼ teaspoon salt 2 ⅓ cups sifted all-purpose ﬂour ⅓ cup milk 2 cups blueberries 2 tablespoons ﬂour ¾ cup sugar Cream together shortening and sugar. Add eggs. Mix well the baking powder, salt, and sifted ﬂour. Add dry mixture to egg mixture alternately with milk. Roll out on a ﬂoured surface to a 16- to 18-inch circle. Center dough in a 2- to 3-quart buttered casserole or mold that has its own lid. Mix blueberries with ﬂour and sugar. Put this mixture into the dough. Fold up the edges of the dough into the center like a big dumpling and pinch it together at the top so no ﬁlling is visible. Pudding should ﬁll mold about ⅔ full. Grease casserole lid and put on. Steam for about 3 hours in steamer or large kettle on a rack. Pour in boiling water about halfway up the mold. Periodically add boiling water to keep the liquid to this level. When done, remove from water, remove lid, and dry pudding for 5 minutes in a 300°F oven. Makes 6 servings.
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 A Scurvy Diary George Wooley of Detroit spent the winter of 1898–1899 in the Copper River area. The provisions he had shipped in February to Valdez from Seattle were skimpy—perhaps because he was charged $20 per hundred pounds. His grubstake included whole wheat ﬂour, “Gold Dust ﬂour,” beans, cornmeal, rice, split peas, dried apples and apricots, leaf lard, bacon, corned beef, powdered mustard, and ginger. He soon felt the lack of sugar, buying 120 pounds from another stampeder on the Valdez Glacier Trail. Wooley, eighteen, eked out his grub by catching and drying salmon, dining on “bear venison,” and picking wild currants. Before the end of 1898, he had frostbitten feet, and many of his neighbors were suﬀering from and even dying of scurvy. Believing that increased physical exercise would stave oﬀ the scourge, Dooley cleared brush, chopped wood, and took long walks. His diary tells the tale: November 19 [1898]: One man got the scurvy —is in bad shape. December 10: Had fritters for dinner made by Kern out of citric acid. January 3 [1899]: Forty below. One of the boys is dead and one not expected to live.
 
 February 5: Storey has the scurvy. February 23: Sugar gives out today. March 12: Reported that [George] Baker [of Chicago] and Leonard [of LaCrosse, Wisconsin] are dead at Copper Center. March 16, Easter Sunday: Condensed milk gives out today. April 9: Had our ﬁrst beaver meal. First impression not very favorable. May 18: Fine. Bill Misel gets back from Valdez. Gave us one Irish potato and 4 onions—ﬁrst in 4 months. May 20: Ten men from Valdez stopped at Co. City [Copper City]. Brought us some onions and sugar and butter. Monday, June 5: Fine. Went bear hunting and killed one. Had brains and liver for supper—a relishing dish. Wooley never struck it rich. With many of his companions reduced to “cripples,” he worked his way out of Alaska, getting a job on the Excelsior as a ﬁreman (stoker and boiler cleaner).
 
 Cranberry-Raisin Sauce This savory sauce comes from Yvonne Howard of Eagle and was adapted from Eagle’s Sharing Our Best cookbook (1995). The recipe may be doubled. ½ cup brown sugar 1 tablespoon cornstarch ¼ teaspoon cloves 1 cup cranberry juice made from wild lowbush berries 1 tablespoon lemon juice or vinegar 2 tablespoons raisins Mix sugar, cornstarch, and cloves in a heavy, nonreactive saucepan. Gradually stir in the cranberry juice. Then stir in the lemon juice and raisins. Cook over medium heat until thick, stirring; thickening will take about 5 minutes. Serve hot with hot or cold ham, or roast moose or bear. Makes 1 ¼ cups.
 
 Nevertheless, once she accepted the role of frontier wife and mother, Elisabeth Sheldon made it a point of pride to master cooking. Housekeeping conditions in Haines required that she learn not only how to bake and stew, but also how to chop wood, carry water, handle a stove, boil laundry, and tote out ashes. Elisabeth Hakkinen recalls: A meeting of the Haines Women’s Club at the Sheldon house usually meant chicken salad and Boston brown bread. So Mother would not waste fuel by steaming only two or three cans of her brown bread, the night before the meeting we usually had Boston baked beans, Boston brown bread, and steamed blueberry pudding. Those three dishes always arrived together at our table and were delicious. Most of Mother’s recipes were a list of things and “until it feels right,” or “a pinch of this” and “a big pinch of that.” Elisabeth Sheldon may have taken to gardening in order to provide fresh produce for meals. Domesticated rhubarb was one edible that ﬂourished without much fuss, as long as it was given an annual feed of manure. Rhubarb sauce (stewed rhubarb, p. 159), rhubarb chutneys, jams, and cobblers are still favorites from Fairbanks to Angoon.
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 13 HOLIDAYS, ENTERTAINMENTS, AND MERRYMAKING “Dump it in.” “But I say, Kid, isn’t that going it a little too strong? Whisky and alcohol’s bad enough; but when it comes to brandy and pepper sauce and—” “Dump it in. Who’s making this punch anyway?” And Malemute Kid smiled benignantly through the clouds of steam. “By the time you’ve been in this country as long as I have, my son, and lived on rabbit tracks and salmon belly, you’ll learn that Christmas comes only once per annum. And a Christmas without punch is sinking a hole to bedrock with nary a pay streak.” —“To the Man on Trail,” a story by Jack London published in the collection The Son of the Wolf (1900)
 
 AMERICANS ADORE HOLIDAYS OF ALL sorts and are quick to invent occasions for celebration. On the diggings, Sunday entertainments tended toward bull and bear ﬁghts between longhorns and grizzlies tethered with chains, or bloody dog ﬁghts. Whenever a miner struck it rich, he marked the occasion with a spree—moving from saloon to saloon, pouring his own drinks, treating the house to cigars and hootch, throwing chairs or cordwood—the sort of roughhousing featured in Western ﬁlms to this day. A spree could last for days and cost the reveler several thousand dollars in damages. Some miners postponed their sprees for Seattle or San Francisco, where they observed them in top hats and spats. Three Australian prospectors in the Nome area struck it rich near Ophir in 1900, clearing $413,000 on their claim. Known as the Diggers, the three headed for Nome to “have a blow.” They began with hot baths. Next they dined on beef, ham and eggs, pies, stewed fruit, and potatoes at the town’s best restaurant. Only
 
 
 
 then did they head for the Board of Trade saloon and buy drinks for everyone. Attending the theater was a favorite Victorian form of entertainment. While saloons were known for bawdy songs and dances, legitimate theaters strove for higher things. For example, a May 14, 1887, advertisement in the Alaska Free Press for Juneau’s Palace Theatre promised “Accomplished Theatrical People” and “strictly ﬁrst-class entertainments.” The Palace’s owners, Hart & Company, declared: It is the intention of the proprietors to gain for this house a reputation in Chastity & Reﬁnement, such as will tend to build up and be a credit to our city, and oﬀer a place of amusement to the highest elements among our population. In contrast to this pledge of “Chastity & Reﬁnement” is an advertisement by Dawson’s Grand for “La Siege Inferno,” a performance to take place on July 18, 1899. “Arizona Charlie” Meadows opened his Grand on this date with “40—Shapely Ladies—40” taking billing above “La Siege,” although in slightly smaller type. “You are especially invited to come and pay one dollar and see the big show and join the Masque Ball and drink all the houch [sic] and wine you can pay for,” the advertisement continued. “See the $2,500 stock of Masquerade Costumes. Everything clean cut and ﬁrstclass. Take a ‘rubber’ at the inside of the best Vaudeville house west of Chicago.” In addition to the “new scenery, dazzling wardrobe and mechanical eﬀects” in the Siege, the bill included Howard “In His Wonderful Baton and Club Juggling,” banjo song and dance by May Lewis, Pauline Claire with Dutch songs and dance, a “tableaux” titled “England and America” by Evaline, a “trapezze” artist, and “Irish bicycle riding.” Out on the creeks, recreation was homegrown. The American government geologist Josiah Spurr visited Franklin Gulch in the Yukon in 1896. The miners there were short of food but seemed in good spirits. Spurr
 
 
 
 wondered if they didn’t get a bit lonely, now and then. “What do you do?” he asked. “Do?” answered the puzzled miner. “Do? Why God bless you, we have very genteel amusements. As for readin’ and litrachure an’ all that, why dammit, when the fust grub comes in the spring, we have a meetin’ an’ we call all the boys together an’ we app’int a chairman an’ then someone reads from the directions on a bakin’ powder box.” Nostalgia and ritual were important components of annual holidays. Celebrants wanted to sing the same songs and eat the same foods as they ate back home— whether “home” was England or New England. The principal event of the stampeder’s calendar was often Fourth of July, marked by as much noise and frivolity as possible. As a young woman of twenty-one, Mrs. F. A. Van Winkle celebrated the Fourth with her family near Napa before the rush, in 1847. “It must have been the ﬁrst aﬀair of the kind in California,” she told the Chronicle in 1900: We had about forty guests, most of them Spanish people of some prominence in the country. I made an enormous pound cake for the center of the table. Nobody had brought an American ﬂag to California, so my sister, now Mrs. Wolfskill of Winters, made a little one of some narrow red ribbon and cut some blue silk from her best dress, and sewed on but one star . . . and the whole thing was not bigger than a woman’s handkerchief. We stuck it in the top of the cake. The Forty-Niners of the California Mining Association on board the bark Hannah Sprague began discussing the details of their Independence Day celebration
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 on June 6, when a committee of three was appointed to select an orator. Members of the Bunker Hill Trading and Mining Association on board the Regulus began making preparations two weeks ahead, although unsure what the weather would be like near Cape Horn. Two days ahead, they killed their last two hogs to furnish fresh pork for the holiday. On the day itself, the men of the Hannah Sprague began to serenade passengers at 4 am with a ﬁfe, two dinner bells, and tin pans. On board the Andalusia, bound from Baltimore to San Francisco, April to September 1849, passengers dined on fresh pork, mock turtle soup concocted from pigs’ heads, and apple pie. A swivel gun was ﬁred to mark every toast. Meanwhile, the Narragansett Association on board the Velasco enjoyed rice pudding and gingerbread as special treats. Gingerbread, the earliest new potatoes and the ﬁrst green peas, fresh salmon or spring lamb, roast suckling pig, hard-boiled eggs, homemade ice cream, and clambakes on the beach were New England traditions for the Fourth. Sailors counted on duﬀ and molasses, veal pie and generous toasts to “splice the mainbrace.” Charles Warren Stoddard prospected for gold in many districts, eventually making it “over the Rocky Mountains to Alaska.” In 1859, he was a tag-end FortyNiner living in Denver, Colorado, where he recorded this Fourth of July menu in which beans serve as both “soup” and “vegetables”: Soup à la Bean Fish, Brook Trout, à la catch ’em ﬁrst Meats Antelope larded, pioneer style Bread Biscuit, hand-made, full weight, à la yellow Vegetables Beans, mountain style, warranted boiled forty-eight hours, à la soda Dessert Dried Apples, Russel Gulch style
 
 Coﬀee, served in tin cups, to be washed clean for the occasion, overland style, à la no cream In July 1887, a gaggle of Yukon miners at the lower end of the Fortymile River did their best for the Fourth. They planned ahead by brewing white lightning from sourdough starter, hops, oatmeal, and sugar. They dished up baked pork and beans and plum duﬀ. In the absence of hard sauce, the steaming duﬀ was dribbled with high-proof patent medicine. The celebration was a huge success. The Klondike Nugget, reporting on Dawson’s Fourth in 1898, noted: Scarcely had the watch ticked a few seconds after midnight on Sunday when a regular fusillade of pistol shots broke the Sunday stillness, and noise and lots of it became the shrill order of the hour. With hoarse “whoops” and “hellos,” every loyal sleeping son of Jonathan [American citizen] jumped from his cot and joined in the general racket. At the height of the Klondike Gold Rush, the population of the Dawson area was 75 to 80 percent American. One of the prospectors in Dawson City for that 1898 Fourth was Mont Hawthorne of Oregon. When he arrived in June, Hawthorne was relieved to hear that “the boys” were going to show the Canadians a real American Independence Day, he says in his autobiography, ghostwritten by his niece, The Trail Led North, because “it wasn’t often the boys had any fun in Dawson without having to pay for it.” However, Hawthorne, a teetotaler, had marked reservations about that “fun”: “The town needed outhouses a dang sight more than it did that big platform [for oratory, etc.] they was planning on building.” And he suspected that the town’s criminal element had ulterior motives:
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 The sporting crowd ﬁggered that the more they talked the celebration up ahead of time, the sooner the word of it would spread up the creeks [where half the area’s population was working claims]. All that bunch wanted was to get the suckers in town, where they could take their gold away from them. Mont and his pal Jack McGuire spent the July holiday together, watching others “make fools of themselves.” The pair observed, for instance, that as entertainer Cad Wilson danced to “There’ll Be a Hot Time in the Old Town Tonight,” tipsy prospectors showed their appreciation by tossing nuggets onto the stage. Cad picked up the nuggets in her skirts. The sexual tension of the moment rose as her skirts were lifted higher and higher. Fourth of July in Nome in 1899 began with the ignition of homemade ﬁrecrackers. That was followed by a literary program, footraces, wrestling, boxing, blanket tossing, boat races, and blubber-eating contests. In Canadian towns like Dawson, British holidays ushered in linked days of din and merrymaking. For example, Queen Victoria’s birthday anniversary, May 24, was the occasion for a gala celebration. Canada Day, July 1, observed the day in 1867 when the British North America Act came into force, establishing the remaining British colonies in North America as a dominion. (The dominion endured until 1982.) Because stampeders in and around Dawson were chieﬂy Americans, sometimes outnumbering Canadians ﬁfteen to one, a certain celebratory fusion took place. Just three days after Canada Day, the American holiday Fourth of July was celebrated—with mischief such as gunning down your neighbor’s stovepipe, as well as free concerts by the North American Transportation and Trading Company band, military pageants, tug-of-war competitions, footraces, and kibbitzing at speeches.
 
 
 
 Fourth of July 1908 in Fairbanks began with an invocation at 9:30 AM followed by the reading of the Declaration of Independence and the mayor’s oration. Next came the marching band and parade. The festivities extended over three days and included a ﬁfty-yard dash, a fat man’s race, a bicycle race, pole vault, greased pole climb, potato race, wood chopping contest, ﬁreworks, and a hot air balloon ascension. Celebrations of the Fourth of July in Juneau were known for hotly contested one-mile Tlingit canoe races, ﬁreworks, ﬁre hose events that often soaked spectators, rock drilling competititions, and lavish picnics of smoked salmon, ham, cold fowl, bread and butter, cakes, and gingerbread. In the 1920s in Livengood, Alaska, Cleora Erickson noted that even eggs got into the act on the Fourth: A local storeowner had a large supply of eggs that were too old to be passed oﬀ as fresh. So he nailed up a large canvas with a round hole in the center, to a pole frame. People were invited to throw eggs at him for $1 a dozen. A wedding, a rare baby shower, a promotion, a departure, the birthday of a miner who had ﬁnally reached white gravel in his shaft—any gold rush occasion called for a feast. Celebrating a special event on June 27, 1901, Nome pulled out all the stops, as the menu preserved in Sourdough Sagas suggests:
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 Blue Point Oysters from Sledge Island Brook Trout from Extra Dry Creek Tom Cod à la Gold Run Walrus bellies Arkansas Fish à la Buttons Crab Salad à la Behring Sea Lobster salad from Nakkila Gulch Malamute Stew Muckluck Croquettes
 
 A baby shower at Eagle, Alaska, 1908. Sitting at the table is the hostess, Mrs. Roderick MacDonald (Olive); to her left is the expectant mother, Mrs. Henkes. In this era, baby showers were usually held only for ﬁrst pregnancies. Napkins at each place have been folded like diapers. COURTESY EAGLE HISTORICAL SOCIETY & MUSEUMS, MACDONALD COLLECTION, NO. 009722.
 
 Turkey with Chechaco [sic] Dressing Teat Ham à la Reindeer Hoofs Pork à la Claim Jumper Stuﬀed Ptarmigan with Eskimo Gravy Nome Potatoes Council City Peas Teller Beans Celery à la Sluicebox Plum Pudding à la Mary’s Igloo Sourdough Pies Cheechaco Cakes Ice Cream à la Glacier Creek Point Barrow Bananas Kotzebue Sound Oranges Snake River Beer Extra Dry Pribiloﬀ Cigars à la Undertaker’s Hope
 
 The precise composition of these dishes is a matter of conjecture. However, the malamute is a breed of sled dog, while “muckluck” probably refers to a species of seal whose skin is prized for Eskimo footwear. First observed only in the New England colonies, Thanksgiving was a relatively new oﬃcial American holiday during the gold rush era. A national day of Thanksgiving was declared at the end of war in 1815 and again in 1862, and the editor of Godey’s Lady’s Book is credited with persuading President Abraham Lincoln in 1863 to create an annual national Thanksgiving holiday. By 1871, Scribner’s Magazine was calling it “a beautiful festival [and] a family sacrament.” Declared by Lincoln as the last Thursday in November, the holiday was changed by act of Congress in 1941 to the fourth Thursday of that month. Canada adopted Thanksgiving as a national holiday in 1879.
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 “Thanksgiving Dinner for the Ranch.” Two ranch hands return from a successful hunt with an antelope, prairie chickens, and rabbits. Illustration by Frederic Remington, Harper’s Weekly, November 24, 1888. COURTESY DOVER PUBLICATIONS.
 
 Along the Yukon River in Alaska in 1897, Mac McMichael’s crew ate moose stew with dumplings, bread, ginger cookies, and apple pie. “All luxuries to us,” he noted, because what he termed the “regulation Alaskan dinner” was pork and beans with bread and rice. Thanks were given in rural Alaska even when conditions were hard. Take the case of woodcutter George Pilcher, who lived near Russian Mission, and gathered and stacked driftwood, sawed and split spruce, selling this fuel to passing steamers. He writes on Thanksgiving Day 1899: I am at peace with all the world and am undisturbed by the sound from another
 
 
 
 living mortal in my quiet home. I am simply supplied with every necessary comfort and have six grouse besides, yes, a basketfull of eels—my health is perfect not a pain, ache, or woe. I eat like a wolf, sleep like a babe, and work like a tiger from dawn until dusk. My evenings are spent “if at leasure” [sic] in either reading David Copperﬁeld or else writing. . . . The world is beautiful. That same year, stampeder Robert Hunter Fitzhugh, Jr., spent Thanksgiving at Claim No. 12 above Hoosier Creek near Rampart. In a letter to his mother back in St. Louis, Fitzhugh anticipates the festivities:
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 Roast Ptarmigan with Orange-Cranberry Sauce This recipe was furnished by Maureen Armstrong, chef of Kachemak Bay Wilderness Lodge. Armstrong recommends serving the birds with a casserole of cornbread stuﬃng seasoned with onions, celery, apples, and a few cranberries. 6 ptarmigan or Cornish game hens 1 chopped onion ½ cup celery tops, chopped 1 carrot, chopped Olive oil 2 tablespoons ﬁnely chopped parsley Garlic powder, thyme, basil, paprika Salt and pepper 1 onion, peeled and cut into 6 wedges Salt and pepper 1 orange, cut into 6 wedges 12 slices bacon 6 small roasting bags Wash each cleaned bird with warm water and pat dry.
 
 There is going to be a minstrel [show] in town Thanksgiving gotten up by camp talent and they have begged me to be “old man.” It would astonish you [to] see what a rep I have in camp as an all round entertainer. They want me to sing . . . songs or make a speech or do any old thing. They say that everybody they see tells them I am the only man for the job, even Prevost who by the way is main guy in it and sings—he has a splendid voice—“Asleep in the Klondyke Vale.”
 
 Make stock by covering necks and giblets with water and adding chopped onion, celery tops, and carrot. Simmer 1 hour. Preheat oven to 350°F. Rub inside of each bird with olive oil. In a small bowl, mix parsley with garlic powder, thyme, basil, paprika, and salt and pepper to taste. Pat mixture on birds’ breasts. Stuﬀ each cavity with a wedge of onion and orange. Lay bacon strips lengthwise over each side of each breast. Place birds in separate roasting bags. (Small, clean, brown paper bags are acceptable.) Put bagged birds breast-side down in a shallow roasting pan and roast at 350° for 30 minutes per pound or until tender. Turn birds three times to distribute juices, ending with the breasts up. When done, birds should have an internal temperature of 160°; juices should run clear—not pink—when the legs are moved. Serve with Orange-Cranberry Sauce. Makes 6 servings.
 
 On the occasion itself, Fitzhugh cooked all day, using many canned ingredients, noting that “everything costs 50 cts a can and butter $1 a pound, sugar 30 cts and milk 50 cts.” He did not pen his precise menu, but mentioned “I have my bread in the oven.” (One can guess that the menu was similar to that with which he entertained the Rampart parson, Mr. Koonce, in December: canned corn, peas, roast mutton, potatoes, gingersnaps, and cornstarch pudding.) Whether in Rampart, Russian Mission, or Circle, Americans like Fitzhugh celebrated Thanksgiving as traditionally and elaborately as possible. A group of
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 Orange-Cranberry Sauce Burgundy and gingerroot give this sauce added depth. 2 cups lowbush wild (or commercially grown) cranberries 1 large navel orange 1 ½ cups sugar 1 cup ptarmigan, turkey, goose, duck, or chicken stock 3 tablespoons cornstarch ⅓ cup Burgundy ½ teaspoon cinnamon 1 teaspoon fresh gingerroot shavings Salt to taste
 
 Today we are resting and slowly recovering from yesterday’s “spree.” It was one of the most gratifying Thanksgivings, as far as the gastronomic and social celebrations are considered, that I have ever experienced. The table itself was rustically festive. One of Grinnell’s compatriots had whittled candelabrums, and at each place setting stood a menu inscribed on a birch plaque:
 
 Coarsely chop cranberries and oranges in a food processor, or put through a hand grinder. Put into a saucepan and stir in the sugar and bird stock. Mix together the cornstarch and Burgundy, and add to sauce when it begins to simmer. Cook, stirring, over low heat about 5 minutes or until sauce thickens. Add cinnamon, ginger, and salt. Serve warm or cold. Makes 2 cups sauce.
 
 California stampeders was no exception. They had sailed North in 1898 to prospect on Kotzebue Sound. Originally the company numbered twenty; but more than half the company, disappointed, retreated south at summer’s end. The remaining nine stalwarts built a spacious log dwelling and holed up for the winter beside the “Kowak” (Kobuk) River. On November 24, the men of the Long Beach and Alaska Mining and Trading Company donned their warmest hats and mittens, turned up their collars, and
 
 
 
 marched down the highway provided by the river ice to join the Hanson camp for dinner. The following day Joseph Grinnell happily recorded the festivities in his diary:
 
 Split pea soup • Wafers Roast ptarmigan • Jelly Turkey potpie Sweet potato • Baked potato • Sweet corn Sago pudding Mince pie • Jelly tarts • Olives • Pickles Coﬀee • Cocoa Grinnell thought this a splendid spread for “the wilds of the Arctics.” His toast at the meal’s end was to the ptarmigan: “To the Turkey of the Kowak.” The chief dishes of that gold rush Thanksgiving are re-created here with the help of talented modern cooks. Naturally, gold rush celebrations of Thanksgiving depended on available resources, and few stampeders could command the larder (or the cooking skills) of Grinnell and company. Near Copper Center, Alaska, in 1898, with not even a cabin roof over his head, George Hazelet probably celebrated a more average bachelor’s holiday. In his diary Hazelet called his Thanksgiving dinner a “High-yu” (fancy) feast: Onions and potatoes (evaporated, of course), first boiled then fried to a crisp brown in bacon “sop,” bacon with the
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 Turkey Potpie Judging from Grinnell’s toast, the turkey potpie was made with ptarmigan. Chef Michael McCann of the Kenai Princess Lodge at Cooper Landing supplied this modern recipe. Substitute ptarmigan or fool hen (spruce grouse) at will. 8 ounces diced bacon 10 ounces margarine 1 medium yellow onion, diced 4 ounces mushrooms, sliced 2 large carrots, diced 6 stalks celery, diced 2 tablespoons fresh lemon juice 1 small green pepper, diced 1 small red pepper, diced 3 tablespoons persillade (garlic, shallot, and fresh parsley, minced together) ¼ cup dry sherry All-purpose ﬂour for thickening 3 pounds roast turkey, diced 2 quarts hot chicken stock Reserved turkey drippings Pie crust for 1-crust, 9-inch pie 1 tablespoon softened butter
 
 epidermous [sic] taken oﬀ, beans boiled yesterday and baked today, gravy browned to a ﬁne turn over a hot ﬁre and seasoned to taste. Bread made from ﬁne ﬂour and Dr. Price’s baking powder [biscuits]. Coﬀee that would have done credit to a “Mrs. Roher” [Rorer; the cookbook author] and sweetened with sugar that got wet a few days ago, stewed plums pitted and so sour that you could not help making a wry face as you chewed them.
 
 In a heavy skillet, sauté bacon until crisp. Cool, crumble, and reserve. Add margarine to bacon drippings, and sauté onions, mushrooms, celery, and carrots until transparent or tender. Add sherry and lemon juice and reduce liquid by half. Add peppers and persillade. Stir in suﬃcient ﬂour to thicken, and simmer 10 to 12 minutes. Watch carefully, whisking when necessary to prevent the gravy’s sticking to bottom of pan. Add turkey and drippings with hot chicken stock. Mix well, lower heat, and simmer for 30 minutes. Place in 24-ounce ovenproof dish, mixing bowl, or 2-quart casserole. Make your favorite pie dough for a 1-crust pie. Roll out on a ﬂoured surface, then ﬁt over casserole, crimping edges. Cut steam vents. Bake at 425°F for 15 to 20 minutes or until crust is golden brown. Brush with butter. Serve. Makes 8 to 10 servings.
 
 Hazelet’s group was joined by two gentlemen from the “Happy Jack” party. “All ate until they hurt, then quit,” Hazelet recorded. Christmas, too, was celebrated with as much pomp and good food as possible, but was sometimes bleak. Mrs. Noble Martin spent Christmas 1851 in a cabin at Point Reyes, California: I was all alone that day, not a human being within ten or twelve miles of me. It was raining. As I stood within the cabin and
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 Clam Soup This recipe is adapted from one by Mrs. R. Williams in The Web-Foot Cook Book (1885), the ﬁrst cookbook published in Oregon, and a common source for Klondike stampeders. Mrs. Williams boiled her soup for 2 or 3 hours! 50 clams 1 cup clam liquor 3 large potatoes, scrubbed but not peeled, in large dice 2 carrots, peeled and sliced ½ green cabbage (about 1 pound), chopped coarsely 2 hardtack, ﬁnely crushed 2 tablespoons butter 1 cup heavy cream Salt and pepper to taste Wash the clams well. Steam them just until they open. Cool. Chop the meat coarsely. In a soup pot, put 2 cups water and 1 cup clam liquor. Add potatoes and cook just until tender but not mushy. Meanwhile, steam carrots in another pan until tender. Add to potatoes the clams, drained carrots, and cabbage. Cover and simmer 5 minutes. Stir in crushed crackers and butter. Then stir in cream. Let come just to the boil. Season with salt and pepper. Serve immediately. Makes 4 servings.
 
 
 
 looked out the door across the ravine, a great mountain lion came out about 300 feet away. He looked toward the cabin and then let out a frightful yell. I shut the door and threw the crossbar into place. Hosts and hostesses expecting guests were spurred on in their eﬀorts by such periodicals as Godey’s Lady’s Book, which in December 1857 oﬀered a rhymed recipe for Christmas Pudding specifying “Malaga” raisins and seven hours of boiling. (Malaga raisins were dried from large, white table grapes grown in California.) With such goading, a pudding or duﬀ was attempted under the most primitive conditions. One of the earliest Northern gold rush Christmases was celebrated at Juneau in 1881. About thirty miners came in from surrounding claims to partake. The bill of fare was: Clam soup Stuﬀed porcupine Stikeen potpie Takou hash Chilcat duﬀ with Hooneyiah [Hoonah] sauce Duff is a flour and bread-crumb pudding boiled or steamed in a bag or cloth—hence, “bag pudding.” One of its nicknames is “Son of a Gun in a Sack.” Usually it contained dried fruit, typically raisins. This phenomenon entered English cookery in the 1600s, and seems to have been an attempt to make a dish that was previously a rich casserole into something freestanding that would make a nice show on a platter. However, this suet-dense pudding tended to sag or split from its own weight when rolled onto a serving dish. Therefore, Victorian cooks with fully equipped pantries generally put their “dough” into some kind of mold, such as a melon mold. In the recipe on page 190, the cannonball shape has been jettisoned in favor of an easier-to-manage sausage.
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 “The King Has Come.” Strings of popcorn, drawings, cornucopias, and ﬂags adorn a large Christmas tree at a holiday celebration in Fairbanks. A class or student choir performs under the direction of a priest. COURTESY ALASKA STATE LIBRARY, PAUL SINCIC COLLECTION, 19081915, NO. PCA 7571.
 
 This Christmas feast was almost certainly held at the ﬁrst house in town, the dwelling of Harris’ and Juneau’s grubstaker, George Pilz, a dwelling framed in Sitka and brought to Juneau via steamer on December 3, 1881. “It was put up the next day, and occupied that night,” reports the Alaska Mining Record of December 27, 1899. The duﬀ was undoubtedly concocted with the aid of Peter Ernasad, captain of the ﬁrst sailing vessel into Juneau, its cargo principally “siwash [i.e., inferior; ﬁt only for Native Alaskans] sugar and black strap molasses.” Among the earliest stampeders to the Klondike was Rufus Simpson, a twenty-seven-year-old Californian. His 1897 letters to his wife and two young sons tell a tale of portaging supplies by sleigh, suﬀering from
 
 a toothache, hunting “white pheasants” (ptarmigan), yearning for mail, and missing home. On December 29, camped somewhere near Alagnik, Alaska, he wrote of his holiday: Dear Wife & Babys, We had supper Christmas Eve at Mr. Doll’s house. Also Christmas night we had good meat, seal meat, and donuts. Mince pie & root beer & music. I cooked some donuts myself & one of our neighbors gave us ½ roll butter so you see we had Christmas that I will enjoy talking about when I come home. We are going to have porcupine pot pie for New Year’s dinner. Oh, we are all right.
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 Chilkat Duff Butter may be substituted for the suet. 1 cup all-purpose ﬂour 2 cups dry white bread crumbs ½ cup light molasses ½ cup brown sugar ½ teaspoon ground cinnamon ¼ teaspoon salt 1 cup (5 ounces) ﬁnely ground, chopped, or grated suet 1 egg About 1 cup milk ½ cup dried currants ½ cup golden raisins Pudding bag (see below) Combine ﬂour, crumbs, sugar, molasses, suet, and salt. Mix in egg and enough milk to make a stiﬀ dough. Then mix in raisins and currants. For the bag, use a linen or cotton cloth about two feet square, dampened with warm water,
 
 That same year, Harper’s Weekly dispatched journalist Tappan Adney to the Klondike where he remained sixteen months. In December 1897, Adney was hunkered down in a cheerless fourteen-by-sixteen-foot cabin in Dawson when his partner, Pelletier, announced he had invited guests for Christmas. Adney was astounded, but quickly reviewed the larder—stored under the bunks: There was still plenty of bacon, but bacon loses its zest in course of time. There was plenty of flour, but neither of us could bake bread. We had been living
 
 
 
 wrung out, and then ﬂoured on the inside. Layers of cheesecloth amounting to ⅛-inch thickness may also be used. Turn the dough onto the cloth. Shape into a large sausage with the back of a spoon. Roll cloth somewhat loosely around pudding, and tie securely at both ends. (Pudding will expand slightly as it steams.) Drop into boiling water and simmer for 2 to 2 ½ hours. Alternate steaming method: Place the bag in a colander. Place colander in a kettle; add enough boiling water to cover the sack. Cover; boil gently 2 hours. Remove colander from pan; peel cheesecloth at once and turn pudding, rounded side up, on a serving plate. Serve warm with sugar, butter and fresh lemon juice, hard sauce, sweetened whipped cream, or brandy sauce. Makes 6 servings.
 
 on [dried] soup-vegetables and beans for several days, in consequence of forgetting to sweeten eighteen loaves of sourdough bread with soda, which loaves not even passing dogs would eat. The outlook, therefore, was a dinner of soup, flapjacks and beans—not even the usual “three B’s,” bread, beans and bacon, of Alaska fare. Prospects for Christmas dinner looked dim until Adney’s resourceful partner scrounged a can of condensed cream, two cans of French peas, and a can of
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 turkey. An old hand from Juneau, Joe Liberty, who was bunking with Pelletier and Adney assisted, and they managed to dish up an appetizing meal. Born to a Forty-Niner and his wife, Klondike prospector George Carmack dreamed from a very early age of striking it rich. In 1888, the as-yet-unsuccessful Carmack spent Christmas Eve with his wife Kate in a cabin on the Yukon River. Beneath a leaky sod roof, he expressed his emotions in a nostalgic verse featuring the couple’s holiday menu: Christmas Thoughts I am camped on a mountainside tonight, A hundred miles from the sea, And the smell of caribou steak on the coals Is a grateful odor to me. For the deer were ﬂeet-footed and shy today, And I’ve roamed the mountain’s breast, Till the bear-skin robe on my cosy bed, Seems beckoning me to rest. But a tall old spruce by the campﬁre’s glow Bows its glittering top to me, And seems to whisper, “It’s Christmas Eve And I’m your Christmas tree.” Then a ﬂood of memories o’er me creep, And my spirit afar doth roam, To where there’s another glittering tree, In a California home. Caribou steaks looked good to Carmack after a summer of eating chieﬂy ﬁsh and clams. Meanwhile, on the Kobuk River, Joseph Grinnell and friends celebrated Christmas in as jolly a manner as they had Thanksgiving. They pulled their chairs up to a table twenty feet long “covered with a snow-white cloth,” and feasted on “pâté de poisson de liver” (translated by Grinnell as “pie of ﬁsh liver”), mince pies,
 
 Blueberry Sauce 1 cup sugar Dash of salt 2 cups blueberries ½ cup boiling water 2 tablespoons lemon or orange juice Dash of cinnamon 1 tablespoon butter 1 tablespoon cornstarch 1 tablespoon cold water Mix sugar and salt in saucepan and slowly stir in blueberries. Then stir in boiling water. Boil, stirring, ﬁve minutes. Add juice, cinnamon, and butter. In a small bowl, mix cornstarch and cold water. Stir into sauce. Simmer until sauce is thickened, stirring. Serve hot over cornstarch pudding, sponge cake, rice pudding, or plum pudding. Makes 2 cups.
 
 toast, and “Ukluk [possibly “mukluk” or bearded seal] roast.” Grinnell’s fellow prospector, Dr. Coﬃn, read a poem especially penned for the occasion. Three of the verses follow: Now just a few things I would like to say To make us remember this Christmas Day— It isn’t very often you dine with a Coﬃn, When the cook and baker is an undertaker. Now and again on a bill of choice fare You ﬁnd such a dish as roasted black bear; But outside of the valley of the Kowak river You will not eat pâté de poisson de liver.
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 Spaghetti and Rump Roast This recipe is adapted from one by Anchorage pioneer Thelma Bagoy in the Pioneers of Alaska Cook Book (1988). 2 tablespoons goose grease, bear or bacon fat, or olive oil 3 cloves garlic 4 pounds caribou, venison, or moose rump roast 6 whole cloves 12 boiling onions 1 cup tomato sauce 1 cup tomato paste or 1 can mushroom soup ½ cup dried soup vegetables ½ cup dried mushrooms 1 teaspoon cinnamon Salt and pepper to taste Spaghetti for 6 to 8 servings Heat fat in a heavy soup kettle or Dutch oven. Sauté garlic. Remove garlic, and brown roast well on all sides. Return garlic to pot. Add tomato sauce and paste. Insert cloves into 6 onions. Add onions and simmer, covered, until the meat is nearly tender, about 2 hours. The roast may also be braised in the oven at 325°F. Add dried soup vegetables, mushrooms, and cinnamon, and continue to cook another 30 minutes or until meat is fork-tender. Salt and pepper to taste. Keep meat and sauce warm while cooking spaghetti according to package directions. Slice roast. Serve meat slices and sauce over hot, drained spaghetti. Makes 6 to 8 servings.
 
 
 
 Or white Touste bake and Ukluk roast Are rarely served without Arctic frost. On these hot mince pies there have been no ﬂies, For our pastry-maker is an undertaker, etc., etc. As Christmas 1894 approached, Emilie Fortin Tremblay, the only woman on Miller Creek, decided to do her husband Pierre-Nolasque proud, and entertain all the nearby miners. The Tremblays lived in a oneroom, sod-roof cabin, but they were willing to share. An inventive hostess, young Emilie improvised from materials at hand—penning invitations on birch bark, and spreading a long skirt from her own limited wardrobe as the tablecloth. The menu was limited to dishes small enough to ﬁt into her twenty-two-inch-square oven. The guests provided their own tableware. The Tremblays’ Yukon Christmas dinner featured stuﬀed rabbit, roast caribou, stewed beans, King Oscar sardines, evaporated potatoes, sourdough bread and butter, cake, and plum pudding with blueberry sauce. On Christmas Day 1898, at Help-Me-Jack Creek in West Beaver, Alaska, ex-rancher J. N. “Jap” Wyman and the other members of the Galesburg-Alaska Mining and Development Co. celebrated in their “Humble Home.” The previous April, the company had set oﬀ from Illinois with twenty-ﬁve men and one woman. By October the party had dwindled to ﬁfteen men, living in two cabins on a tributary of the Koyukuk, in the vicinity of Rapid City. In the dark days of December, temperatures reached minus 60°. Not a prospector in the entire Koyukuk drainage had made a strike, so morale was low. Beans, bacon, and biscuits constituted their monotonous winter diet. To boost morale, the company’s cooks pulled out all the culinary stops for the 25th. The menu was soup, spaghetti, potatoes and gravy, bread, bacon, canned pineapple and apricots, pie, and cake, all washed down with cocoa. Essentially the same menu was served for New Year’s Day, a dinner that Wyman preserved in a photo with himself at the table, remote camera control hidden under
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 Bean Potage
 
 Vinegar Pie
 
 This hearty recipe is adapted from one by Sherri Dabney of Anderson, Alaska (Northern Woman, January/February 1995).
 
 Lacking a varied larder, gold rush cooks frequently improvised. A frontier standard resembling lemon pie, Vinegar Pie was sometimes dubbed “Poor Man’s Pie.”
 
 1 to 2 pounds moose, bear, or caribou stew meat 1 ½ gallons water 2 cups split peas 2 cups dried beans, your choice 2 large onions, chopped 6 stalks celery, sliced 2 chili pods, crushed 2 bay leaves 8 to 10 peppercorns 2 teaspoons dried basil 2 teaspoons ground cumin 2 tablespoons parsley 8 large carrots, sliced 1 pound frozen mixed vegetables Lightly oil the bottom of a roasting pan. Pat meat dry and place in pan. Roast in a preheated 450°F oven, stirring occasionally, until meat is well browned. Pour water into stockpot. Add browned meat and remaining ingredients. Cover and cook on medium for 2 and a half hours. Reduce heat and add carrots and frozen vegetables Simmer 30 minutes longer. To thicken, cook uncovered or use cornstarch mixed with a little cold water. Serve with hot bread or bannocks. Makes 6 to 8 servings.
 
 Pie crust for 9-inch pie shell Butter to grease pie plate ¼ cup butter 2 eggs ½ cup white sugar ½ cup brown sugar ¼ cup unbleached all-purpose ﬂour Freshly grated nutmeg to taste (less than ¾ teaspoon) ¼ teaspoon salt 3 tablespoons cider vinegar 1 cup cold water Butter pie plate. Line with pie crust, crimping edges. Preheat oven to 400°F. Melt butter; cool. Beat eggs well in a small bowl. In a large bowl, blend the sugars, ﬂour, nutmeg, and salt with ﬁngers until no lumps remain. (Or, sift.) Stir in vinegar, beaten eggs, melted butter, and water until well mixed. Pour into prepared pie shell and bake for 30 minutes. Cool on a wire rack until ﬁlling is ﬁrm enough for cutting. Makes 6 to 8 servings.
 
 a slice of bread. Amusements at West Beaver included songfests that went on for hours, shooting matches, photography, and board games; dried beans doubled as poker chips, with coﬀee beans and corn kernels for checkerboard pieces. Songfests typically featured hymns as well as popular songs such as “Let a Little Sunshine In,” “Annie Laurie,” “Swanee River,” and “Don’t You Remember Sweet Alice, Ben Bolt.” Baked lemon pudding—now called lemon meringue pie—was introduced to American cooks by Elizabeth Goodfellow (1767–1851) of Philadelphia. In its early years, the dessert was considered a luxury for the tables of Philadelphia and New York, because it required fresh eggs, butter, and lemons. Vinegar pie, according to William Woys Weaver in America Eats, was the acceptable substitute in hotels and boardinghouses, which could not aﬀord the luxurious ingredients of higher-class households. In The Way We Ate: Paciﬁc Northwest Cooking, 1843–1900, Jacqueline Williams states that vinegar pie “remained in vogue well into the twentieth century.” The recipe Williams cites from a 1910 Spokane cookbook speciﬁes that the pie be “frost with the whites.” Elsewhere in Alaska in 1898, George Hazelet and partners were camped on the Chistochena River, squatters in a tent while building their cabin. They had been unable to down a moose or caribou, so there was no meat for Christmas dinner. They improvised with the provisions at hand: “Our dinner was alright however,” Hazelet wrote in his diary, “as we went into what nicknacks we have and made a spread.” The goodness of the feast could not distract Hazelet from thoughts of his family: How the last few days have brought to mind my loved ones. I can think of nothing else. I see them all the time, talk to them in my sleep and at work, whether digging in the shaft, falling trees in the timber, pitching dirt onto the [cabin] roof, wading [in] snow half up to my armpits or cook-
 
 
 
 ing our meals, they and they alone occupy my thoughts. How I blame myself for being here. At times I feel like making a kicking machine and turning it loose on the seat of my pants. A husband and father should be with his family, at least during Christmas time. I know I could not stand it a day longer if I did not feel that I must make this the eﬀort of my life to place them where of right they belong. In 1899, Robert Fitzhugh, Jr., a prospector who had set out for the Klondike from Chicago in the fall of 1897, celebrated Christmas in Rampart City by making ﬁfteen pounds of candy: lemon drops, peppermint drops and sticks, and popcorn balls. Christmas Day was the day before his thirtieth birthday. Fitzhugh celebrated the double occasion by dining at a restaurant on oyster cocktail, soup, lobster salad, peas, fresh potatoes, moose steak, roasted ptarmigan, plum pudding, and ice cream, “all for $1.00, which is cheap enough for everybody,” he wrote in a letter home. Henry Davis was an early stampeder to Alaska, docking at Juneau in the spring of 1884. Mining near Dawson during the winter of 1897–1898, he and his partner made over $22,000, which they quickly liberated on friends and frolic in Vancouver, San Francisco, and New York. Then it was back to the Klondike for more. In his memoir, Recollections, Davis recorded the sumptuous Christmas menu at Walker’s Fork in 1899. These are Davis’s spellings: Cream of Tomato Soup Consommé Royal Cretons Roast Ptarmigan [with] Dressing Roast Cariboo au Jus Corn Beef and Cabbage Fool Hen [spruce grouse] Fricassee Baked Cariboo Pie Boston Baked Beans and Bun [brown?] Bread
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 Rice à la Chocolate Sweet Corn Scolloped Tomatoes Cream Potatoes English Plumb Pudding Brandy Sauce Blueberry Pie Apple Pie Black Berry Pie Assorted Cakes Tea Coﬀee Hot De Tas Cocoa The soup, consommé, corn, and tomatoes in this menu were probably canned, and it’s possible that the beans and brown bread came from cans, too. Although tomatoes were considered poisonous by some Colonial cooks, they quickly achieved acceptance. By the close of the Colonial period they were commonly grown in gardens and sold in markets. Tomatoes became so popular that they were one of the ﬁrst foods to be bottled commercially. Tomato mustard and tomato catsup were both available in glass bottles in 1830 in New England. There were factories in New Jersey canning tomatoes by the late 1840s, and the supplies of the Union Army during the Civil War often included canned tomatoes. By 1870, the top three products of the canning industry were tomatoes, peas, and corn. One of the prominent canners of tomatoes was the Joseph A. Campbell Preserve Co., founded in 1869 by Joseph Campbell, a fruit merchant, and Abraham Anderson, an icebox manufacturer. The company produced canned tomatoes, vegetables, jellies, soups, condiments, and spiced meats. In 1897, one of Campbell’s employeees, a chemist named Dr. John T. Dorrance, invented condensed soup. (Dorrance was the nephew of a company partner.) Removing some of the water in soup allowed the company to sell soup for much less than its competitors. As the company’s soup became
 
 Scalloped Tomatoes Although this dish has fallen out of favor, it was common through the 1940s. It is one of the methods that makes canned tomatoes taste most like freshly cooked garden-ripe tomatoes. The crackers can be any common cracker, saltine, or pilot bread. 2 16-ounce cans whole tomatoes, quartered 2 cups coarse cracker crumbs 2 tablespoons butter 1 tablespoon sugar Salt and pepper to taste Drain ¾ of the juice from the tomatoes and drink, discard, or use in soup. Put a layer of cracker crumbs in the bottom of a buttered casserole. Then put in a layer of tomatoes. Sprinkle with butter, sugar, salt and pepper. Continue layering until the dish is full, ﬁnishing with crumbs. Bake at 350°F for 30 minutes. Makes 6 servings.
 
 its main stock in trade, the name was changed; the Campbell Soup Company was incorporated in 1921. Several recipes using canned tomatoes are featured in Wilkeson and Zabriskie’s The Alaska Cook Book (1898). These recipes include Escalloped Tomatoes, Stewed Tomatoes No. 1, and Stewed Tomatoes No. 2. Stewed No. 1 is essentially heated canned tomatoes poured over toasted bread. Stewed No. 2 is seasoned with evaporated onion and thickened with cracker or pilot bread crumbs. Davis wrote his Recollections in 1931 at age seventy. Since coming into the territory he had trapped furs for
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 endless and all very well done. . . . At one dinner, we ate raw oysters on the half-shell, that cost $1 apiece to get in. I learned afterward that the shells had been brought in separately and the oysters put on them— but they were very good indeed.
 
 Brandy Sauce 1 cup brandy 2 cups sugar ½ cup butter 2 beaten eggs In the top of a double boiler over simmering water, heat the brandy. In a medium bowl, cream the sugar and butter together well. Add the eggs. Add the warmed brandy, mixing quickly and thoroughly. Put the sauce into the top of the double boiler and keep warm until served. Makes 2 cups.
 
 a grubstake, dandled dancehall girls on his knee, cut cordwood for steamers, taken two (consecutive) Indian brides, and lived on bear and moose meat. He followed gold strikes until 1908, but ﬁnally built a log cabin near Tolovana and retired. He had no regrets: I have had lots of money but couldn’t keep it, but what is money compared with the life I’ve had up here. I have never been hungry more than four days at a time. A young Texas businessman, G. L. “Tex” Rickard, owner of a saloon in Anvil City, was known for his hospitality. On Christmas 1900, he bought up all the turkeys in town, hired a restaurant and orchestra, and hosted a dinner for all residents. Meals were served in shifts, and grateful diners sang “For He’s a Jolly Good Fellow.” Billy Mitchell wrote about Christmas festivities in Dawson City in 1902, noting that the parties were:
 
 
 
 As a member of a 1904 party prospecting for copper along the Yukon River, Charles Bryant prepared for Christmas by hunting sheep and caribou, hauling coal for blacksmithing, and sawing and stacking ﬁrewood. “On Christmas Eve it was 59 degrees below zero,” Bryant wrote in his diary, and we took turns stirring the cream in a 10-pound lard pail. That was our ice cream. Christmas morning we had a big surprise. Mrs. Broad had brought a box from Eagle which she would let no one touch. It was brought out, and in it were eggs, candy, some nuts and popcorn. What a woman will think of! We had some Christmas with plum pudding and mince pie. With the exception of the wealthy, Victorians made their own candy, and sometimes combined it with fun—as in pulling taﬀy or “Molasses Candy.” Jennie June’s American Cookery Book gives a holiday menu for ﬁfty, at which a “pyramid of confections” and two pyramids of ice cream are among the social niceties speciﬁed. Peanuts were being exported to the North at this time by farmers of the South, and soon found a place in confections such as peanut brittle. Mrs. Rorer’s Philadelphia Cook Book (1886) contains a recipe for “Peanut Molasses Candy,” which is similar. She speciﬁes “New Orleans” molasses, meaning unsulfured or “light” molasses. (Sulfured molasses is a by-product of sugar making. Even more removed from palatability is blackstrap molasses—suitable only for animal feed.)
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 Peanut Brittle
 
 Custard Pie
 
 Some recipes call for roasted peanuts. The choice is up to the cook.
 
 Mrs. J. H. Patten’s recipe for Custard Pie in the 1909 Fairbanks Cook Book uses three eggs, a pint of milk, and a mere 2 tablespoons of sugar. Custard Pie is best served no more than 2 hours after it is baked.
 
 4 ½ cups granulated sugar 3 ¼ cups white corn syrup ½ cup hot water 2 pounds raw peanuts (shelled) 2 tablespoons salt 1 tablespoon baking soda Stir together ﬁrst three ingredients, and bring to a boil. Stir frequently. Add peanuts. Stir and boil until it reaches crack stage (300°F on a candy thermometer). Add salt and soda and stir until foamy. Spread on a marble confectioners’ slab or on a counter covered with aluminum foil heavily sprinkled with sugar. As soon as it is cool enough to handle, begin to stretch and pull with buttered hands. Cut into sticks of desired length. If handled correctly, it will be very crisp and light. If you don’t wish to pull your brittle, simply break the cooled sheet of candy into serving chunks. Store in a tight tin or container, away from damp. Sugar can be reused in tea. Makes 4 pounds.
 
 Like candy and plum pudding, pies are inextricably linked with America’s Thanksgiving and Christmas feasts. Great quantities of pies—as many as forty or seventy in a single household—were made in advance and stored in a pie safe, attic, or cold pantry. Then they
 
 1 cup heavy (whipping) cream 1 cup whole milk ½ cup light brown sugar 4 eggs, beaten 2 teaspoons vanilla Pinch of salt ¼ teaspoon freshly grated nutmeg 1 9-inch unbaked pie shell Heat the milk and cream, then put into a large measuring cup. In a bowl, beat the eggs and sugar until thick, about 5 minutes, and add the milk and cream gradually. Add the vanilla and salt, and stir. Preheat oven to 400°F. Bake the pie shell for 8 minutes, to keep bottom crisp. Carefully pour in the hot custard. Sprinkle with nutmeg. Reduce oven temperature to 350° and bake pie until set, about 25 minutes. Cool on a rack at room temperature before serving. Refrigerate leftovers. Makes 8 servings.
 
 could be retrieved as needed, warmed at the hearth, and served up to family or unexpected guests. Mince, apple, custard, and squash or pumpkin pies predominated. Such were the appetites of the nineteenth century that each person at the Thanksgiving
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 Mincemeat 1 pound boneless beef round, caribou, moose, or venison, in 1-inch cubes 2 pounds apples, pared, cored, and quartered 1 cup raisins 1 box (10 ounces) dried currants or dried wild berries 4 ounces candied citron 4 ounces candied orange, tangerine, or lemon peel 1 cup beef suet, ground or shredded, or butter 2 cups, packed, light brown sugar 1 cup apple cider or Concord grape juice 1 tablespoon ground cinnamon 1 teaspoon freshly grated nutmeg 1 teaspoon ground cloves ½ teaspoon salt ¼ cup white wine, brandy, bourbon, rum, sherry, or Calvados (optional) Note: The best apples for mincemeat are Baldwins, Northern Spies, Macintosh, or Jonathans.
 
 feast might consume for dessert a whole pie—composed of a wedge each from a number of diﬀerent pies. In December 1871, Scribner’s Monthly described the composite pies as “those magic spheres, one for each person, whereon, in many colored segments, cranberry pie and apple, mince, Marlborough, peach, pumpkin, and custard, displayed themselves like a gastronomic rainbow.” In those days before central heating, pie helped to keep its consumers warm.
 
 
 
 Place the beef cubes in a large saucepan. Cover with boiling water; cover pan and simmer until meat is tender. Remove from heat, and cool. When meat is cool, set aside. Reserve 1 cup of the broth to ﬁnish the mincemeat. The other broth may be used in soup or gravy. Put the beef cubes through the coarse blade of a food grinder. Set aside. Grind the apples, currants, raisins, citron, and orange peel through the medium-coarse blade of the grinder. Add the ground beef and the suet (or butter), sugar, cider, and reserved cup of beef broth. Blend well. Add spices and mix in thoroughly. Clean the original beef cooking pot of any scummy residue on the sides. Wash well, rinse. Return mincemeat mixture to the pan. Add wine. Simmer over low heat until thick, about 45 minutes to an hour, stirring often to prevent sticking and scorching. Taste; adjust seasonings. Let cool. Then refrigerate, covered. Will keep 3 to 4 weeks. Mincemeat may be canned or frozen if a longer keeping time is desired. Makes 12 cups, or enough for 4 9-inch pies.,
 
 In The Christmas Cook, food historian William Woys Weaver writes: Minced or pounded meats, indeed any food ground up to a ﬁne consistency, was once considered elegant, reﬁned, a measure of high status not just because of the pleasing texture but also because of the extraordinary amount of work that
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 New Year’s Dinner, West Beaver, Alaska, 1899. Photograph by Jasper N. Wyman. Mr. Leonard and three Illinois stampeders at dinner. Wyman, center, conceals the remote control for his camera in his hand. COURTESY ANCHORAGE MUSEUM OF HISTORY AND ART, WYMAN COLLECTION, NO. 42.
 
 went into creating it. We ﬁnd this texture in many dishes of medieval origin: haggis of Scotland, mincemeat pies, and the old French pates baked in crusts, just to name a few. All of these types of dishes were referred to as hashmeats in English, a word that survives today in such varied recipe names as corned beef hash, hashed chicken, and hash browns). The suet traditionally used in mincemeat is not the same as the fatty lump sold as winter bird food. Cooking suet comes from the loin and is snow white.
 
 It spoils easily, so it must be used immediately after purchase. Shredding is diﬃcult. The modern method is to freeze for twenty-four hours, then process in a food processor while it is still frozen. Use the pulse button, and pulse until it looks like ﬂuﬀy snow. Then measure out the quantity needed. In Alaska, moose, caribou, venison, sheep, or goat may be used as the protein in mincemeat. Some cooks, when simmering the neck and other bony parts of moose or caribou for stock, pick the meat oﬀ the bones and save it for mincemeat. Every cook has his or her own notion of what constitutes proper mincemeat. I’ve seen black tea and
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 prefer to gain ﬂavor through a more subtle blending of spices and liquors and cook the mincemeat a comparatively short time.
 
 Mincemeat Pie 2 cups prepared mincemeat (p. 198) 2 or 3 apples, peeled, cored, then grated, or equivalent soaked, dried, chopped apple slices 1 tablespoon brandy (optional) Crust for 2-crust, 9-inch pie Preheat oven to 425°F. Combine mincemeat, grated apples, and brandy. Turn into prepared pie shell. Top with crust. Crimp edges and slit top. Bake pie for 30 to 45 minutes or until browned and bubbly. Makes one 9-inch pie, or 6 to 8 servings.
 
 leftover sweet pickle juice substituted for cider, golden raisins for dark raisins, mace for cinnamon, coriander for nutmeg, and a ground lemon (rind and all) for candied lemon peel. Alaskan food writer Helen A. White (who used the pen name “The Old Homesteader”), had this to say: There are almost as many recipes for mincemeat as there are cooks. The proportions of the various ingredients may diﬀer greatly and still a ﬁne ﬂavored, full bodied product will result. So long as there is a base of ground cooked meat, dried fruit and an assortment of spices on hand, a delectable pie ﬁlling can be made. Don’t hesitate to make up a batch just because you don’t have a few of the ingredients. Substitute or even omit them. Some cooks rely on a long, slow cooking process for the ﬂavor. Others
 
 
 
 Preparing mincemeat with my gram, simmering it in her twenty-quart aluminum pot, is one of my favorite childhood memories. It was made at the tailend of beef butchering, with meaty beef ribs. Gram always used homemade Concord grape juice as the chief liquid. The mincemeat was canned in quarts for winter pies. The abstemious Sara Hale considered mincemeat “rich, expensive and exceedingly unhealthy” and hoped that it would be consumed chieﬂy at Thanksgiving. That said, Hale included three mincemeat recipes in her 1839 cookbook. For her ﬁrst Thanksgiving as a married woman, Clara Rust pitched in with her friend Mother Madole to invite half a dozen neighbors to join their crew of seven at Little Eldorado mine near Fairbanks. Their 1910 menu included “fruitcakes studded with candied cherries and then dampened with brandy” as well as: cookies, some frosted, others ﬁlled with jam; some fried and then sprinkled with sugar. There were yeast breads, too—sweet bread glistening with citron and glaze, dark rye with caraway seeds, and white bread and dinner rolls as ﬁne and as delicate as cake. For the main course Mother Madole prepared a young pig’s head and a beef roast that weighed 15 pounds. Trapper and prospector Joe Schneller recalled for me a Christmas when he was trapping beaver around the Beluga River: I had no decorated tree at Christmas. Oh, ptarmigan hung in a tree outside for “decoration.” I’d shoot a bunch of them, then
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 A Thanksgiving postcard, postmarked November 1908 and inscribed: “I am getting along ﬁne but not contented in this place. J. E. White.” COURTESY CANDY WAUGAMAN.
 
 hang them up there to freeze, use them as I needed them. A fella could have a better Christmas in the bush than out here. New Year’s Day was, at the very least, the signal for laundering or changing long johns; in town, the New Year demanded calls on friends, engraved calling cards, grand charity or masquerade balls, formal dress, and generous tipping of ﬂasks and decanters. In the bush, they skipped the balls and formal dress and got right to the serious drinking, although some prospectors recited Greek poetry, played chess, wrote long letters home, or whittled. A feature of the New Year’s Eve celebration in Dawson’s Pioneer Hall in 1899 was a reading of the latest
 
 news of the Spanish-American War. The source of this reading was a month-old issue of the Seattle PostIntelligencer that had just arrived by dogsled from Skagway. A photo of this event by Eric Hegg records the frivolous side of the evening. Guests attended in costume, dressed as Uncle Sam, identical twins, clowns, blackface, and military personages. One mustachioed gent came as a woman in a blonde wig—but retained his facial hair. According to Jennie June, New Year’s was an occasion for receiving callers, and an “average table” would display “one handsomely ornamented cake” and a claret punch, plus cold dishes such as tongue on biscuits, pickled oysters, sardines, chicken, lobster salad, jellies, and fruit, “arranged tastefully.”
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 14 “THE JUICE OF THE SNAKE” GOLD RUSH BEVERAGES
 
 All signs seem to point now to the temporary triumph of the saloon over the forces of Christian civilization in America. —Rev. Thomas Dixon, Leslie’s Illustrated, March 3, 1892
 
 AS THE SCURVY KID LABORED ON THE Third Beach Line at Nome, what powered his frenzy was strong coﬀee: “By God,” he said, pouring his prospecting partner’s daughter a hot cup of his muddy brew twenty-odd years later, “I like real coﬀee. This coﬀee they make nowadays, you might’s well dip it out of a moose wallow. I like my coﬀee strong enough so’s after I make it I got to rebore the pot.” As anyone knows who has spent a chilly night in a tent or rolled in blankets under the stars, a hot cuppa belly-wash seems worth its weight in gold. For stampeders on short rations, coﬀee was nectar. Stampeders roasted green coﬀee beans in a castiron skillet, and then ground them. To give the coﬀee a deep yellow color when cream or “canned cow” was added, many added a whole cracked egg (shell and all)
 
 
 
 Dandelion Roots Roasted for Coffee Using a dandelion fork, dibble, narrow trowel, or other appropriate tool, dig dandelion roots (Taraxacum oﬃcinale) where herbicides have not been used. Scrub well, but do not peel. Slice and roast at 325°F until black and crisp, about 45 minutes. Store in a glass jar or paper bag until needed. Grind when ready to brew.
 
 Dandelion Coffee To brew, use ½ cup roasted and ground roots to every quart of water. Simmer gently for 8 to 10 minutes. Strain and serve. Makes 4 servings.
 
 and allowed the coﬀee to boil for up to ten minutes. When eggs were unavailable or too dear, a bit of gelatinous codﬁsh skin was a common substitute. The skin was dried in the oven, then cut into one-inch chunks. One chunk was suﬃcient for each two quarts of java. More often than not, miners holed up at remote diggings ran out of coﬀee beans between trips to the trading post. In those instances, they would rebrew old grounds until the resulting beverage lacked any savor. Short of grub, they might even consume the bitter grounds. Beans and grounds exhausted, botanists-of-necessity resorted to substitute beverages such as tisanes of roasted dandelion roots, spruce needles, kinikkinik or Labrador tea, fragrant pineapple weed, or dried ﬁreweed leaves. Some of these beverages were still familiar from the days of the Boston Tea Party, when rebellious colonists who
 
 
 
 did not wish to pay Britain’s tea tax on imported tea leaves drank alternative beverages such as corn tea, barley coﬀee, rice coﬀee, bran coﬀee, and slippery elm tea. Another brew created as a substitute for coﬀee was “pea-coﬀee,” made by “parching” or roasting in the oven dried peas, grinding them, and brewing them. Pea-coﬀee was commonly poured for crews on sailing ships as well as for diners in waterfront taverns and undistinguished restaurants. The coyly named rabbit tea was an ever-present possibility. This unforgettable beverage was encountered in regions of what Hoosier stampeder Lynn Smith dubbed “rabbit country,” where there were “rabbits by the millions.” Smith ﬁrst encountered rabbit country while traveling with an Alaskan named Bennett, who held the mail contract for a trip a month from Tanana to Gulkana via the Eagle-Valdez trail. Bennet and Smith camped for the night at the mouth of the Big Delta River: We would try and pick out some nice clean snow and ﬁll the teapot and place it on the ﬁre. After a few minutes we would look to see how much water we had, usually with an inch of rabbit on top. We then repeated this, skimming oﬀ the rabbit each time, then putting in the tea. This we did for the balance of the trip to make tea. Hard work made a man thirsty. And miners thirsted for both soda pop and alcohol. Soda pop had been growing in popularity for decades, and by the close of the 1800s, bottling plants had sprung up all over the United States. A few brands became so popular that they were marketed widely; these included Hires’ Root Beer (created in 1876), Moxie (1876), Coca-Cola (1886), and Pepsi-Cola (1890). Some contained sugar and caﬀeine, and gave the tired laborer a jolt of energy. Many were marketed as “nerve tonics” or medicines. Dr Pepper (patented 1885) was advertised as brightening the
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 mind and clearing the brain; it was claimed to cure nervousness and sleeplessness, correct stomach ailments, and provide an “antidote” to excess cigarette smoking. Franchises for Coca-Cola were so popular that by 1895 the beverage was consumed in nearly every state and territory in the United States. Although Coca-Cola did not have a bottler or franchise in the Alaska Territory during the gold rush era, small amounts were shipped in from Outside. The bottle used from 1894 to 1902 was a Hutchinson-style bottle with a wire fastener to secure its cork. The popularity of soda pop can be seen in advertisements such as the sign for French & Co. in downtown Grand Forks. French listed its wares as fruits, ﬁne confectionery, soft drinks, cigars, and tobacco. The words “soft drinks” appear in capital letters. If miners could not get the wine, liquor, cigars, and other luxuries they wanted here, they were likely to hop a freight wagon to Dawson. By 1900, Americans were drinking an average of twelve bottles of soda per year. In addition to craving branded sodas, stampeders craved branded alcohol such as Anheuser-Busch beer and venerable, aromatic Bass Ale. At the turn of the century, Anheuser-Busch had only one brewery, in St. Louis. The beer was bottled in quarts and pints, then packed in wooden casks with straw and/or excelsior to protect the glass containers from breakage. The beer was then shipped by rail to the Northern Commercial Company (NCC) in San Francisco. NCC put the beer into wooden beer boxes, which it shipped by coastal steamer to regional ports such as Juneau or Unalaska, and from there it was shipped inland by river vessels to Fairbanks, Fortymile, Eagle, Rampart, Wiseman, and Dawson City. Freight costs were high. As a result, Klondike and Alaskan manufacturers were soon cranking out local brands that could be sold for considerably less. Because of polluted water supplies in places like Dawson City, canned tomatoes and soda pop were sometimes used as safe beverages—and were even served at sourdough banquets. The Seattle Soda Works Co. was manufactur-
 
 ing soda, sarsaparilla, and root beer in 1879, and some of those products were shipped North. But by 1898, the Bonanza Bottling Co. of Dawson was bottling soda in blue bottles with blob tops. Even the small town of Iditarod boasted a soda bottling plant at its population peak. But it was the rare miner who stuck to sarsaparilla. Excuses for tippling were many, starting with the absence of sewers and public water during the hectic formative years of towns like Skagway, Dawson, and Nome. In addition to the escape that drunkenness oﬀered, sailors had been told for years that drinking beer prevented scurvy. In the boom days of 1897, correspondent John Bonner wrote from Skagway for the Leslie’s Weekly issue dated September 30, describing beverage service on the trail between Lynn Canal and Lake Lindeman: Here and there an open box displays sugar and coﬀee, which will be priceless by and by. At intervals ﬂy-tents ﬂap a hospitable canvas door to the wayfarer, who is informed by a sign on a board that genuine old Burbon [sic] can be obtained inside at the moderate price of ﬁfty cents a glass. To meet the demand for strong drink, three breweries opened in Skagway in three years. Robert Smith and his partner, William Matlock, founded Skaguay Brewing Co. in 1897 with Herman Barthel as brewmaster. The brewery stored a thousand pounds of ice in the summer to keep its brews cool. It occupied a four-story building with walls fourteen inches thick, insulated with sawdust and sheathed in corrugated iron. A thirty-horse engine powered the plant, and the vats in the fermenting cellars had a capacity of 800 barrels. Their display ad in the July 1, 1898, Skaguay News shows a citiﬁed gent in a tuxedo symbolizing “a superior article of beer . . . absolutely unexcelled.” “Blue Top Beer—Take No Other.” Another ad says, “Bottled Beer for Families A Specialty.” And a third says, “Ask for
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 Barrels of beer wait on a horse-drawn wagon at a railroad siding for shipment out of Seattle, c. 1900. The Bayview Brewery and its wood supply are visible in the background. COURTESY MUSEUM OF HISTORY AND INDUSTRY SEATTLE, NO. SHS 12871.
 
 Red Star. Take No Other.” (The red star may have been inspired by Bass Ale’s red triangle—one of the world’s ﬁrst registered trademarks.) Skaguay Brewing was joined in 1889 by Charles Saake’s City Brewery, which made both steam and lager beer in a two-story plant. In 1899 along came Fritz Gansneder’s Gambrinus Brewery. All three advertised their products despite the fact that Alaska was classiﬁed as “Indian Territory” and therefore the sale, importation, and use of liquor was prohibited. The three were in heavy competition, with “import beer” like Rainier of Seattle and ABC Beers selling for 12.5 cents as opposed to 10 cents for “local beer.” Rainier promoted itself in the local paper as “pure food.” It
 
 
 
 originated in 1878 when a German immigrant, Andrew Hemrich, founded Seattle Brewing & Malting. ABC Beers were produced by the American Brewing Company of St. Louis, Missouri, from 1882 to 1906. German immigrants like Gansneder and Hemrich contributed a great deal to the opening of the American West. During the ﬁrst peak of nineteenth-century immigration, 1846–1854, almost 900,000 Germans arrived. They settled principally in Missouri, Texas, and Wisconsin, and began growing grain and producing cheese, sausage, and lager. Following the last surge of German immigration in 1882, the newcomers planted their feet ﬁrmly in industries including engineering, iron and steel milling, brewing, and baking.
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 They founded some of California’s most famous wineries—Beringer, Krug, and Wente. And they introduced the jelly doughnut. Skaguay Brewing continued to operate until 1928, brewing up to 30,000 barrels a year. At Skagway’s population peak, sixty saloons helped to soak up the production. Beer and whiskey were smuggled into Juneau in its earliest years, but by 1886 a local brewery was turning out beer. The heavy beer barrels were trundled along the boardwalk in wheelbarrows pulled by a large dog in harness. The Eagle Brewery was founded in the early twentieth century. But commercially brewed alcohol—like all provisions available to stampeders—was often too expensive, artiﬁcially colored, blatantly diluted, or unavailable. Pure spirits were amended with plug tobacco, cayenne pepper, mountain sage tea, and “a barrel of rain water.” Stuart Grenville called this brew “tanglefoot.” Cartoonist Al Capp probably had this sort of brew in mind when he invented Kickapoo Joy Juice, noting, “You can throw in anything handy . . . anything crawling by, maybe a dead horse to give it body.” Thirsty Northern home brewers, like their brethren the whole world over, experimented with available ingredients from barley to potatoes; from Irish moss to champagne yeast to licorice; from cinnamon to nutmeg, orange zest, hazelnuts, Epsom salts, honey, molasses, and oatmeal to achieve the precise depth and nuance of ﬂavor they wanted in their favorite beverages. Typically, in the Klondike, recipes were based on sugar or molasses, plus dried fruit or local berries. A dipper of sourdough starter or of yeast brewed from hops was poured in to speed fermentation. Lore has it that ﬂavoring agents occasionally ran to old boots and unwashed foot bindings. (Could this be the recipe behind the Dawson business called the Eldorado Bottling and Steam Laundry?) Tappan Adney describes the home brewing process at some length in The Klondike Stampede (1900):
 
 Whenever whiskey runs short the Yukoner falls back upon a villainous decoction made of sour dough, or dough and brown sugar, or sugar alone, and known as “hootchinoo,” or “hootch.” The still is made of coal-oil cans, the worm of pieces of Indiarubber boot-tops cemented together. This crude still is heated over an ordinary Yukon stove. The liquor obtained is clear white, and is ﬂavored with blueberries or dried peaches, to suit the taste. It must be very bad, for its manufacture is forbidden by law; they say it will drive a man crazy. In the early days of Anchorage, a bootlegger named Paddy Marion maintained a still in a small building across from the Alaska Railroad Station. The site was used as a church by the Episcopalians, but most of the time the minister lived in Seward. During one of the minister’s long absences, a lady of the church noticed smoke coming from the chimney. When the Marshall investigated, he found Marion hard at work. Marion was arrested and jailed, where he was appointed cook for the prisoners. But he made the most of the appointment by using the raisins intended for raisin bread to make wine. According to Heinie Snider, the Anchorage area was divided up among bootleggers. Herman Gronwold served the area around Big Lake; Terenteler Jack and Bootleg Kelly served Willow; Moose Hank supplied railroad workers; and Montana Red served Chickaloon. Home brewers aimed at high proof rather than bouquet and clarity. In both Alaska and Canada, bootleg beverages came to be called by the Alaskan slang term “hooch” or “hootch.” It is a striking instance of regional frontier derivation, whereby a word meaning “brown bear” becomes a diminutive term denoting “home brew” or “moonshine.” The full term is “hoochinoo,” the name applied to the crude rum made by the Tlingits in the village located on Kootznahoo Inlet of Admiralty Island.
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 “Camp Moonshine Not in Kentucky but Alaska!” A still hidden deep in the forest, c. 1920. COURTESY CANDY WAUGAMAN.
 
 (Kootznahoo, pronounced “Hu-che-nu,” means “fortress of the bears”—indicating the population of large, conﬁdent, and dangerous grizzlies that roams Admiralty Island. “Kootz” is the Tlingit word for brown bear. “Nu” means fort.) Many stampeders got through the winter on a diet of “hooch and Alaska strawberries”— rotgut and beans. Northern lore has it that an American soldier who had deserted from the post at Sitka had settled in the main village on Kootznahoo, “gone Siwash” (a derogatory term applied to whites who adopted a Native-style subsistence lifestyle), and taught his new neighbors how to operate a still. According to Richard O’Connor’s High Jinks on the Klondike: The deserter and his friends used a species of seaweed with a hollow stem [probably
 
 
 
 bulb kelp] as the “worm,” or coil through which the hootch was condensed. This still was crude but eﬀective, and soon was responsible for a constantly fuddled population. Every native settlement and most of the mining camps of outlanders had its still cooking merrily away with whatever ingredients could be obtained, mostly ﬂour and molasses bought from Yankee traders and whalers. Canadian authorities did not interfere with the selling of home brew, as long as the brewer paid the proper excise tax. Hooch was introduced years before the Klondike Gold Rush. About 1877, John G. Brady, later governor but at that time head of a Presbyterian mission at Sitka, wrote to treasury agent William Gouverneur
 
  Gold Rush Grub 
 
 Morris: “The sending of the soldiers to this country was the greatest piece of folly of which a government could be guilty.” After ten years of the havoc wrought by the military, it will require 20 years to wipe out the evils which were brought to the natives. They knew nothing of syphilis, nor did they know how to make an intoxicating liquor from molasses; but now they are dying from these two things. In his report to Secretary of the Treasury John Sherman, Morris described the “soul-destroying still” introduced by the military: Molasses rum, or hootzenoo, is made by the whites and Indians in Alaska in an empty ﬁve-gallon coal oil can . . . by the following recipe: One gallon of molasses, ﬁve pounds of ﬂour, one half box of yeast-powder; add suﬃcient water to make a thin batter, place the mixture alongside a ﬁre. A gallon of this mixture, fermented and distilled, produced three-quarters of a gallon of hootzenoo, “and the three-fourths of a gallon will craze the brains of ten Indians,” Morris concluded. And it was not a single deserter who was involved, but, “directly or indirectly,” nearly every soldier “from the ﬁrst sergeant of a company down to the drummer-boy.” Visiting Admiralty Island in 1879, John Muir was dismayed to ﬁnd many of the communities ravaged by alcohol, “aﬁre with bad whiskey” and resounding with a “whiskey howl,” a “storm of strange howls, yells, and screams” that could be heard half a mile away. Occasionally the Tlingit rebelled against alcoholic inﬂuences. For example, during the Christmas holidays of 1877, a Russian, John Petelin, sold a Chilkat some home brew, creating a disturbance during which several Chilkats were seriously injured. Consequently,
 
 as missionary Amanda McFarland reported to Sheldon Jackson in a letter, some Christian converts decided to “make an example of somebody in order to convince white men that whisky-selling by them to Indians would be no longer tolerated.” A score of saved Chilkat marched on Petelin’s house, seized his still and its output, and tied him to a post for an hour as a public exhibit. The military supervisors of Alaska after 1867 were not always certain what their stance should be regarding alcohol. Captain L. A. Beardslee, a naval gunboat commander stationed in Sitka from June 1879 to September 1880, questioned the responsibility of the government when he was asked by the superintendent of a Hunter’s Bay cannery to assert inﬂuence over his Tlingit employees. The superintendent solicited Beardslee’s help to convince his workers to stop manufacturing and consuming hoochinoo; drinking made them rowdy disturbers of the peace as well as unreliable employees. Bearsdlee did intervene, using some of his Tlingit policemen, but suggested that employees who drink were the price of employing “cheap labor.” On the other hand, certain independent distillers were tolerated by the authorities for extended periods. Hootch Albert Fortier, a French Canadian from Quebec, arrived in Juneau in 1884, and spent years at various strikes, including Fortymile, Dawson, Livengood, Dominion Creek, and Circle. His nickname derived from the hooch or “hootch” he brewed from dried fruit and berries, a bargain at $75 a gallon. At Circle, he purchased several tons of spoiled potatoes and turned them into potato whiskey. According to local lore, after a few drinks of Fortier’s whiskey, a man could comfortably sit on a glacier all day. When rising to his feet, the customer would giggle at nothing in particular—or perform allemande lefts. Hootch Albert went on to brew in Fairbanks. In the Fortymile region of the Yukon about 1894, for example, the local home brew was dubbed “Forty Rod Whiskey”—after the distance at which it could
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 Raisin Jack 40 pounds of raisins 25 pounds of sugar 1 1-pound can Busch’s Yeast/Hops Home Brew Mix 1 very ripe ﬁsh head Place all ingredients in a 30- or 40-gallon wooden barrel. Fill barrel with water. Stir to dissolve sugar and yeast. Cover with cloth to discourage insects attracted by the fermentation process. Ready to consume in 4 to 5 days. Yields 30 to 40 gallons.
 
 reputedly kill. One particular brew, based on raisins, was awarded the descriptive handles “Pop-Skull” and “Head Banger,” says Joe LaRue: Basically, to a quantity of water was added a large quantity of dried fruit (usually raisins), along with yeast, sugar, and often various ﬂavoring agents, such as hops. Kept in a warm place for several days, it would ferment, with the sugar and the fructose in the dried fruit turning to alcohol. For a higher alcoholic content, it was sometimes bottled after three to ﬁve days of fermentation, and then “shelved” a minimum of ten more days before the product was considered ready to drink. Hooch served to inﬂame the ruder passions of many stampeders—passions that began to simmer under the pressures of cabin fever or the exertions of frontier travel. Take, for example, the case of twenty-oneyear-old Wilson Mizner and his older brothers Addison
 
 
 
 and William, stampeders to the Klondike. Wilson had the notion of building an iceboat that would sail them to Dawson. Over the Chilkoot they hauled an outﬁt including steel runners made to order in Seattle. On the shores of a lake in early winter, Addison labored diligently, while his brothers indolently lolled about, complimenting him on his strength and ingenuity. Whipsawing the spruce planks for the boat, however, brought Wilson and Addison to blows. Nicknamed the “Armstrong Sawmill” for its physical challenges, whipsawing was uncomfortable for both parties involved; the man down in the saw pit suﬀered from sawdust sifting into his eyes; the man perched on the scaﬀold had the hard task of pulling the heavy saw upward at an awkward angle. The sawmill was a great test of friendship as well as ﬁtness. Stampeder Walter Hamilton records a saying among prospectors about this exercise: “If you can stand whip-sawing, you can whip your weight in wildcats.” To share whipsawing’s discomforts equally, Addison and Wilson kept changing places. Finally the six-footthree, 200-pound Wilson called Addison “a big stupid dumb brute,” and struck him over the head with a caulking iron. When the experimental iceboat was launched, it became evident that it could not possibly sail over hundreds of miles of ice covered with snow. The situation deteriorated further when another member of the party, a brunette entertainer named Rena Fargo, was alone in camp with Addison. With twelve bottles of Jamaica ginger and six of lemon extract, the pair brewed a ferocious punch and soon became sporting drunk. Wilson, who had shared a ship’s cabin with Rena on the voyage north, grew jealous of their cavorting. Day after day, the whole camp seethed with bad feeling. Soon the three brothers vowed never to see one another again. In Victorian times, alcohol abuse and alcoholism were considered moral faults. A genuine gentleman should be able to limit his intake to cocktails, wine with dinner, and after-dinner drinks, and to the proper
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 time of day: the cocktail hour, dinner, and so forth. Sara Hale, who had a great deal of inﬂuence through her cookbooks and magazine editorials, believed that, for good health, “distilled spiritous liquors, such as porter, ale and wine” should be taken sparingly, although she excepted “common beer.” She recommended in The Good Housekeeper (1839) that alcohol, unless prescribed by a physician, be eliminated entirely from daily use. Today, alcoholism is viewed as both a disease and as having a genetic component. Sixteen-year-old Peggy Rouch spent 1909–1910 with relatives and friends at a remote gold mining camp near Circle City. During this visit, Rouch witnessed the depredations of alcoholism ﬁrsthand in the person of Jimmy McCarthy. A tall, lanky, red-haired Irishman, McCarthy “took his whiskey straight and plenty of it.” One winter day Peggy and her Uncle Ned took the dog team out to their assessment cabin, making a detour of several miles to visit McCarthy. They found his cabin apparently deserted. Peggy Rouch Dodson wrote in Girl in the Gold Camp (1996): We were a short way from the cabin, Uncle still looking concerned and puzzled, when he suddenly ordered sharply, “Whoa, Hans!” adding shortly, “You stay here, Peggy, with the dogs. I am going down to see what is going on down there.” The door was closed but not boarded up. Uncle Ned looked intently at a spot of earth beside the creek. He looked up at me and shouted, “Stay there, Peggy. Don’t come down.” Then he went to the small cabin, opened the door, and disappeared inside. A few minutes later he emerged, carrying a blanket. He went directly to the spot he had observed so intently before entering the cabin. As he prepared to spread the blanket carefully, I saw to my horror that what I had thought was a snow-covered
 
 log was a human form sprawled facedown almost in the frozen creek! When Uncle rejoined me, he said grimly, “Well, Jimmy had one too many drinks this time. I found a whiskey bottle almost empty on the table along with a row of empties. Evidently, he ran outside in his long underwear and wool socks and fell down—probably too drunk to get up again. He is frozen stiﬀ.” Uncle shuddered. “Good Lord,” he stammered, “a bird had picked one of his eyes out!” This combination of intoxication, impaired judgment, and exposure was perhaps the most common way in which alcohol could be lethal, but there were other, unexpected avenues. Legends in Alaska and the Yukon include tales of travelers who froze from the inside out after guzzling icy caches of hooch stored outdoors at subzero temperatures. James Wilderson, M.D., author of Hypothermia, Frostbite and Other Cold Injuries, believes these legends likely hold truth. Extremely cold alcohol remains liquid, but can instantly freeze lips, tongues, palates, throat, and other tissues it contacts. A snort of super-cool liquor, Wilderson says, could prove deadly—especially to someone already in a weakened state from malnutrition or scurvy. Despite alcohol’s potentially fatal eﬀects, the gold rush demand for it was suﬃcient to make operating commercial breweries on site proﬁtable. In Juneau, the Douglas City Brewing Company was in full swing from 1899 to 1907. (Their beer recipe was resurrected in 1988 by the Alaskan Brewing and Bottling Co., which markets it under the brand name “Chinook Alaskan.”) Around Dawson, there were three pungent commercial brands: “Aurora Borealis,” “Koprecof Dynamite,” and “The Juice of the Snake.” Another typical Northern brew was birch beer or birch “wine.” As early as the fourteenth century, birch wine was prepared in Europe from the sweet spring sap
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 of Betula alba, gathered in the manner of maple sap. Seventeenth-century recipes for this “strong drink” are common. One appears in the book Historia Vegetabilium Sacra: Or, A Scripture Herbal by British medical professor W. Westmacot (1695). The brew was thought to be eﬃcacious for treating loss of appetite and urinary tract obstruction. The recipe for birch wine crossed the Atlantic with emigrants from Britain, Finland, Scandinavia, and the Ukraine. During the Northern gold rushes, spring sap from paper and river birch trees was the only available natural source of fructose. The sap was collected by both miners and Native Alaskans as a reliable form of pure drinking water. With a little yeast, recycled bottles, new caps, and a cool root cellar, the sap could be turned into Pennsylvania Dutch birch beer, a nonalcoholic refresher related to root beer and still available commercially. Inspired by sugaring oﬀ processes developed for sugar maples, some early white residents of Alaska and Canada used clean glass bottles or buckets to collect the watery sap in late April before the birch leaves opened. Collection was possible only for a week or two, before the sap turned cloudy. They laboriously boiled the sap down (one hundred gallons of sap to one gallon of syrup) to make a delicious amber syrup suitable for pouring over sourdough pancakes. Of course, under frontier conditions, natural sweetener of any kind was liable to sidle out of the kitchen and form a fast friendship with a still. Another tree, spruce, was also used in brewing. According to William Woys Weaver’s America Eats, in the East spruce beer was one of the “small beers”—that is, nonalcoholic tipples such as root beer. Considered healthful, it was ﬂavored with the tips of black spruce branches. However, there were other versions. Using fresh spruce needles, George Vancouver brewed an alcoholic version in 1792 at Nootka Sound oﬀ Vancouver Island as a drink to prevent scurvy among his crew. Jennie June’s 1866 cookbook furnishes a recipe for hop beer, one for quick beer (ready to drink in twenty-four
 
 
 
 hours), one for mead, and two for alcoholic spruce beer. The ﬁrst is reproduced on page 213. Essence of spruce was a concentrate made from spruce needles and/or bark. No matter if alcohol was brewed from spruce bark, molasses, birch sap, barley, or rye, the lawlessness and lack of responsibility often associated with the imbibing of alcohol inspired an equal and opposite reaction: the temperance movement. In 1899 Mrs. S. E. Shorthill of Skagway was appointed Alaska representative of the National WCTU (Women’s Christian Temperance Union). For the next six years Mrs. Shorthill fought the evils of drink in every way she could invent; she pushed for the building of a church and a school, and she spread the gospel of prohibition all over her region of the Alaska territory. Mrs. Shorthill’s sister in temperance was “Susie Bluenose,” a typist who was personally oﬀended by the drinking at Nelly Page’s roadhouse at Golovin Bay. Susie harangued the drinkers as “sots,” “tosspots, “rumhounds,” “soaks,” and “alcoholic wretches”—and sometimes dumped their drinks in the nearest spittoon. An invitation to dance by the U.S. Marshal eventually caused reforming Susie to cease and desist. But his was a minor victory; in 1916, the “Alaska Bone Dry Law” closed the door to making or consuming alcoholic beverages in the District of Alaska. It was a small step toward a national prohibition movement. For those who did not wish to serve alcohol to guests, lemonade made with citric crystals was a possibility. A tasty alternative was raspberry shrub, a summer beverage that could be made with wild berries and without imported lemons. Sweet and tart, raspberry shrub was popular in Victorian times; because the basic fruit vinegar would keep for several months in cold storage, it often reappeared during the holidays. One of the most famous alcoholic tipples of the gold rush era was the Iceworm Cocktail, the granddaddy of a tequila garnished with an agave worm. Invented by versiﬁer Robert Service, the Iceworm Cocktail was
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 Spruce Beer
 
 Raspberry Shrub
 
 Water ten gallons; sugar ten pounds; essence of spruce quarter of a pound; yeast half pint. Dissolve the sugar and essence of spruce in the water, previously warmed; then allow it to boil a little, and add the yeast as in making ginger beer; bottle immediately in half pint bottles.
 
 Fruit shrubs are old favorites. The ancient Romans drank ﬂavored vinegars during summer’s dog days to quench their thirst. British author Jane Austen served guests both gooseberry vinegar and ginger beer. Some recipes repeat the steeping with raspberries three times—removing the old berries and replacing with fresh ones each time.
 
 apparently a drink in rhyme only. Although iceworms were ﬁrst noticed sluggishly slithering on Muir Glacier in 1887, it’s uncertain if Service even knew such an improbable creature existed. The actual iceworm (Mesenchytraeus solifugus) is an inch-long, segmented crawler that inhabits the surfaces of glaciers. More likely Service’s iceworm was a slippery ﬁction, something improbable to amuse readers: Their bellies were a bilious blue, their eyes a bulbous red, Their backs were gray, and gross were they, and hideous of head. And when with gusto and a fork the barman speared one out, It must have gone four inches from its tail-tip to its snout. The historical equivalent of Service’s ﬁctional cocktail was the notorious Sour Toe Cocktail—a pun on “sourdough.” This tipple starred a stampeder’s toe, amputated after severe frostbite, and preserved in alcohol. A Dawson saloonkeep took possession of the
 
 1 quart ripe raspberries 2 cups white or cider vinegar 2 cups granulated sugar Dash of salt Remove all green parts of berries, and mash well. Mix with vinegar, and allow to stand in full sun for 4 hours or overnight in the shade. Stir in the sugar and salt until dissolved. Strain through clean, wet cheesecloth. Bottle. For 1 serving, mix 2 tablespoons of the syrup into a glass of ice water or chilled carbonated water. Makes 16 servings.
 
 pedal extremity, immersed it in a bottle of whisky, and dared all comers to sip the infusion. An embellishment of this story claims that one soused imbiber accidentally swallowed the disgusting digit. The barkeep was not amused; it took some doing to ﬁnd a suitable replacement.
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 TIME LINE EVENTS AND CULINARY INVENTIONS
 
 c. 1600—Discovery that fruit can be preserved in sugar. 1605—Hugh Platt reveals that cooked beef can be preserved and pickled in vinegar. 1670—In Britain, the Hudson’s Bay Company is incorporated, to seek a northwest passage to the Paciﬁc Ocean. early 1700s—The ﬁrst cast-iron cooking pot is made in Coalbrookdale, England, revolutionizing the use of the hearth. 1700s—A few of Britain’s estates use icehouses to refrigerate meat, and make ice cream in covered tin pots buried in pails of ice. 1765—The ﬁrst American chocolate factory is established. c. 1790—Ship’s biscuit (sea biscuit, hardtack) is invented.
 
 
 
 late 1700s—The tin kitchen or tin oven (a roasting device) is introduced to the U.S. from England. It shortens cooking time, makes roasting neater by collecting drippings from the roasting meat, and frees the cook to tend other things. 1785–1789—Thomas Jeﬀerson serves as minister to France. His residence in Paris gives him a great enthusiasm for French cuisine. He brings to Monticello the ﬁrst vanilla beans, anchovies, Dijon mustard, Parmesan cheese, olive oil, Spanish almonds, pomegranates, and Italian rice. He begins cultivating exotic vegetables such as broccoli, endive, and tomatoes. Jeﬀerson is the ﬁrst to import the waﬄe iron, pasta maker, and dumbwaiter. 1790s—Pearlash, a reﬁned form of potash (potassium carbonate) capable of producing carbon dioxide in dough, is discovered.
 
 1792—Eight thousand tons of pearlash are exported to Europe.
 
 1828—Vermont Common Crackers and Cheese Crackers are invented.
 
 1796—Amelia Simmons publishes a cookbook giving the ﬁrst professional directions for such dishes as Indian pudding, pumpkin pie, and pickled watermelon rind.
 
 1829—Sylvester Graham invents the Graham cracker.
 
 1801—Thomas Jeﬀerson installs the ﬁrst French chef in the kitchen of the White House. 1804—Jeremiah Colman of Britain begins to experiment with producing a smoother mustard.
 
 1830—As ﬁrewood supplies in the Northeast decline, many cookstoves are modiﬁed to burn anthracite coal as an alternative fuel. 1830s—Hardtack becomes popular aboard ship and among soldiers. Americans christen it “pilot bread” and “pilot biscuit.”
 
 An elevated oven, mounted horizontally on the stovepipe and heated by smoke, is introduced.
 
 1809—Nicholas Appert of France invents the canning process, originally known as “Appertizing.”
 
 Cooking stoves with a ﬂat cooking top ﬁtted with several boiling holes and an oven behind or beside the ﬁrebox come on the American market.
 
 1810—The ﬁrst tin cans are patented. 1812—Appert’s book explaining his processing method is published in the United States.
 
 Strawberry ice cream is served at Madison’s second inaugural ball. 1815—William T. James of Union Village, New York, patents the ﬁrst widely successful iron cookstove. 1819—A recipe for a “ferment” or sourdough starter made from apples or pumpkins is printed in The New Family Receipt Book. 1820—A patent is granted at Philadelphia for molding and baking crackers. 1820s—West Indian–style tomato catsups come into fashion in American cookery.
 
 Stoneware containers are used for preserving foods in vinegar and sugar or in brine. Corned beef and sauerkraut are popular. 1822—William Underwood establishes a canning factory in Boston. By 1839, his tomato catsup is being shipped along the Mississippi River. 1825—Nathaniel Wyeth of Cambridge, Massachusetts, invents a method of quickly and cheaply cutting uniform blocks of natural lake ice with a horsedrawn cutter.
 
 1832—Henry M. Stanley of Poultney, Vermont, patents the Rotary Cooking Stove. 1834—Massachusetts inventor Jacob Perkins is granted a patent for making ice artiﬁcially. 1835—The ﬁrst tartrate baking powder (a mixture of cream of tartar and baking soda) is developed. 1838—Experiments begin in the U.S. to produce sugar from sugar beets. 1839—Dr. Austin Church experiments with making saleratus (baking soda) in a temporary factory in Rochester, New York. Prior to that time, baking soda was imported from Europe and was very expensive. Saleratus aﬀorded the lower classes the option of baking bread without yeast. 1840—D. Eddy & Sons begins manufacturing iceboxes in Massachusetts.
 
 The canning industry enters its infancy. 1846—Austin Church moves to New York City and, with his brother-in-law, John Dwight, sets up a partnership that eventually became known as Church & Dwight & Company, Inc.
 
  Time Line 
 
 
 
 1846—Nancy Johnson invents the hand-cranked portable ice cream freezer. 1848—Baking soda (sodium bicarbonate) is listed for the ﬁrst time in the United States Pharmacopoeia. 1850s—Glass canning jars begin to be mass-marketed. (Before this invention, preserves, catsups, and pickles were stored in ceramic pots, salt-glazed stoneware or yellowware jars, or clay ﬁrkins. Firkins as large as ﬁfty gallons were made; sauerkraut was commonly put down in twentygallon ﬁrkins.) 1850s, 1860s—In the East, roller mills—iron rollers instead of ﬂat stones to mill grain—begin to produce newer and more ﬁnely ground ﬂours. 1851—Gail Borden, Jr., is granted a patent for “soup bread” or “meat biscuit,” a forerunner of the modern bouillon cube. Borden envisions food concentrates as a means of safeguarding the human food supply.
 
 The ﬁrst American cheese factory is established. The White Mountain freezer, a wooden dasher nested in a metal canister inside a wooden tub, with room for ice and salt, is invented in New England. The White Mountain introduces a crank mechanism and galvanized parts.
 
 Jacob Fussell, a Baltimore milk dealer, establishes the ﬁrst large wholesale ice cream business. 1854—Oats become available in glass jars at the general store.
 
 J. P. Preston and J. Warren Merrill, Boston apothecaries, patent their recipe for powdered yeast. 1856—Pierre Pellier introduces Agen plums (suitable for prunes) to the Santa Clara Valley of California. They are crossed with wild plums.
 
 Gail Borden, Jr., is granted American and British patents for a process to condense milk. Canned, the product is a virtually imperishable staple. Eagle Brand Condensed Milk is fed to the Union Army during the Civil War. Borden also experiments with condensing fruit juices. 1857—Professor E. N. Horsford of Harvard develops a formula for phosphate baking powder reduced that the uncertainty cooks faced when preparing biscuits and pancakes. The product is marketed as “Horsford’s Self-Raising Bread Preparation” and soon replaced saleratus. Practical Housekeeping declares Horsford’s formula “superior to yeast or soda,” and quick breads became all the rage. 1858—John L. Mason patents the Mason jar, a glass jar with a wide mouth and a self-sealing zinc screw top, designed for home canning. 1859—Nathaniel Waterman of Boston patents a castiron “Wisconsin cake pan,” also known as a “gem” (muﬃn) pan. c. 1860—The martini is invented by Jerry Thomas, bartender at the Occidental Hotel in San Francisco. 1860—The Mason jar is being shipped throughout the U.S.
 
 The White Mountain ice cream freezer. DETAIL OF AN ADVERTISEMENT FROM MRS. LINCOLN’S BOSTON COOK BOOK 1883.
 
 
 
 1860s—Commercial gelatin is introduced, making aspics and molded desserts easier to prepare.
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 1861–1865—During the American Civil War, hardtack is a staple for troops. One song refers to it as “dry mummies of hard crackers.” Nicknames included “teeth dullers,” “sheet iron crackers,” “Old Weevil’s wedding cake,” “Lincoln Pies,” and “McClellan pies.” Factory canned tomatoes and canned pork and beans are available.
 
 1877—Gustavus Swift ships the ﬁrst refrigerator carload of fresh meat from Chicago to the East.
 
 1860s, 1870s—Patent and brand-name ﬂours are introduced.
 
 U.S. chemists Remsen and Fahlberg discover saccharin, a coal-tar compound.
 
 1867—The William G. Bell Co. introduces “Bell’s Seasoning.” This blend of rosemary, oregano, sage, ginger, marjoram, thyme, and pepper is one of the ﬁrst pre-blended seasoning mixtures on the U.S. market.
 
 c. 1879—Seattle has a dried food factory processing fruits and berries.
 
 Henri Nestlé develops the ﬁrst infant food in Vevey, Switzerland; his invention encourages the popularity of condensed milk. 1868—Etienne Guittard introduces nonpareils, a chocolate candy, in San Francisco. 1869—Joseph Campbell and his partner, Abram Anderson, establish a canning ﬁrm in Camden, New Jersey, specializing in choice vegetables, including beefsteak tomatoes. (This ﬁrm eventually becomes Campbell’s Soup.) Until this time, Americans of the working and poor classes had consumed mainly salt pork, salt beef, dried beans and peas, cabbage, and potatoes, with fresh foods in season only.
 
 Arbuckle Brothers patents a method of sealing in the ﬂavor of pre-roasted coﬀee beans by coating them with a mixture of egg white and sugar.
 
 1878—Caleb Chase and James Sanborn produce the ﬁrst ground coﬀee sealed in a tin can. 1879—Over nineteen million cans of tomatoes are manufactured annually.
 
 late 1870s—Granulated sugar comes onto the market; before that “yellow coﬀee sugar” (brown sugar) containing debris and dirt was common. 1880—Washburn-Crosby Co. of Minneapolis (now General Mills Inc.) begins producing Gold Medal ﬂour, one of the ﬁrst trademarked ﬂours. 1883—William Horlick is granted a patent for the ﬁrst malted milk drink powder that could be mixed with hot water.
 
 A barbecue is held to celebrate the arrival of the Northern Paciﬁc Railroad in Seattle. 1890s—Washington and Oregon boast developed fruit and vegetable industries. 1893—F. W. Rueckheim and Brother market the forerunner of Cracker Jack at the World’s Columbian Exposition in Chicago. 1894—Milton Hershey introduces Americans to Hershey’s Baking Chocolate and Hershey’s Cocoa.
 
 Knox introduces granulated gelatin; previously commercial gelatin came shredded or in sheets.
 
 1870—The ﬁrst mass-produced chewing gum, Black Jack, a licorice-ﬂavored stick, is introduced.
 
 Americans consume thirty million cans of food annually. 1870s—Reﬁneries begin to produce signiﬁcant quantities of sugar from sugar beets.
 
 1895—The key method for opening cans is developed; keys are attached to the cans. (Before this invention, stampeders sometimes resorted to an axe to open cans.) 1897—Jell-O is invented.
 
  Time Line 
 
 
 
 Dr. John T. Dorrance, a chemist working for the Joseph A. Campbell Preserve Co., invents condensed soup. 1898—Four Seattle companies are producing evaporated potatoes and onions for sale to miners.
 
 LaMont’s Crystallized Eggs and Ghirardelli Cocoa are advertised in Seattle newspapers 1898—Vacuum cans of ground coﬀee are introduced. 1899—Carnation evaporated milk is introduced by Carnation Co. founder E. A. Stuart in Kent, Washington. 1900—Meat shippers using refrigerated cars on the White Pass & Yukon Railroad compete with cattle drives over the Dalton Trail and cold storage boats from St. Michael in getting food to Dawson. 1901—A Dutch researcher, Christian Eijkman, identiﬁes the importance of rice germ (bran) in the diet.
 
 
 
 1902—The Honey Comb Chocolate Company of Battle Creek, Michigan, develops the “chocolate chip,” which is initially available only to commercial bakeries. 1902—The open-top type can begins to replacing the hole-in-top can.
 
 Packaged chili powder goes on sale in Texas. Animal Crackers parade onto the market. 1904—Ovaltine (a malted grain beverage mix) is developed in Switzerland.
 
 The ice cream cone is introduced at the World’s Fair in St. Louis. 1905—Devil’s food cake is perfected. 1909—The electric toaster debuts. It toasts one side at a time and requires overseeing: when the toast is done, you pull the plug. 1910—Over three billion cans of food are produced in the U.S. each year.
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 Alaskan Brewing and Bottling Company (Juneau), 211 alcoholic beverages, 108, 166, 205–212 demand for, 167 ingredients for home brew, 207–209, 212 problems caused by, 209–211 in a stampeder’s outﬁt, 115, 124 See also beer; champagne; hoochinoo; wineries and vineyards alcoholism, 210–211 ale, 21 Allen, Phillip, 40 Allman, Jack, 143 almonds, 51, 214 America Eats (Weaver), 194, 212 American Brewing Company, 206 American Heritage Cookbook, The, 28 Amundsen, Roald, 114 Anchorage, Alaska, 85, 87, 207 Anderson, Nils, 36 Anheuser-Busch, 205 Animal Crackers, 218 antelope, 15, 181, 184 Anvil Creek, Alaska, 66 Appert, Nicholas, 3, 215 See also canning apples, 26–27, 92, 99, 100, 144 applesauce, 89, 106, 108 Arbuckle Brothers, 121 Arm & Hammer baking soda, 70 Armour (meatpacking company), 50 Armstrong, Maureen (chef), 185
 
 artichokes, 3, 4, 20 ascorbic acid. See vitamins Asia, 8 asparagus, 62 Athabascan Indians. See Han (Athabascan Indians); Native Americans Austin, Basil, 119 Australia, 8, 52 avocados, 2
 
 B baby shower, 183 bacon, 110, 119, 128, 132 described by stampeders, 42, 44, 47 price of, 70 shortages of, 49 in a stampeder’s outﬁt, 15, 79 as a staple, 16, 50, 89, 147, 190 See also Cudahy Canning Company Bacon, Beans and Galantines (Conlin), 28 Bagoy, Thelma, 192 baking powder, 216 baking soda. See saleratus Ball, Amos, 134, 222 Ballou, Mary, 96 bamboo shoots, 19 banana, 3–4, 183 Banks, Sir William (naturalist), 12 bannocks, 80, 140–141 Baranof, Aleksandr, 67
 
 
 
 Barnette, E. T., 83, 161 Barnette, Isabelle, 83–84 Barnette’s Cache, 83 Basque stampeders, 20 Bass Ale, 108, 205 Bates, Russell, 144 Bayview Brewery (Seattle), 206 Beach, Rex (author), 70, 117 Personal Exposures, 70, 147 The Spoilers, 147–148 beans, 8, 69, 81, 112, 147–151 Boston Baked Beans, 105, 177, 194 monotony of, 40, 51, 60, 97, 112, 119, 132 origin of, 2 in portable soup, 45 in a stampeder’s outﬁt, 15 as a staple, 14, 22, 42, 89, 122 types of, 150 bear: as food, 18, 21, 53, 79, 176, 196 grizzly, 21, 208 Beardslee, L. A. (naval captain), 209 beaver, 2 beef, 151 accounts of, 12, 166 in California, 16 salted, 8, 89, 92, 115 shipped to Nome, 76 in a stampeder’s outﬁt, 13 See also corned beef beer, 75, 158, 206, 211, 212 See also Bass Ale; breweries Bell’s Seasoning, 217 Bender, Jim (stampeder), 156 Bennett, Lake, Yukon, 45, 46, 52 Benson, John (stampeder), 11 berries and berry picking, 53–54, 74, 80, 86, 170, 173, 174–175 in pemmican, 2 in recipes, 57, 156 Berry, Clarence, 35, 66, 112 Berry, Ethel B. (née Bush), 66, 117 Berton, Pierre, 37, 116, 165 beverages, 114, 205 See also alcoholic beverages; speciﬁc beverages biscuits, 28 See also bread Black, Martha Purdy, 32, 45, 57, 130, 131, 143 Blankenship, Marian, 145 blueberries (genus Vaccinium), 71, 86, 174–175 See also berries and berry picking boardinghouses, 68, 195 See also roadhouses and restaurants Bodwell, Sadie, vii, 133 Bonanza Creek, Yukon, 34–36, 47 Bonner, John (journalist), ix, 119, 205
 
 
 
 bootlegging, 163, 181, 207–208, 208 See also alcoholic beverages Borden, Gail, Jr., 3, 44, 111, 122, 216 Boston Cook Book, The (Lincoln), 5 Boston Tea Party, 204 Boudin, Isidore, 139 Brady, John G., 208–209 Brannan, Sam, 7, 10 bread, 42, 43, 113, 137, 138, 139, 141, 143 baking, 88, 140–142 See also sourdough; yeast breweries: in Alaska, 205, 207–209, 211 in Cincinnati, 3 in Great Britain, 108 in Milwaukee, 3 in Seattle, 206 in St. Louis, 205 British Columbia, Canada, 2, 32, 50, 140 Browne, Belmore (mountaineer), 158 Bruﬀ, Joseph G., 8–9, 96 Bryant, Charles (prospector), 196 Bryant, Edwin, 10 Brynteson, John, 66 Buck, Franklin A., 17 Buckeye Cookery (Wilcox), 26, 28 buﬀalo, 14, 15, 32 Buﬀum, Edward G., 21 Bunkhouse Restaurant (Ester), 85 butter, 44, 134 price of, 8, 109 in stampeder accounts, 81 in a stampeder’s outﬁt, 13, 113, 114
 
 C cabbage, 172, 172, 217 Cabrillo, Juan Rodriguez, 11 cake, 45, 84, 183, 218 See also pie California, 9 culinary trends, 9, 27 discovery of gold in, 7–8, 10 growth of, 12 Spanish in, 10, 11, 17, 20 travel to, 12–14 See also agriculture; Sacramento; San Francisco California Gold Rush, 30, 72 See also California California Rancho Cooking (McMahan), 30 California Trail, 10 Campbell, Joseph A., 195 Campbell Soup Company, 195, 218 Canada. See speciﬁc locations Canada Day, 182 candles: as food, 9, 48 candy, 2, 5, 84, 194, 196–197 cannibalism, 9 Cape Horn, 8, 12, 181
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 caribou: cooking and preparation of, 45, 157 in stampeder accounts, 2, 58, 144, 156 Carmack, George, ix, 34–35, 34, 191 Carmack, Kate (Mason), 34, 191 Carson, Ruth Moon, 155 cashews, 2 Cashman, Nellie, 32–33, 47 Cassiar District, Canada, 33, 67 catsup, 57, 158, 195, 215 cattle drive, 16 cauliﬂower, 172 caviar, 54, 84, 101 Central Paciﬁc Railroad, 3 Century, The (magazine), 120 champagne, 2, 22, 39, 110 Chaplin, Charlie, 48 Chase, Will, 28 Cheechako Goes to the Klondike, A (Adams), 166 cheese, 163, 165, 206, 214, 216 availability of, 47 price of, 8, 21 in a stampeder’s outﬁt, 13 as a staple, 46, 117 Chicago, 3, 51, 73, 122 chewing gum, 217 chicken, 30, 39, 47, 49, 177 chili peppers, 2, 30 chili powder, 218 Chilkoot Pass, 38–39, 39, 60, 154 Chilkoot Trail, viii, 35, 40–41, 45, 107, 174 China Joe, ix, 171 Chinese, 17, 17–20, 28, 53, 171 inﬂuence of on cuisine, 18–19 Chinook Jargon (trading language), 49–50, 98 chocolate, 2, 113–114, 166, 214, 218 See also Guittard, Etienne; Horlick, James cholera, 14, 20, 25 chop suey, 18–19 chow mein, 18 chowder, 14, 16, 47, 71 Christmas, 163, 187–192, 189, 194, 196, 199 Christmas Cook, The, 198 Christmas Eve, 80 chuck wagon, 16, 16, 33 Church, Austin, 215 Circle (City), Alaska, 173 City Hotel (Columbia, California), 97–98 Civil War, 122, 183, 195, 217 clams, 13, 37, 188 Clark, Henry D., 170 Coca-Cola, 5, 86 coﬀee, 121, 203–204 price of, 8 in stampeder accounts, 2 in a stampeder’s outﬁt, 15, 112 Coﬀee, Alvin A., 21
 
 Coﬃn, Dr., (prospector), 191 Cole, G. H., 59 Cole, Terrence, 159 Colman, Jeremiah, 23 Colman’s Mustard, 23, 25 Coloma, California, 7 Colonial House, 6 Colorado, 2, 112, 181 Colton, Walter, 10 Columbia, California, 97–98 Commercial Hotel, 97 Comstock Lode, Nevada, 9, 25 condensed milk, 217 cookbooks, 5–6, 195, 211 early American, 27, 106, community, 100, 163, 197 for a single product, 5, 124 social observations of, 4 and social trends, 5, 28, 30 See also speciﬁc authors; speciﬁc titles Cook Inlet, Alaska, 66, 81 Cooper, Isaac, 124 Copper Center, Alaska, 128 corn (Zea mays), 14, 142 cornbread, 22, 47 corned beef, 44, 45, 69, 77, 194, 215 Cornishmen, 25 cornmeal, 8, 113–114, 142 mush, 15, 89, 91 Council Bluﬀs, Iowa, 13 crab barbecue, 79 Cracker Jack, 70, 124, 217 crackers, 117, 215 See also hardtack Craig, Emily, 44–45 cranberries (Vaccinium vitis-idaea), 133, 174, 186 See also berries and berry picking Crane, Nora, 120 Croly, J. C. (“Jennie June”), 220 Crooked Past (Cole), 159–160 Crosby, Matty “Tootsie,” 86 Cudahy Canning Company, 50, 119, 122 Cudahy Lunch Beef, 113 Cudahy, Patrick, 50–51 currants, 96, 130 Curtis, Asahel (photographer), 50
 
 D Daily News (Dawson), 52 Dall sheep (Ovis dalli), 58, 82, 144, 154 Dalton Trail (Alaska), 218 Dana, Richard Henry, 150 dandelion (genus Taraxacum), 173, 204 dates, 20 Daughter of the Snows, A (London), 43 Dawson (City), Yukon, 54–55, 60–61, 70, 102, 110, 113, 130, 181, 205
 
 famine at, 48–49 food available in, 52, 54, 100, 102 founding of, 35, 47 gardens at, 170, 172 holidays and entertainment in, ix, 180, 181, 182, 196, 201 prices at, 49, 52, 108 stampeders at, 37, 47, 49 travel to, 46 Days of Gold (Rohrbough), 22 Death Valley, California, 16 DeGraf, Anna, 134, 144 depression (economic), 35, 37 devil’s club (Echinopanax horridum), 53 diary entries: about the Chilkoot, 40, 45, 46–47 about dogsleds, 2 about ﬁshing, 15–16 about food in general, 74, 81, 91–92 about inedible food, 8–9, 96, 122, 124 about scurvy, 176 about weather conditions, 128 Dodson, Peggy Rouch, 211 Donner party, 13 Dooley, George, viii, 174 Dorley, Frances, 109–110 Dorrance, John T. (inventor), 195 doughnuts, 60, 75, 104, 109 Douglas, Alaska, 152 See also Treadwell Mine Douglas City Brewing Company (Juneau), 211 Dr Pepper, 204 duck, 15, 48, 86, 90 duﬀ, 12, 27, 181, 188 Dunham, Sam, 128–130 Dyea, Alaska, 60 Dyea Canyon, 107 Dyea-to-Dawson race, 124–125 dysentery, 13 See also health; hygiene
 
 E Eagle, Alaska, vii, 83, 160, 177 Eagle Brand Condensed Milk, 3 Early Days in Alaska (Bender), 156 Earp, Josephine, 74–76, 131, 173 Earp, Wyatt, 74–76, 173 Edmonton, Canada, 115–116 eels, 184 eggs, 28, 52, 124 dried, 42, 44 found at Circle City, 135 preservation of, 83 price of, 79 of wild birds, 89, 116 See also LaMont’s powdered eggs Eide, Harald, 78–80
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 Eldorado Bottling and Steam Laundry (Dawson), 207 Eldorado Creek, Yukon, 35, 47 electricity, 163, 218 elk, 15 Enatti, Helve, 152 entertainment, 179–187, 189–194 Erickson, Cleora, 124, 136 Eskimo, 66, 72, 92 See also Han (Athabascan Indians); Native Americans; Tlingit Ester, Alaska, 85
 
 F Fairbanks, Alaska: cookbooks of, 163 early history of, 83–85, 161 gardens at, 172 gold strikes near, 33, 81, 85–86 Fairbanks Cook Book, 163, 197 Fairbanks Mining District, 81–85 Fairbanks: The $200 Million Gold Rush Town (Wold), 161 Fair View Hotel (Dawson), 102, 102, 103 famine, 48–49 See also food, shortages Farmer, Fannie, 164 Ferris, A. C., 12 Fifty Ways of Serving Shredded Wheat, 5 ﬁgs, 4, 124 First Catch Your Moose, 163, 197, 221 ﬁsh and ﬁshing, 37 and the Chinese, 18 cooking instructions for, 38, 45 descriptions of, 15–16, 79–80 in Han subsistence, 53 on menus, 69, 97 in stampeder diets, 46, 49, 96 as a supplement, 15, 122 and trade, 21, 71 See also grayling; salmon; trout ﬁsh eggs, 89 Fitzhugh, Robert Hunter, Jr., 117, 140, 169, 184–185, 194 ﬂapjacks (pancakes), 80, 91, 120, 142, 144, 147–152 ﬂour, 5, 166, 217 price of, 8, 17, 49, 77 in a stampeder’s outﬁt, 112, Fontana and Company, 122 food: canned, 3, 30, 111, 119, 195, 216 fraud, 27, 165–168 history of, vii–ix, 5, 194 preservation of, 2–3, 52, 116, 121, 214, 215 shortages, 16, 48–49, 74, 77, 156, 167, 180 smoked, 21, 27, 71 staleness of, 93, 136
 
 
 
 food (continued) storage of, 27, 54, 85,133–136, 154 See also beverages; nutrition; speciﬁc foods Fort Egbert, Alaska, 159, 161 Fortier, Hooch Albert, 162, 209 Fortymile, Yukon, 35, 174, 209 Forty-Niners, 10, 20, 30, 31, 149, 168 See also California Gold Rush Fourth of July, ix, 18, 68, 180–182 fricassee, 89, 90, 92, 194 Frugal Housewife, The, 5 fruit, 17, 26, 45, 123, 201, 205, 217 See also speciﬁc fruits fruitcake, 120 fudge, 84
 
 G Galesburg–Alaska Mining and Development Company, 48, 65, 192 gambling, 83 Gambrinus Brewery (Skagway), 206 game, 2, 8, 16, 21, 44, 133, 162, 181, 192 See also speciﬁc animals Gansneder, Fritz, 206 gardens: cabin roof, 173 garlic, 3, 19, 21 gelatin, 216, 217 See also Knox, Charles German immigrants, 25, 122, 206 Ghirardelli’s Cocoa, 121, 218 Gillet, Felix, 17 Gillette, Fanny L., 6 Gilmore, Tom, 81 gingerbread, 27, 105, 120, 149 Girl in the Gold Camp (Rouch), 211 Godey’s Lady’s Book, 27, 183, 188 Gold Fields of the Klondike (Ingersoll), 114 Gold Hunting in Alaska (Grinnell), 147 gold rushes. See Alaska gold rushes; California Gold Rush; Klondike Gold Rush gold pans, 41, 121, 125 price of, 10 in a stampeder’s outﬁt, 115 used for baking, 30, 141 Good Housekeeper, The (Hale), 27, 211 Goodfellow, Elizabeth, 194 Graham, Robert, 46 Grand Forks, Yukon, 4, 47, 108, 205 Grand Forks Hotel (Grand Forks), 108 Granite Iron Ware Cook Book, The, 4 graniteware (“spatter ware”), 4, 116 Grape Nuts cereal, 70 grapefruit, 20 grayling (genus Thymallus), 49, 53 greens: wild, 14, 21, 53, 73, 86, 173 See also agriculture Grinnell, Joseph, 88–93, 147, 186
 
 
 
 grouse, 2, 91, 162 See also ptarmigan “grub”: deﬁned, 1 as a slang term, 8, 49, 109, 148 See also food grubstake, 88, 111–112 in Alaska, 73, 112, 176 in California, 13, 15 in Colorado, 112 deﬁned, 111–112 in the Klondike, 36, 38, 111, 119 and medical supplies, 74, 115 provisions for, 112–114, 115–116, 117, 118–119, 121, 122, 124–125 guidebooks, 120–121 for California, 13, 16–17, 20, 112–113 for the Klondike, 58–59, 114, 115, 119, 120, 120, 122 for Nome, 73 for the Oregon Trail, 112 Guittard, Etienne, 17
 
 H Haines, Alaska, 175 Hakkinen, Elisabeth S., 175 Hale, Sara Josepha, 27, 200, 211 ham, 13, 25, 51, 58, 177 deviled, 120 Han (Athabascan Indians), 52–53, 54 Hangtown Fry, 27–28 Happy Camp (Chilkoot Trail), 43 hardtack, 44, 116, 117, 214, 215 invention of, 214 price of, 21 quality of, 12, 44 in a stampeder’s outﬁt, 13, 115, 117, 166 as a staple, 14, 42, 89, 217 hare / rabbit, 90, 92, 184, 204 in Han subsistence, 53 on the menu, 104 in stampeder accounts, 85, 134 Harper’s Weekly, 97, 120, 184 See also Adney, Tappan Harris, Richard, 67 Hartshorn, Florence, 52 hash, 43, 89, 90–92, 199 on menus, 69, 77, 188 opinions of, 17 Haskell, Mrs. E. F., 3 Hawai‘i, 8, 52 Hawthorne, Mont, 181–182 Hayden, Asa Thurston (miner), 48 Hayne, Murray Henry Edward, 36 Hazelet, George, 74, 81, 128, 194 headcheese, 159 health, 18, 20, 73, 168, 176, 211 See also indigestion; scurvy Hegg, Eric, 48, 59, 80, 201
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 Hemrick, Andrew, 206 Herning, Orville, 66 Hershey, Milton, 217 High Jinks on the Klondike (O’Connor), 208 Hinckley, Ted (historian), 19–20 Hitchcock, Mary, 60–62 holidays, 4, 18, 89, 180, 182 See also speciﬁc holidays Hooch Albert Fortier, 162, 209 hoochinoo (hooch, hootch), 128, 180, 207–209 Hope, Alaska: gardens at, 171 Horlick, James, 114 Horlick, William, 114 horses, 110 See also transportation hotels, 96, 97 in California, 17, 26, 96–97 in Dawson, 102–103 food at, 194 prices at, 79 in Skagway, 98 See also housing; roadhouses and restaurants housing, 162 descriptions of, 70, 128–132 of the Han, 54 of stampeders, 41 Housekeeper’s Encyclopedia (Haskell), 3 housekeeping, 27, 89, 127–132, 129, 138 huckleberries, 53–54 See also berries and berry picking Hudson’s Bay Company, 12, 32, 122, 214 Hulman & Company, 122 Hunter, Archie, 128, 136, 142 hygiene, 5, 7, 47, 79–80, 128, 132, 201 Hypothermia, Frostbite and Other Cold Injuries (Wilderson), 211
 
 I ice: for chilling beer, 205 harvest of, 5, 11–12, 215 for making ice cream, 214 iceboxes: manufacture of, 195 ice cream, 52, 86, 105, 196, 214, 215 Eskimo, 105 freezer, 60, 61, 216, 216 sundaes, 5, 86 wholesale business in, 216 ice worms, 212–213 identities: assumed by stampeders, 9–10 See also nicknames Iditarod, Alaska, 85–88, 86 Illustrated London News, 11 Independence Day. See Fourth of July indigestion, 27, 147–148 insects: in food, 12, 118, 166
 
 J Jackson, Sheldon (missionary), 66, 209 Japanese, 18 Jeﬀerson, Thomas, 214, 215 Jennie June’s American Cookery Book (Croly), 117, 138, 196, 212 jerky, 2, 12, 32 Jesson, Ed, 95 johnnycake, 5, 14, 46–47 Johnson, James Albert, 157 Johnson, Nancy (inventor), 216 journal entries. See diary entries Juneau, Alaska, 164, 166 business in, 171, 207, 211 founding of, 67 holidays in, 182, 188–189 See also Alaska-Juneau Mine Juneau, Joseph “Joe,” 67, 112, 113
 
 K Kachemak Bay Wilderness Lodge, 185 Kantishna (mining camp), 154 Kinsey & Kinsey (photographers), 48 kitchens, 68, 103 equipment for, 91, 112, 115, 116, 138, 214–218 See also food, preservation of; food, storage of; open hearth cooking; stoves Klondike: discovery of gold in, 34–35 growth of, 37, 48 travel to, 32, 38–39, 40–42 See also Dawson Klondike: A Manual for Gold Seekers (Bramble), 120, 120 Klondike Diary of Otto Lahser, 1898–99, 122 Klondike Gold Rush, 100–103, 117, 119 early history of, 31 guidebooks to, 58–59, 120–121 supply lists for, 121, 125 See also Chilkoot Pass; Chilkoot Trail; Dawson; Klondike; Yukon River; and speciﬁc individuals Klondike Nugget (newspaper), 181 Klondike Stampede, The (Adney), 111, 207 Knox, Charles, 164, 217 Kobuk River, Alaska, 88, 186 Kootznahoo, Alaska, 207 See also hoochinoo Kotzebue, Alaska, 89 Kowak Hash, 91–92 Kowak River. See Kobuk River, Alaska Kowee (Tlingit chief), 67 Koyukuk River, 48, 81, 192
 
 L Labrador tea (Ledum palustris), 204 LaDue, Joseph B., 47 Lake Bennett, Yukon, 45, 46, 52 lamb and mutton, 23, 30, 52, 76, 78, 140 lamb’s quarters (Chenopodium album), 21 LaMont’s powdered eggs, 3, 52, 124, 135, 218 Laplanders, 70 lard, 27, 113, 156 Larson, Edith Feero, 45 Lea and Perrins sauce, 120 leavening agents, 5, 81, 115, 137, 143, 149, 214 See also saleratus; sourdough; yeast lemons and lemonade, 3, 151, 212 Leslie, Eliza, 5 Leslie’s Weekly, 42, 119, 205 lettuce, 3, 4, 154 Life in the Old Days (Dunham), 128 limes, 18, 20 Lincoln, Mrs. D. A., 5 Lindblom, Eric O., 66 Lindeberg, Jafet, 66 Lindeman, 45, 205 Lippy, Tom (prospector), 35, 47, 59 Little Eldorado (mining camp), 134, 200 Livengood, Alaska, 110, 134, 172 Livengood: The Last Stampede (Parker), 172 lobster, 3, 47, 57, 201 Log Cabin, Alaska, 98 London, John “Jack” (author), 38, 41–44, 57, 112, 136, 168 A Daughter of the Snows, 43–44 Smoke Bellew, 41–42 “The One Thousand Dozen,” 136 The Son of the Wolf, 179 “To Build a Fire,” 42 “To the Man on Trail,” 179 Loussac, Z. J. “Zach,” 85–88 lynx, 104
 
 M Mallory, Charles E., 72, 76 malted milk, 114, 218 Manley, William L., 16 Maori stampeders, 42 maple syrup, 150 Marshall, James W., 7 Martin, Mrs. Noble, 26 Mary’s Hotel (Bonanza Creek), 104 Mason, John L., 3, 216 Mayo Hotel, 96 McCarthy, Jimmy, 211 McFarland, Amanda (missionary), 209 McKenzie, Alexander, 31 McMichael, Alfred, 1–2, 120, 140, 149 McPhee, Bill, 35, 161
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 McPhee’s Saloon, Yukon, 35 measurement: in cooking, 1, 5, 6, 26 meatpacking, 5, 50, 218 See also Armour (meatpacking company); Cudahy Canning Company melons, 52 menus: banquet, 40, 162–163, 170 boardinghouse, 68, 69, 97 Christmas, 81, 188, 192–193, 194–195 holiday, 86, 181, 186, 200 restaurant, 47, 54 meringue, 4, 158, 194 milk, 15, 52, 99, 114, 163 evaporated, 32, 111, 218 mincemeat, 163, 198–200 “Miner’s Lament, The” (Twain), 7 missionaries: Spanish, 17 Mitchell, George M., 114–115 Mizner, Addison, 210 Mizner, Wilson, 210 molasses, 22, 106, 144, 167, 189, 196, 209 terms for, 50 Monet, Claude, 6 Monsimer, Brother Gatien, 17 moonshine. See bootlegging; hoochinoo Moore, Captain William, 99 moose, 2, 58, 74, 100, 161 calories and fat of meat, 109 cooking instructions for, 45 in Han subsistence, 53 Morgan, Murray, 37–38 Morris, William Gouverneur, 208–209 Mrs. Lincoln’s Boston Cook Book (Lincoln), 62, 96, 133, 166 Mrs. Rorer’s Philadelphia Cook Book (Rorer), 196 Muir, John, 209 Mulford, Prentice, 27 Mulrooney, Belinda “Kate,” 83, 102, 106– 107, 107 Munger, George, 45, 131 Murie, Mardie, 172 muskrat: as food, 48, 95 mustard, 23–24, 214 See also Colman’s Mustard
 
 N Napa, California, 180 National Cookery Book, The (Gillespie), 30 Native Americans, 53 knowledge about cooking and preparing food, 44–45, 157 cuisine and ingredients of, 2, 22, 71, 150 as river pilots, 83 trade with, 21, 67 See also Eskimo; Han; pemmican; Tlingit Nestle, Henri, 217 nettles, 53, 56
 
 
 
 Nevada, 2, 9, 25, 30, 53 Nevada City, California, 17, 26 Nevada Restaurant and Cafe, Klondike, 47 New Year’s (holiday), 18, 201 New York Herald, 10 nicknames, 36, 148, 207 Ninety-Eighters, 115, 119, 166 Nome, Alaska, 66, 70–71, 71, 72, 73, 76, 76, 77, 78, 79, 80, 168, 182 Nome, City of the Golden Beaches (Cole), ix North American Trade & Transportation Company, 120 North West Mounted Police, 38, 54, 125 Northern Commercial Company, 205 Northern Paciﬁc Railroad, 72, 73, 217 nutrition, 120, 168, 173
 
 O oatmeal, 38, 118, 207, 216 O’Connor, Edward “Duﬀy” (entrepreneur), 105–106, 123–124 O’Connor, Irene (Gayou-go-see), 105 Oﬃcial Map Guide, Seattle to Dawson, 115 Old Yukon: Tales, Trails, and Trials (Wickersham), 139 olive oil, 122, 163 olives, 3, 20 One Came Late (Allen), 40 One Man’s Gold Rush (Morgan), 37 onions, 43, 135, 149, 174, 192, 193 open hearth cooking, 2, 112 Oregon, 3, 217 Oregon Trail, 112 outﬁts, 10, 38, 48, 60, 111–125, 166 See also grubstake Ovaltine, 218 ovens, 88, 214–215 See also open hearth cooking; stoves oxen, 5, 16, 112 oysters, 2, 28, 69, 101, 182, 196
 
 P pancakes. See ﬂapjacks Parrish, Maud, 32 Pasteur, Louis, 3 patent medicine, 40, 51, 181 peanuts, 2, 71 peas: in beverages, 204 in stampeder meals, 45, 92 as a staple, 6, 122 Pedroni, Felici (Felix Pedro), 81, 162–163 pemmican, 2, 31–32 permafrost, 134, 154 Personal Exposures (Beach), 70 Philadelphia Cook Book (Rorer), 4 pickles, 47, 112, 119
 
 
 
 pie: on menus, 47, 69 sold to stampeders, 26, 97, 99 types of, 163, 193, 197–209 See also speciﬁc ingredients Pike’s Landing Restaurant (Fairbanks), 93 Pilcher, George, 184 Pilz, George (engineer), 112, 189 pilot bread, 12, 113 See also hardtack Pioneers of Alaska Cook Book, 152 pineapple, 2, 192 pineapple weed (Matricaria matricarioides), 204 Pitcher, Jim, 150 placenames, 66 Placerville, California, 27 Plankinton and Armour (meatpackers), 50 plants, 21, 173, 175 See also agriculture Platt, Hugh, 214 Polly Put the Kettle On (Parrish), 5, 222 popcorn, 71, 196 See also Cracker Jack Popped Culture (Smith), 70 porcupine, 53, 93, 188, 189 pork, 50, 120, 151 See also salt pork porridge, 120 Portland, Oregon, 36 Portuguese immigrants, 20, 71 potato chips, 5 potatoes: in beverages, 209 as a crop, 170, 171–173 in a stampeder’s outﬁt, 38, 113, 118, 134–135 powdered eggs, 3, 52, 124, 135, 218 prairie schooners, 13, 14 prohibition movement, 212 prunes, 45, 115 ptarmigan (genus Lagopus), 2, 47, 58, 85, 201 pudding, 43, 97, 99, 149, 185 Puget Sound, Washington, 13, 37 Pullen, Harriet Smith, 98, 98–100, 170 pumpkin, 52, 197 Purdy, Martha. See Black, Martha Purdy
 
 Q quail, 97 Queen Victoria’s Birthday (holiday), 182 Quigley, Fannie, 6, 153–159, 154 Quigley, Joe, 153–154, 158
 
 R rabbit. See hare / rabbit Radak, Tony, 172
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 railroads, 206, 217 construction of, 18, 84, 175 used to transport food, 5, 218 See also speciﬁc railroads Rainier Brewery, 206 raisins, 81, 97, 99, 124, 210 Rampart, Alaska, 75, 124 raspberries, 99 See also berries and berry picking reading: as entertainment, 120, 180, 184, 201 refrigeration, 4–5, 218 See also permafrost reindeer, 48, 50, 66, 72, 106 See also caribou restaurants. See roadhouses and restaurants Revere, Paul, 5 rhubarb, 69, 159 rice, 124 in Chinese cuisine, 18 introduction of, 214 on a menu, 47 in a stampeder’s outﬁt, 112, 113, 115, 124, 167 as a staple, 14, 16, 22 Richard, T. A., 35, 68–69 Rickard, G. L. “Tex,” 196 Rickert, Paul, 172 roadhouses and restaurants, 58, 97, 100, 100, 103, 104, 154 food at, 95, 150, 162 prices at, 60, 77, 100 sleeping conditions at, 42, 96, 100, 104, 106, 110 root beer, 189, 204 root cellar, 154 Rorer, Sarah Tyson, 4, 187 Rosales, Vicente Perez, 165 Rouch, Peggy, 211 Royal Baking Powder, 70 Royce, Sara, 16 Rust, Clara, 134–136, 200 rutabaga, 170
 
 S Saake, Charles, 206 saccharin, 42, 44, 115, 119, 217 Sacramento, California, 13, 17, 20, 165–166 salads: wild plants suitable for, 73, 173 saleratus (baking soda), 15, 112, 215 salmon, 3, 4, 47, 52, 72, 148 described by John Muir, 114 saloons, 71, 112 as a business, 75 gambling in, 54 license fees for, 167–168 number of, 70, 130, 207 salt, 151
 
 salt pork: inedibility of, 118, 166 in a stampeder’s outﬁt, 13, 14, 115, 122, 124 as a staple, 5, 163, 217 uses of, 44, 71, 117, 120, 150 Salt Lake City, Utah, 16 San Francisco, California, 8, 11, 36, 52, 59, 136, 139 San Francisco Chronicle, 121 sardines, 21, 40, 101, 192, 201 sauerkraut, 5, 25, 215, 216 Schneller, Joe, 200–201 scrapple, 89 Scribner’s Magazine, 183, 198 scurvy, 8, 20, 25, 45, 121, 168, described by stampeders, 176 prevention of, 45, 168, 175, 205, 213 sea biscuit. See hardtack seal: bearded, 191 oil, 73 Seattle Brewing & Malting, 206 Seattle Cracker & Candy Company, 71 Seattle Post-Intelligencer, 36, 121 Seattle Soda Works Company, 205 Seattle, Washington, 3, 20, 119, 149, 206, 217 Service, Robert, 36, 39–40, 55–58, 212 Ballads of a Cheechako, 58 Collected Poems of Robert Service, ix Songs of a Sourdough, 58 “The Law of the Yukon,” 57 “The Trail of Ninety-Eight,” 39–40 Seward Peninsula, 78 See also Nome Seward, William, 12 Sharing Our Best, 177 Shaw, Flora, 129–130 Sheep Camp, Alaska (Chilkoot Trail), 42, 43 Sheldon, Elisabeth Birkinbine, 175 Shorthill, Mrs. S. E., 212 Sierra Nevada (mountain range), 10–11 Simmons, Amelia, 5, 106, 215 Simpson, Rufus, ix, 189 Sitka, Alaska, 113, 171, 209 Six Months in the Gold Mines (Buﬀum), 21 Sixteen Months at the Gold Diggings (Woods), 20 Sjolseth, Inga, 45 Skagway, Alaska, 38, 45 agriculture at, 170 and alcoholic beverages, 205–206 and Harriet Pullen, 98–100 Skaguay News, 150 Skookum Jim (James Mason), 34 Smith, Alden, 42 Smith, Andrew (historian), 70–71 Smith, Jeﬀerson Randall “Soapy,” 168 Smith, Lynn, 124, 204 Smith, “Soapy,” 168 Smoke Bellew (London), 41–42
 
 smuggling, 207 Snider, Gerrit Heinie, viii, 207 snow: as an ingredient, 149 Snow, George, 39 snowblindness, 121 soda pop, 121, 148, 204–205 See also Coca-Cola; root beer Songs of a Sourdough (Service), 58 soup, 157 in Chinese cuisine, 18 condensed, 195, 216, 218 fruit, 123–124 on menus, 61, 69, 171, 181, 186 in Native American cuisine, 53 portable, 45 preservation of, 3 stampeder accounts of, 9, 42, 45, 103, 190 in a stampeder’s outﬁt, 111, 113 sorrel (genus Rumex), 173, 174 sourdough: bread, 137 pancakes, 73 starter, 42, 137–139, 140, 143, 149, 181, 215 Sourdough Pot, The, viii, 31, 137 Sourdough Sagas, 182 spaghetti, 192 spruce beer, 27, 211–212 squash, 2, 18, 97, 197 squirrel, 97, 157–158 ground, 67, 74, 157 Stander, Antone, 35 steaming: method for pudding, 190 stew, 4, 16, 46, 82, 104 See also speciﬁc ingredients St. Joseph, Missouri, 13 St. Louis World’s Fair, 5, 218 St. Michael, Alaska, 38, 50, 218 storage. See food, storage of stoves, 1–2, 4, 69, 79, 88–89, 110 collapsible, 115, 130–131, 138, 148, 215 Yukon stove, 130, 148 Strong, Annie (Anna) Hall, 87, 121, 150–151 Strong, John F. A. (Alaska governor), 86–87 Stuart, Granville, 15 Stuck, Archbishop Hudson, 158 succotash, 22 sugar, 42, 144, 205, 217 price of, 185 in stampeder diets, 22, 51 in a stampeder’s outﬁt, 13, 14, 15, 112, 113, 115, 116, 121, 125, 166 used to preserve food, 214, 215 sugar beets, 217 supplies: diﬃculty of transport, 39, 41, 44–45 See also grubstake; transportation Sutter, Johann August, 7 Sutter’s Mill (Sutter’s Fort), California, 7–8, 8, 10–11, 26
 
  Index 
 
 sweet potatoes, 18 Swift, Gustavus, 217
 
 T Tabor, H. A., 112 Tagish Charley (Dawson Charlie), 34 Tahiti, 18 tamales, 30 Tanana River, 143 tea, 166, 195, 204 price of, 100 in a stampeder’s outﬁt, 112, 119, 125 as a staple, 74, 85 teas: afternoon, 84 Terenteler Jack, 207 Thanksgiving, 81, 123, 183–187, 184, 197 thermometers, 40, 156–157 Tlingit (Alaskan Indians), 53, 71, 171, 207, 209 toilet paper, 116 tomatoes, 195, 215 canned, 3, 120, 163, 205, 217 as a crop, 172, 214 Toronto, Canada, 114–115 trademark, 206, 217 Trail of Ninety-Eight, 57 See also Klondike Gold Rush transportation, 45 by bicycle, 76 to California, 12–14, 16 by canoe, 116 costs, 18, 205 of food, 4, 53, 83, 101–102, 120, 218 by foot, 32, 107, 120 at Lake Bennett, 46 to Nome, 76, 106 by railroad, 3, 46, 84, 120, 218 and stagecoach routes, 110 using sleighs or sleds, 44, 107, 115 by steamship, 13, 38, 49, 76, 118, 118, 120 on the Yukon, 38 See also Chilkoot Trail Treaty of Guadalupe Hidalgo, 11 Treadwell, John (prospector), 67 Treadwell Mine, Alaska, 18, 67–69, 68 Treadwell Mine Boardinghouse, 68–69 tree sap: as a beverage, 212 Tremblay, Emilie Fortin, 132, 192 Tremblay, Pierre-Nolasque (stampeder), 192 trout, 14, 174, 181 tuberculosis, 168 Tuck, Henry Elton, 40 tularemia, 92 turkey, 2, 52, 53, 158, 196 turnips, 48, 170–172 Twain, Mark (Samuel Clemens), 7, 97
 
 
 
 Two Women in the Klondike (Hitchcock), 61 typhoid, 153, 168 See also health
 
 U Union Paciﬁc Railroad, 3
 
 V Valdez, Alaska, 103–104, 139, 176 Van Buren, Edith, 60–61 Van Camp’s pork and beans, 52 Vancouver, British Columbia, 85, 136 Vancouver, George (British explorer), 212 Van Winkle, Mrs. F. A. (née Cooper), 20 vanilla, 2, 61, 214 vegetables: canned, 52, 70, 122 cultivation of, 154, 169–174, 170, 172, 174 introduction of Asian, 18 lack of fresh, 79, 86 preservation of, 133, 154 and scurvy, 8, 175 seasonality of, 4, See also agriculture; greens; names of speciﬁc vegetables venison, 3, 55, 151–152, 192, 198 Victoria, Queen, 4 vinegar, 122, 212 vineyards and wineries, 11, 20, 207 vitamins, 3, 168, 173, 174 See also scurvy
 
 W Wag Boys (con men), 168 wagon trains, 13–17 Walden, Arthur, 41, 141 walnuts, 17
 
 
 
 Walsh, Mollie, 98 Warm & Tasty: The Wood Heat Stove Cookbook (Adams), 109 Warner’s Safe Yeast Company, 138 Washburn-Crosby Company, 217 Washington Daily National Intelligencer, 10 Washington, George, 61 Washington (state), 217, 218 See also Seattle water delivery, 1, 16, 25, 66 companies, 102, 131–132, 205, 212 watermelon, 3, 5 Way We Ate, The (Williams), 194 weapons, 10, 112, 115 Weaver, William Woys (historian), 194, 198 Weaverville, California, 18 Web-Foot Cook Book, The (Williams), 38 Weberville, California, 10 weevils: in food, 12, 217 Welse, Frona, 43–44 Welshmen, 25 What I Saw in California (Bryant), 10 White, Helen A. (food writer), 200, 223 White House Cook Book (Gillette and Ziemann), 6, 69, 156 White Mountain freezer, 216 White Pass & Yukon Railroad, 45, 46 White Pass Trail, 38, 52, 110 Whitehorse, Yukon, 57, 160 Wickersham, Deborah, 84, 159, 163 Wickersham, James: camping trip diary of, 84 dogsled trips of, 2, 139 in Eagle, Alaska, 159–161 describes experiences, 84, 104, 139–140, 163 in Fairbanks, 83, 161, 162–163 in Juneau, 164 as judge, 159–160 legal and literary pursuits of, 83, 104, 153, 164 menus of, 162–163
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 Wilcox, Estelle, 28, 30 Wilder, Laura Ingalls, 105 Williams, Jacqueline, 194, 223 Williams, Mrs. R., 188 Willis, Mrs., 98 Wilson, Cad (entertainer), 182 Wilson, Luzena Stanley, 26 wineries and vineyards, 11, 20, 207 women: new roles of, 32–33, 96, 98–99, 104, 107, 144 See also speciﬁc women Women’s Christian Temperance Union, 212 Woods, Daniel, 20 Wooley, George, 176 Wyeth, Nathaniel, 215 Wyman, Jasper N. “Jap,” 47, 192
 
 Y yeast, 138, 216 in home brew, 207 as a staple, 38, 119 See also leavening agents; saleratus; sourdough yellow fever, 13 Young Klondike (serial), 10 Yukon Press, 136 Yukon River, 38, 47, 118, 118, 120, 184, 196 Yukon Territory. See Klondike; Klondike Gold Rush
 
 Z Ziemann, Hugo, 6, 156 zucchini, 20
 
 RECIPE INDEX Several of the recipes listed below are included for historical interest only and are not intended for consumption. They are indicated by an asterisk (*).
 
 A Apple Brown Betty, 144 apples, 12, 26, 106, 144 Applesauce, 106 Arctic Hare Fricassee, 92 Asparagus Salad, 62
 
 B Bacon Gravy, 89 Baked Fish, 38 Baked Irish Stew, 78 beans baked, 152 Bean Pottage, 193 Frijoles (red beans), 149 Redeye Beans, 22 Bean Pottage, 193 berries Blueberry Sauce, 191 cherry pie, 133 cranberry catsup, 60 Cranberry-Raisin Sauce, 177 Currant Catsup, 157 Huckleberry Cookies, 56 Raspberry Batter Pudding, 99 Raspberry Shrub, 213 Steamed Blueberry Pudding, 175 beverages Dandelion Coﬀee, 204 Raisin Jack, 210*
 
 Raspberry Shrub, 213 Spruce Beer, 213* Blankenship’s Sourdough Bread, 143 Blueberry Sauce, 191 breads, crackers, and leavens Buttermilk Biscuits, 29 Connecticut Yeast, 139* Hardtack (Pilot Bread), 116 sourdough, 143 Sourdough Bannocks, 141 Sourdough Biscuits, 148 starters, 140, 143 Yeast Cakes,* 139 butter, 167* Buttermilk Biscuits, 29
 
 C cakes, cookies, and dessert sauces Blueberry Sauce, 191 Gingerbread, 105 Huckleberry Cookies, 56 Icebox Cookies, 130 Mock Whipped Cream, 32 Rhubarb Sauce, 159 See also desserts; pies caribou, 62, 90 catsup, 60, 157 Chili Colorad, 30 Chilkat Duﬀ, 190 cherry pie, 133
 
 Chop Suey, 19 chowder. See soups, stews, and chowders Clam Soup, 188 coleslaw, 155 cookies. See cakes, cookies, and dessert sauces Cornish Pasties, 24 Cornmeal Mush, 91 crackers. See breads, crackers, and leavens Cranberry-Raisin Sauce, 177 Currant Catsup, 157 Custard Pie, 197
 
 D Dall Sheep Stew with Parsley Dumplings, 82 Dandelion Coﬀee, 204 desserts Apple Brown Betty, 144 Chilkat Duﬀ, 190 Dried Apple Duﬀ, 12 Raspberry Batter Pudding, 99 Omelette au Rhum, 59 Peach Ice Cream, 61 Raspberry Batter Pudding, 99 Rice Pudding, 33 Steamed Blueberry Pudding, 174 See also cakes, cookies, and dessert sauces; pies Devil’s Club with Venison Gravy, 55 dressing, 101
 
 
 
 Dried Apple Duﬀ, 12 Dried Apples, 26 Dried Peach Meringue Pie, 158 dumplings, 82
 
 E, F Ester Reindeer Stew, 84 Evaporated Fish Chowder, 14 ﬁsh, 14, 15, 38, 174, 188 Flannel Cakes, 69 Frijoles (Red Beans), 149
 
 G game Arctic Hare Fricassee, 92 Caribou Cutlets, 62 Caribou Scrapple, 90 Dall Sheep Stew with Parsley Dumplings, 82 Devil’s Club with Venison Gravy, 55 Ester Reindeer Stew, 84 Grilled Grouse, 162 Irene’s Reindeer Soup, 106 Jellied Moose Nose, 160 Mixed Fricassee Kowak, 91 Moose Ragout, 190 Ptarmigan with Cranberries, 75 Roast Bear, 21 Roast Duck Russian Style, 88 Roast Ptarmigan with Orange-Cranberry Sauce, 185, 186 Roast Rabbit, 135 Spaghetti and Rump Roast, 192 Squirrel Soup, 157 Stewed Porcupine, 93* Turkey Potpie, 187 Venison Roast, 152 Wild Goose with Applesauce, 108 Gingerbread, 105 Gold Camp Flapjacks, 9 goose, 108 gravy, 89 grouse, 162
 
 H–L Hangtown Fry, 29 Hardtack (Pilot Bread), 116 hare, 92 Huckleberry Cookies, 56 Icebox Cookies, 130 ice cream, 61 Iditarod Carrot Salad, 86 Irene’s Reindeer Soup, 106 Jellied Moose Nose, 160
 
 
 
 M, N, O main dishes. See beans; ﬁsh; game; roasts; soups, stews, and chowders Martha Black’s Sourdough Starter, 143 Mayonnaise Dressing, 101 Mincemeat, 198 Mixed Fricassee Kowak, 91 Mock Cherry Pie, 134 Mock Mince Pie, 117 Mock Salade Homard, 57 Mock Whipped Cream, 32 Modern Sourdough Starter, 140 moose, 106, 160 Mustard Sauce, 23 Nettle Soup, 56 Omelette au Rhum, 59 Orange-Cranberry Sauce, 186 Oyster Stew, 101 oysters, 29, 101
 
 P pancakes Flannel Cakes, 69 Gold Camp Flapjacks, 9 Peach Ice Cream, 61 Peanut Brittle, 197 Pease Pudding, 122 pea soup, 93 Perfection Salad, 164 pies Custard Pie, 197 Dried Peach Meringue Pie, 158 Mincemeat for pie, 198 Mock Cherry Pie, 135 Mock Mince Pie, 117 Sadie’s Mock Cherry Pie, 133 Sourdough Pie Crust, 156 Vinegar Pie, 193 See also cakes, cookies, and dessert sauces porcupine, stewed, 93* pork Bacon Gravy, 89 Chop Suey, 19 Salt Pork and Gravy, 115 Ptarmigan with Cranberries, 75
 
 duck, 88 ptarmigan, 185-186 rabbit, 135 rump, 192 venison, 152
 
 S salads and dressings Asparagus Salad, 62 coleslaw, 155 carrot salad, 86 Mayonnaise Dressing, 101 willow salad, 73 Salt Pork and Gravy, 115 sauces, 23. See also cakes, cookies, and dessert sauces Scalloped Grayling, 51 Scandinavian Fruit Soup, 123 snack and picnic foods Cornish Pasties, 24 Dried Apples, 26 Hardtack, 116 Peanut Brittle, 197 soups, stews, and chowders Baked Irish Stew, 78 Clam Soup, 188 Dall Sheep Stew, 82 Ester Reindeer Stew, 84 Evaporated Fish Chowder, 14 fruit soup (dessert), 123 Nettle Soup, 56 Oyster Stew, 101 Pease Pudding, 122 pea soup, 93 reindeer soup, 106 Squirrel Soup, 157 Stewed Porcupine, 93* Sourdough Baked Beans, 152 sourdough bannocks, 141 biscuits, 148 bread, 143 pie crust, 156 Spaghetti and (game) Rump Roast, 192 Spruce Beer, 213* Squirrel Soup, 157 Steamed Blueberry Pudding, 175
 
 R Raisin Jack, 210* Raspberry Batter Pudding, 99 Raspberry Shrub, 213 Redeye Beans, 22 reindeer, 84, 106 Rhubarb Sauce, 159 Rice Pudding, 33 roasts bear, 21
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 T–Z Trout Nevada, 15 Trout with Sorrel, 174 Turkey Potpie, 187 venison, 55, 152 Vinegar Pie, 193 willow salad, 73 Wild Goose with Applesauce, 108 yeast, 139*
 
 Ann Chandonnet is the author of the prize-winning Alaska Heritage Seafood Cookbook. She has discussed Northern ingredients and dishes on “Good Morning America” and in her Frontier Fare column for Alaska magazine. She is the author of the “Alaska Food” article in the Encyclopedia of American Food and Drink (Oxford University Press), and her food history articles have appeared in Food History News and Early American Life magazine.
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