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Eating History: Food and Presentation is an
exhibition I developed that was in the Texas Gallery
of the Scurry County Museum where I worked as the
curator. The exhibit was scheduled from May 17
through September 14, 2019.

This is the description of the exhibition I put in writings:

Eating History: Food and Presentation is a double entendre referring to the
history of food preparation and the dining experience as well as to
“consuming” (learning) about history. This exhibition features an assortment of
vignettes illustrating the various aspects of food storage, preparation, and
presentation over the past 100 years. Some of these vignettes include a dining
table of different settings, progression of food storage, spotlight on spices, a
chuck wagon, small appliances, recipes, wartime food restrictions, midcentury
video clips of “the modern kitchen”, and more.

One of my favorite parts of the exhibition was a rotation of vintage food related
advertisements ranging from the mid century, late 1940s through the early 1970s.
Because I received a grant to cover the cost of the exhibition, I was able to buy a
new TV to mount on the wall to play the commercials.




Before the untimely demise of my job as Curator in July 2019, I It opened in May and was scheduled to September. It did end up
created what would be my last major exhibition for the museum. It was staying through October. I was pleased in how the exhibition came
one of two major exhibitions that had a double opening. This one was together and was by far my favorite one I did while at the museum.
called Eating History: Food and Presentation. Here are some photos and other images of the exhibition.













Take a guess as to what these
utensils are used to do.
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These were the videos playing on the TV.

1949, Step-Saving Kitchen, 13 minutes

1949, A Brighter Day in Your Kitchen, 19 minutes
1950, Last Word In Automatic Dishwashing, 21 minutes
1952, Mother Takes a Holiday, 28 minutes

1955, A Word to the Wives, 13 minutes

1956, Frigidaire Imperial Line, 20 minutes

1957, Frigidaire Finale, 4 minutes

1957, Practical Dreamer, 13 minutes

1960, A Day in the Life of a Kitchen, 6 minutes

1964, Out of This World, 13 minutes

1968, Match Your Mood, 6 minutes

1970, Whirlpool Washing Machine commercial, 1 minute
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As with any major exhibition, I wanted to include a gallery guide. This one partly included the exhibition vignettes, but they only touched on some of the

topics.

May 17 - September 14, 2019

Ghuck Wagon

A chuck wagon is a regular wagon but
with the addition of a chuck box in
the back. Chuck is an 19th Century
term for food. The chuck box is a
portable kitchen contained within a
wood box having a door with a leg
that swings out and down to form a
table. Inside are any combination of
shelves, cubby holes, and removable
drawers. The invention of the chuck
box is credited to Charles Goodnight
in 1866.

This photo was taken circa 1900 during mealtime
on the Renderbrook Spade Ranch.
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I had a generous sponsor who provided for some nice upgrades to the exhibition.




Wartime Rations

After the attack on Pearl Harbor in December of 1941, the United States
quickly converted from peace time production to wartime production, a
conversion that affected every part of American society. Rationing was
established as a way to make sure enough of a particular thing, such as food,
was available for all without running short or running out. The United States
used the method of ration books to control food supply. For the duration of
WWII, the United States issued four ration books to citizens with the first one
issued on May 4, 1942. These were known as “sugar books”.

The Office of Price Administration (OPA) started rationing other critical
supplies: tires, automobiles, typewriters, bicycles, metal office furniture, radios,
phonographs, refrigerators, vacuum cleaners, washing machines, sewing
machines, gasoline, footwear, silk, nylon, fuel oil, stoves, firewood, and coal. Of
foodstuffs, this included: meat, lard, shortening and food oils, cheese, butter,
margarine, processed foods (canned, bottled, and frozen), dried fruits, canned
milk, jams, jellies, and fruit butter.

Needless to say, Americans had a “new normal” for the duration of the war and
needed ways to compensate for the restrictions. Victory gardens and wartime
recipes helped to account for some of the limited resources. Families needed to
plan well in advance of the meals they would make, and buy the ingredients
needed to make those meals within their ration limits.

Wartime Gooking s

WARTIME RECIPES

With the many rations of
foodstuffs, United States
citizens needed ways to still
enjoy cooking and eating but
with less of certain foods that
could vary unexpectedly in
availability. Families needed to
plan well in advance of the
meals they would make and buy

Cover of Knox
those needed ingredients within 1.0 “knox
their ration limits. This meal Wartime Recipes:
planning around rationed How to be Easy
ingredients was no more on Your Ration
obvious than with wartime Book”, published
recipes. Seeing a marketing 1943.

opportunity, many major food

companies produced and

promoted booklets of wartime Cover of “Recipes for

recipes using their products, Today", published by

many of which were rationed. General Foods
Corporation, 1943.

Victory Gardens

A Victory Garden, also called War
Garden, is a personal or communal
garden planted, maintained, and
harvested in the United States during
World War I and World War II.
Civilians could feel empowered by
contributing to the war effort as well
as to provide vegetables, herbs, and
fruits for the grower. This also
lessened the grower’s food costs and
reduced the pressure of needed
produce in the general supply, much
of which was supplied to troops at
home and overseas.

YOUR VICTORY GARDEN
counts rw:e tlra aver!

Victory Garden propaganda poster from WWII.

One-Egg Vlctmz
from the Royal Baking Powder cookbook Cream shortening well; add sugar slowly,
beating in well. Add beaten egg and

% cup shortening vanilla; beat until well blended. Blend
% cup sugar syrup and milk. Sift together dry
1 egg, well beaten ingredients and add alternately with

% teaspoon vanilla extract

liquid to first mixture. Bake in greased
¥ cup light corn syrup

square pan (8 x 8 x 2 inches) in moderate

1 cup milk oven at 350°F. about 1 hour or in 2

2 cups cake flower greased eight-inch layer cake pans at the
2% teaspoons Royal Baking Powder same temperature about 30 minutes.

% teaspoon salt Makes 1 eight-inch or 1 two-layer cake.

Note: Honey may be substituted for light corn syrup.
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de Stolfe

The de Stolfe Journal is a publication made by Robert-George de Stolfe.
The first issue was published in March 1986 as the de Stolfe Journal and
published irregularly until 1998 (17 issues total). The Candid variety of
the Journal started in July 2012, with a production of over 60 regular and
special issues, with now the Candid dropped from the name. Archives of
all issues—including the original ones (1980s-1990s)—are available on
the website: www.destolfe.com
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Publisher/Owner/Editor
Robert-George de Stolfe

Graphics/Layout*

Robert-George de Stolfe

*Unless otherwise accredited, the graphics and photos are by
Robert-George de Stolfe or possibly from public domain. In some cases, the
original source cannot be determined.

I hope you enjoy these

de Stolfe Journal Broadsheets!
I started these broadsheets as a
means to reduce the number of
pages for the regular journal issues.
(And let’s face it, you don’t have
time to read 50+ pages of the
regular journal when not every topic
in them might be of interest to you!)
My broadsheets are single topics of
special interest in a horizontal page
format and restricted to ten pages or
less (usually).

This publication is published solely as a digital format. All content—
unless attributed to some other source, including web sources, or from
public domain sources—is original content by Robert-George de Stolfe.
Public domain sources might or might not be specifically attributed.

The reader of this content has right to download and view the content for
personal enjoyment. However, if someone wants to use the content for
any other purpose, permission must be requested in writing and approved
by Robert-George de Stolfe.

Copyright © 2021, Robert-George de Stolfe
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