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History, to many students, seems so far in the past that they have trouble relating to or imagining the lives of those whom they study.  One way to force ourselves into the past is to walk a mile in the shoes of someone in the past.  Today, places like Colonial Williamsburg and Historic Plymouth take visitors back in time.  Still, others prefer to become history themselves as the ranks of re-enactors, both women and men, continue to grow.  In this class, we study people’s lives through primary documents.  The presentation, however, will take us to the next level as we cook and eat the food of the past.  You will cook the recipe FROM SCRATCH and present your experience and its historical context in a 2-3 minute presentation.  


Your first task is to access the list of recipes on my website.  Next, email me your top 2 choices.  I will post a list of the recipes with the ones that are taken.  You MUST talk to me about your recipe (in person or via email) and what you are planning to talk about in the time period.  

1) Look over the recipe and make sure you know what you need and how long it will take you to cook it.  If you have any questions, please do not hesitate to ask.  Some ingredients may be optional (or hard to find); you will not know if I allow substitutions if you do not ASK!!  

2) Cook the dish.  Make sure you note how long it takes you to perform EACH task involved in the recipe as well as to cook the entire dish.  I find it helpful to jot down a few notes on the dish as you cook.  For example, what is the hardest part, what is the easiest, is the recipe hard, are there any ingredients that were hard to find, are any ingredients that are not what you expected, does the recipe seem like something modern people could eat?  
3) Give a 2-3 minute presentation to the class covering the following:

a) Give a quick synopsis of your experience.  You should include your shopping trip to find the ingredients, your preparation for cooking and your cooking experience.  Please give a quick break down of the time it took for each step and the total time for cooking the recipe.  Finally, what modern conveniences did you have that historical cooks would not have used?  How would that difference affect the recipe?

b) This part will require research.  Find the time period that your recipe comes from.  What happened during your time period?  Pay particular attention to any major events during the period.  You must use PRINTED sources (Go to the Library).  Any internet sources must be approved by me.      

c) Here I want you to become analysts and think critically about your experience and the information you found with your research.  You should cover (But are not limited to) the following.

i) How was the food item used in your time period?

ii) Who do you think would eat this food?

iii) Do you think your recipe was affected by the historical events that happened?

