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As the scientific revolution gathered steam in the nineteenth century, advocates of various healthy diet
principles and cooking methods used science to justify their claims for new ways of cooking and eating. Dr.
T. and Mrs. L.A. Hopkins were among these pioneers, passionately recommending the convenience of
adding dry ingredients like baking soda and cream of tartar to flour in advance and keeping a quantity on
hand for all household baking needs.  They describe the superiority of their prepared flour mixtures (for
breads, cakes, etc.) in scientific terms and tell how the interaction of liquids and gases creates lighter or
heavier dough depending on the end product.
 
The Hopkinses included extravagant claims for their “powders,” citing healthier baked goods, more
efficiency in the kitchen, and less expense because fewer eggs and shortening are needed among the benefits.
Recipes for a wide variety of baked goods using the flour mixtures are included, as well as rules for eating
and lifestyle, advocating the avoidance of animal foods, spices, alcohol, strong tea and coffee; eating
between meals; going to sleep soon after eating; and eschewing hard-to-digest foodstuffs, such as cheese,
greasy meat, and raw fruit.  No “exercise of body or mind,” or reading is advisable immediately after eating.
 
This edition of Science in the Kitchen was reproduced by permission from the volume in the collection of the
American Antiquarian Society, Worcester, Massachusetts. Founded in 1812 by Isaiah Thomas, a
Revolutionary War patriot and successful printer and publisher, the society is a research library documenting
the lives of Americans from the colonial era through 1876. The society collects, preserves, and makes
available as complete a record as possible of the printed materials from the early American experience. The
cookbook collection comprises approximately 1,100 volumes.
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From reader reviews:

Antonio Haynie:

What do you regarding book? It is not important to you? Or just adding material when you require something
to explain what the one you have problem? How about your time? Or are you busy person? If you don't have
spare time to perform others business, it is give you a sense of feeling bored faster. And you have spare
time? What did you do? Everyone has many questions above. They have to answer that question because just
their can do that will. It said that about publication. Book is familiar on every person. Yes, it is appropriate.
Because start from on jardín de infancia until university need that Science in the Kitchen: Important
Discoveries and Improvements in the Art of Cooking (American Antiquarian Cookbook Collection) to read.

Rosalie Dietrich:

Here thing why this Science in the Kitchen: Important Discoveries and Improvements in the Art of Cooking
(American Antiquarian Cookbook Collection) are different and dependable to be yours. First of all reading a
book is good but it depends in the content of computer which is the content is as yummy as food or not.
Science in the Kitchen: Important Discoveries and Improvements in the Art of Cooking (American
Antiquarian Cookbook Collection) giving you information deeper and in different ways, you can find any
book out there but there is no guide that similar with Science in the Kitchen: Important Discoveries and
Improvements in the Art of Cooking (American Antiquarian Cookbook Collection). It gives you thrill
studying journey, its open up your own eyes about the thing that happened in the world which is might be
can be happened around you. It is easy to bring everywhere like in park, café, or even in your method home
by train. In case you are having difficulties in bringing the branded book maybe the form of Science in the
Kitchen: Important Discoveries and Improvements in the Art of Cooking (American Antiquarian Cookbook
Collection) in e-book can be your choice.

Frank Arnett:

Now a day individuals who Living in the era wherever everything reachable by talk with the internet and the
resources included can be true or not call for people to be aware of each info they get. How people have to be
smart in obtaining any information nowadays? Of course the reply is reading a book. Examining a book can
help persons out of this uncertainty Information particularly this Science in the Kitchen: Important
Discoveries and Improvements in the Art of Cooking (American Antiquarian Cookbook Collection) book
since this book offers you rich information and knowledge. Of course the details in this book hundred pct
guarantees there is no doubt in it you may already know.

Rodolfo Buker:

Many people said that they feel bored when they reading a book. They are directly felt the idea when they
get a half areas of the book. You can choose the particular book Science in the Kitchen: Important



Discoveries and Improvements in the Art of Cooking (American Antiquarian Cookbook Collection) to make
your current reading is interesting. Your current skill of reading ability is developing when you like reading.
Try to choose very simple book to make you enjoy to learn it and mingle the impression about book and
studying especially. It is to be very first opinion for you to like to start a book and examine it. Beside that the
guide Science in the Kitchen: Important Discoveries and Improvements in the Art of Cooking (American
Antiquarian Cookbook Collection) can to be your friend when you're experience alone and confuse in what
must you're doing of these time.
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