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Good Housekeeping Cookbook 1963: A Timeless Culinary Treasure

good housekeeping cookbook 1963 holds a special place in the hearts of
vintage cooking enthusiasts and home chefs alike. This classic cookbook,
published in the early 1960s, reflects the culinary trends, household wisdom,
and practical recipes that shaped mid-20th century American kitchens. More
than just a collection of recipes, it offers a fascinating glimpse into the
food culture and domestic life of the era, making it a valuable resource for
anyone interested in traditional cooking or nostalgic kitchen adventures.

The Legacy of the Good Housekeeping Cookbook
1963

The Good Housekeeping Cookbook series has long been known for its
reliability, thorough testing, and family-friendly approach. By 1963, the
cookbook had evolved through several editions, each reflecting the changing
tastes and lifestyles of American families. The 1963 edition, in particular,
stands out for its comprehensive coverage of recipes, household tips, and
cooking techniques aimed at the modern housewife of that time.

This edition was carefully curated to include everything from everyday meals
to special occasion dishes, and it was designed to be approachable for cooks
of all skill levels. The emphasis was on wholesome ingredients, economical
meal planning, and reliable results, which helped cement its reputation as a
trusted kitchen companion.

What Makes the 1963 Edition Unique?

Unlike earlier versions, the 1963 Good Housekeeping Cookbook incorporates
some of the burgeoning food trends of the early '60s, such as the inclusion
of convenience foods and international flavors. While still rooted in
traditional American fare, this edition started to embrace the convenience
revolution brought on by canned goods, frozen foods, and pre-packaged
ingredients, which were becoming household staples.

Furthermore, the 1963 edition features detailed illustrations and clear
instructions, a hallmark of Good Housekeeping’s commitment to helping readers
succeed in the kitchen. The organization of recipes by meal type and occasion
also made it easier for readers to plan menus and create balanced meals.



Exploring the Recipes: A Culinary Journey
Through 1963

One of the most captivating aspects of the Good Housekeeping Cookbook 1963 is
its diverse recipe collection. From hearty meatloaf and classic casseroles to
delicate desserts and holiday treats, the cookbook captures the essence of
mid-century American cooking.

Classic Comfort Foods

The cookbook shines in its variety of comforting, family-friendly recipes
that many still cherish today. Dishes like meatloaf with a tangy tomato
glaze, scalloped potatoes, and creamed chipped beef serve as a reminder of
the era’s emphasis on satisfying, straightforward meals.

Many of these recipes rely on pantry staples and affordable ingredients,
reflecting the economic sensibilities of the time. What'’'s impressive is how
these dishes balance simplicity with flavor, making them perfect for busy
households seeking quick but tasty meals.

Incorporating Convenience Without Sacrificing Taste

The early 1960s saw a rise in convenience products, and the Good Housekeeping
Cookbook 1963 embraces this trend without compromising on quality. Recipes
often include canned vegetables, pre-shredded cheese, and frozen peas, making
meal preparation faster and more accessible.

For example, casseroles frequently combine fresh and canned ingredients,
creating hearty meals that can be assembled ahead of time and baked when
needed. This approach was revolutionary for busy families, especially women
balancing work and home responsibilities.

International Influences

Though the cookbook primarily focuses on traditional American cuisine, it
also introduces readers to international flavors that were gaining popularity
in the 1960s. Recipes inspired by Italian, Mexican, and Asian cuisines start
to appear, albeit adapted to American tastes and ingredient availability.

This inclusion broadens the culinary horizons of readers and reflects the
beginning of a more globalized food culture in the United States. Dishes like
spaghetti carbonara or simple stir-fries provide a gateway to experimenting
with new tastes and cooking techniques.



Practical Cooking Tips and Household Wisdom in
the 1963 Edition

Beyond recipes, the Good Housekeeping Cookbook 1963 is packed with practical
advice that helped home cooks manage their kitchens efficiently. These tips
range from ingredient substitutions to cooking methods and meal planning
strategies.

Ingredient Tips and Substitutions

The cookbook offers a wealth of information on how to select, store, and
substitute ingredients, making it easier for cooks to adapt recipes based on
what they have on hand. For instance, it suggests alternatives for fresh
herbs, discusses the best cuts of meat for certain dishes, and explains how
to use leftovers creatively.

This level of guidance was particularly valuable at a time when refrigeration
and grocery availability were more limited than today, ensuring less food
waste and more economical cooking.

Meal Planning and Time-Saving Techniques

Recognizing the busy lives of its readers, the cookbook provides meal
planning advice that helps streamline weekly menus. Suggestions include
preparing larger batches of soups and casseroles that can be refrigerated or
frozen for later use.

Additionally, the book encourages the use of one-pot meals and simple
desserts that don’t require extensive preparation. These time-saving
techniques highlight the cookbook’s understanding of practical needs without
sacrificing the joy of home-cooked food.

The Enduring Appeal of the Good Housekeeping
Cookbook 1963

Even decades later, the Good Housekeeping Cookbook 1963 remains a sought-
after collectible and a source of inspiration for cooks who appreciate
vintage recipes. Its charm lies not only in its recipes but also in the
window it offers into a formative period of American culinary history.

For those interested in retro cooking or sustainable kitchen practices,
revisiting this cookbook can provide valuable insights. Many of the dishes
encourage using whole foods, minimizing waste, and embracing seasonal



ingredients, principles that resonate strongly in today’s food culture.

Why Vintage Cookbooks Like the 1963 Good
Housekeeping Still Matter

In an age dominated by digital recipes and fast food, cookbooks like the Good
Housekeeping 1963 edition remind us of the importance of intentional cooking
and family meals. They also preserve traditional techniques and flavors that
might otherwise fade away.

Collectors and home cooks alike treasure this cookbook for its authenticity
and practical wisdom. It offers a tactile connection to the past and inspires
a slower, more mindful approach to preparing food.

Tips for Using the Good Housekeeping Cookbook 1963
Today

If you’'re lucky enough to have a copy of the Good Housekeeping Cookbook 1963
or find one at a thrift store or online, here are a few tips to make the most
of it:

* Modernize Ingredients: Some ingredients or cooking methods may be
outdated, so feel free to substitute with fresh or readily available
alternatives.

e Adapt Portions: Many recipes were designed for larger families; adjust
quantities to suit your household size.

e Incorporate Contemporary Flavors: Add herbs, spices, or condiments that
you enjoy to personalize dishes while honoring the original recipe.

e Use It as a Learning Tool: Take inspiration from the cooking techniques
and meal planning advice to improve your culinary skills.

Exploring the Good Housekeeping Cookbook 1963 can be a delightful culinary
journey, connecting you to the tastes and traditions of a bygone era while
enriching your modern kitchen repertoire.

Frequently Asked Questions



What is the Good Housekeeping Cookbook 19637

The Good Housekeeping Cookbook 1963 is a classic cookbook published by Good
Housekeeping magazine, featuring a collection of recipes and cooking tips
popular during the early 1960s.

Who authored the Good Housekeeping Cookbook 19637

The Good Housekeeping Cookbook 1963 was compiled and edited by the editorial
team of Good Housekeeping magazine, with contributions from professional
chefs and food experts of that time.

What type of recipes are included in the Good
Housekeeping Cookbook 19637

The cookbook includes a variety of recipes ranging from traditional American
dishes, casseroles, baked goods, desserts, and classic comfort foods popular
in the 1960s.

Is the Good Housekeeping Cookbook 1963 still
relevant for modern cooking?

While some recipes may feel dated due to changes in ingredients and cooking
styles, many classic recipes in the Good Housekeeping Cookbook 1963 remain
timeless and can be adapted for modern kitchens.

Where can I find a copy of the Good Housekeeping
Cookbook 19637

Copies of the Good Housekeeping Cookbook 1963 can often be found on online
marketplaces like eBay, AbeBooks, or at vintage bookstores and library
archives.

What makes the Good Housekeeping Cookbook 1963
unique compared to other cookbooks?

Its uniqueness lies in its reflection of mid-20th century American home
cooking, complete with period-specific recipes, household tips, and a glimpse
into 1960s culinary culture.

Are there any notable cooking techniques featured in
the Good Housekeeping Cookbook 19637

Yes, the cookbook features classic techniques such as making casseroles,
gelatin molds, slow roasting, and traditional baking methods that were common
in the 1960s.



Has the Good Housekeeping Cookbook been updated
since 19637

Yes, Good Housekeeping has released many updated editions over the years to
reflect changing tastes, ingredients, and cooking technology, but the 1963
edition remains a nostalgic classic.

Additional Resources

Good Housekeeping Cookbook 1963: A Culinary Time Capsule of Mid-Century
American Cooking

good housekeeping cookbook 1963 stands as an iconic testament to mid-20th
century American culinary culture. This edition, a product of the trusted
Good Housekeeping brand, captures a unique intersection of tradition and
innovation in home cooking. Today, the 1963 edition remains a valuable
resource for culinary historians, vintage cookbook collectors, and
contemporary cooks interested in exploring classic recipes rooted in an era
defined by evolving kitchen technology and changing family dynamics.

Historical Context and Significance

The Good Housekeeping Cookbook series has long been synonymous with reliable,
tested recipes and practical kitchen advice. By 1963, the United States was
experiencing shifts in domestic life and food culture. Convenience foods were
gaining popularity, and household kitchens were becoming more technologically
advanced with the introduction of electric mixers, microwaves (in their
infancy), and improved refrigeration. Against this backdrop, the Good
Housekeeping Cookbook 1963 edition sought to bridge traditional cooking
methods with emerging trends, offering a comprehensive guide that appealed to
the modern homemaker.

The cookbook also reflects broader societal changes, including the increasing
participation of women in the workforce and the resultant demand for quicker,
yet wholesome, meal options. This edition is not just a collection of
recipes; it is a cultural artifact revealing how American families approached
meals, nutrition, and the art of entertaining during the early 1960s.

Features and Content Overview

The Good Housekeeping Cookbook 1963 is characterized by its extensive range
of recipes, practical cooking tips, and detailed instructions aimed at home
cooks of varying skill levels. The book typically includes:



» Appetizers and Soups: Classic starters such as shrimp cocktail and
tomato bisque, reflecting the era's palate.

e Main Dishes: A wide array of meat, poultry, and seafood recipes, often
incorporating casseroles, a popular mid-century dish format.

* Vegetables and Side Dishes: Emphasis on both fresh produce and frozen
vegetables, highlighting the growing use of convenience foods.

e Desserts and Baking: A variety of cakes, pies, and puddings,
demonstrating the importance of sweet treats in family meals.

e Menu Planning: Suggestions for balanced meals and entertaining,
reflecting social customs of the time.

One of the hallmark features is the rigorous testing process recipes
underwent. The Good Housekeeping Institute’s kitchen staff meticulously
trialed each recipe to ensure consistency, reliability, and accessibility for
home cooks. This rigorous approach helped establish the cookbook’s reputation
for dependability.

Recipe Style and Culinary Approach

The recipes in the Good Housekeeping Cookbook 1963 are notable for their
clear, step-by-step instructions. Unlike some contemporary cookbooks that
assume prior culinary knowledge, this edition is designed to be approachable.
Measurements are given in both volume and weight where appropriate, and
cooking times are specified with care.

Another notable aspect is the cookbook’s embrace of both traditional American
dishes and international influences. While comfort foods like meatloaf and
pot roast are staples, there is also inclusion of recipes inspired by French
and Italian cuisines, reflecting America’s gradual culinary diversification
during the post-war period.

Nutrition and Dietary Guidance

Although nutrition science was not as advanced in 1963 as it is today, the
Good Housekeeping Cookbook offers basic advice on balanced meals and portion
control. The book often stresses the importance of incorporating vegetables,
fruits, and dairy, aligning with the dietary guidelines of the time.

However, some recipes feature ingredients or preparation methods that modern
readers might view as less healthy, such as heavy use of butter, cream, and
processed meats. This aspect makes the cookbook a revealing document of mid-
century dietary norms, providing insights into how nutritional



recommendations have evolved.

Comparisons with Other Cookbooks of the Era

In the landscape of 1960s cookbooks, the Good Housekeeping Cookbook 1963 held
a competitive position alongside titles like the Betty Crocker Cookbook and
The Joy of Cooking. Compared to these, the Good Housekeeping volume offered a
blend of tested reliability and practical advice, enhanced by the backing of
a well-established magazine brand.

e Betty Crocker Cookbook: Known for its extensive recipe collection and
approachable style, it shared similarities but often leaned more toward
convenience and ease.

e The Joy of Cooking (1960s editions): More detailed and encyclopedic, it
appealed to more experienced cooks seeking a comprehensive culinary
reference.

What set the Good Housekeeping Cookbook 1963 apart was its integration of
household management tips and its emphasis on menu planning for family and
social occasions. This dual focus on cooking and homemaking made it a
practical guide beyond the kitchen.

Pros and Cons of the Good Housekeeping Cookbook 1963

Analyzing this cookbook from a modern perspective reveals several strengths
and weaknesses:

* Pros:

[¢]

Reliable, well-tested recipes with clear instructions.

[¢]

Comprehensive coverage of a wide range of dishes and meal types.

[¢]

Insightful into mid-century American food culture and domestic
life.

o

Inclusion of menu planning and entertaining advice.

e Cons:



o Some recipes rely heavily on ingredients or methods considered
outdated or less healthy today.

o Lack of diversity in terms of ethnic cuisines compared to modern
cookbooks.

o Occasional use of measurement units that may be less familiar to
contemporary readers (e.g., cups without metric equivalents).

Legacy and Modern Relevance

The Good Housekeeping Cookbook 1963 remains a valuable resource for those
interested in vintage cooking or the history of American foodways. Its
recipes offer a window into the tastes and domestic priorities of the time,
making it a useful reference for culinary historians and retro cooking
enthusiasts alike.

Modern readers who engage with the book often find inspiration in classic
dishes and appreciate the emphasis on thorough recipe testing. Moreover, the
cookbook’s approach to menu planning and meal balance continues to hold
relevance, even as food trends have changed dramatically since the 1960s.

For collectors, a well-preserved copy of the Good Housekeeping Cookbook 1963
is a prized artifact, emblematic of the era’s domestic ideals and culinary
style. Its enduring appeal lies not only in its recipes but also in its role
as a cultural document, capturing a snapshot of American life during a
transformative decade.

In revisiting the Good Housekeeping Cookbook 1963, one gains more than just
culinary knowledge; it offers a nuanced understanding of how American cooking
and household management evolved, reflecting broader social and technological
changes. Whether used as a practical guide or a historical reference, this
cookbook continues to hold a respected place in the pantheon of classic
American cookbooks.
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good housekeeping cookbook 1963: English Language Cookbooks, 1600-1973 Lavonne B.
Axford, 1976

good housekeeping cookbook 1963: The Unofficial Mad Men Cookbook Judy Gelman,
Peter Zheutlin, 2011-12-06 UNOFFICIAL AND UNAUTHORIZED Dine like Draper and Drink like
Sterling with More Than 70 Recipes from the Kitchens, Bars, and Restaurants Seen on Mad Men
Ever wish you could mix an Old Fashioned just the way Don Draper likes it? Or prepare Oysters
Rockefeller and a martini the way they did fifty years ago at one of Roger Sterling's favorite haunts,
The Grand Central Oyster Bar? Ever wonder how Joan Harris manages to prepare a perfect crown
roast in her tiny apartment kitchen? Or about the connection between Jackie Kennedy's 1962 White
House tour and Betty Draper's Valentine's Day room service order? The Unofficial Mad Men
Cookbook serves up more than 70 recipes to satisfy a Mad Men appetite! From the tables of
Manhattan's most legendary restaurants and bars to the Drapers' Around the World dinner, this
book is your entrée to the culinary world of Man Men-era New York. Packed with period detail, The
Unofficial Mad Men Cookbook provides invaluable historical and cultural context for the food and
drink featured in the show, tips on throwing a successful '60s cocktail party, and even a guide to
favored Mad Men hangouts. Every recipe inside is authentic to the time. Whether you're planning a
Mad Men-themed dinner party, need to mix up some authentic Mad Men cocktails, or just can't get
enough of the show itself, this is your essential resource, a guide to all foods and drinks Mad Men.
So hang up your coat, pour yourself a cocktail, and get ready to dine like Draper and drink like
Sterling with The Unofficial Mad Men Cookbook. Includes a color photo insert of 16 dishes, plus
additional black and white photos and other images of bars, restaurants, and food advertisements
from the 1960s. RECIPES INCLUDE: * Playboy Whiskey Sour * Sardi's Steak Tartar * Connie's
Waldorf Salad * Sal's Spaghetti and Meatballs * Pat Nixon's Date Nut Bread * Lindy's Cherry
Cheesecake

good housekeeping cookbook 1963: The National Union Catalogs, 1963-, 1964

good housekeeping cookbook 1963: Call the Midwife the Official Cookbook Annie Gray,
2023-03-07 Call the Midwife: The Official Cookbook includes more than 100 beautiful photographs of
featured recipes and stills from the show and dozens of memorable quotes from many of the series
characters that viewers have come to know. Fans and food historians alike will appreciate not only
the detailed references to the place each dish holds in the show’s storyline but also its greater
contribution within England’s culinary history. From timeless classics of British cuisine like Treacle
Sponge, Scones, and Toad in the Hole to such Call the Midwife-inspired dishes as Coconut Layer
Cake, Iced Buns, and Gingerbread Not Men, these recipes capture both the quintessential dishes of
midcentury Britain and the heart of this beloved show.

good housekeeping cookbook 1963: A Cook's Journey - Recipes and Remembrances Sharon
H. Greathouse, 2009-09-12 Over 400 recipes including ways to increase the recipes for entertaining.
Most of the recipes include the history of the recipe, some of those have been created by the author
and some come from the previous 4 generations. Hints on seasoning, entertaining, preparing in bulk
and freezing. Nutrition counts are included for each recipe.

good housekeeping cookbook 1963: Return of the Artisan Grant McCracken, 2022-07-12
Industrial food -- Hippies counter culture -- Alice Waters, Mark Frauenfelder & Stewart Brand -- Ten
waves and three towns -- Twenty-four things that define the artisan -- The artisan and COVID --
Future of the artisan.

good housekeeping cookbook 1963: The All-American Dessert Book Nancy Baggett, 2005
America's favorite baker has been on a road trip around the country. Now she's back, with
something for every dessert lover: the best pies, cakes, puddings, crisps, cookies, ice creams, and
candies in the land. Photos.

good housekeeping cookbook 1963: Building a Housewife's Paradise Tracey Deutsch,
2010-05-01 Supermarkets are a mundane feature in the landscape, but as Tracey Deutsch reveals,
they represent a major transformation in the ways that Americans feed themselves. In her




examination of the history of food distribution in the United States, Deutsch demonstrates the
important roles that gender, business, class, and the state played in the evolution of American
grocery stores. Deutsch's analysis reframes shopping as labor and embeds consumption in the
structures of capitalism. The supermarket, that icon of postwar American life, emerged not from
straightforward consumer demand for low prices, Deutsch argues, but through government
regulations, women customers' demands, and retailers' concerns with financial success and control
of the shop floor. From small neighborhood stores to huge corporate chains of supermarkets,
Deutsch traces the charged story of the origins of contemporary food distribution, treating topics as
varied as everyday food purchases, the sales tax, postwar celebrations and critiques of mass
consumption, and 1960s and 1970s urban insurrections. Demonstrating connections between
women's work and the history of capitalism, Deutsch locates the origins of supermarkets in the
politics of twentieth-century consumption.

good housekeeping cookbook 1963: The All-American Cookie Book Nancy Baggett, 2001
The perfect book for every cookie-loving American (Dorie Greenspan, author of Baking with Julia),
this exciting and definitive collection of the nation's best cookies covers every cookie
imaginable--from Key Lime Frosties to Pennsylvania Dutch Soft Sugar Cookies. Full color.

good housekeeping cookbook 1963: Your Foods Book Florence LaGanke Harris, Rex Todd
Withers, 1966

good housekeeping cookbook 1963: Explaining English Grammar George Yule,
1998-11-12 This book is intended for teachers of English.

good housekeeping cookbook 1963: Catalog of Copyright Entries. Third Series Library of
Congress. Copyright Office, 1973

good housekeeping cookbook 1963: Antique Trader Collectible Cookbooks Price Guide
Patricia Eddie Edwards, Peter Peckham, 2008-10-15 Whether your collection features a hefty
helping of grandmas worn, but cherished cookbooks from years past, or a few recipe-rich treasures
of your own, this fact and photo-filled guide will feed any cookbook fascination. This reference,
written by the owners of OldCookbooks.com serves up 1,500 American cookbooks and recipe
booklets from the 20th century, complete with interesting details and historical notes about each,
plus estimated values.

good housekeeping cookbook 1963: Garage Sale and Flea Market Annual Bob Huxford,
2002-02 Packed with descriptions and current values for nearly 25,000 collectibles, representing
virtually every collectible category on today's market -- books, sports cards, ornaments, toys, cookie
jars, fifties glassware, and movie memorabilia, to name just a few. More than 750 photos. Related
resources and a list of dealers included. 8.5 x 11. 512 pages. 2003 values.

good housekeeping cookbook 1963: Library of Congress Catalogs Library of Congress, 1964

good housekeeping cookbook 1963: Adult Catalog: Authors Los Angeles County Public
Library, 1970

good housekeeping cookbook 1963: A Taste of Power Katharina Vester, 2015-10-02 A Taste
of Power is an investigation of the crucial role culinary texts and practices played in the making of
cultural identities and social hierarchies since the founding of the United States. Nutritional advice
and representations of food and eating, including cookbooks, literature, magazines, newspapers, still
life paintings, television shows, films, and the internet, have helped throughout American history to
circulate normative claims about citizenship, gender performance, sexuality, class privilege, race,
and ethnicity, while promising an increase in cultural capital and social mobility to those who comply
with the prescribed norms. The study examines culinary writing and practices as forces for the
production of social order and, at the same time, as points of cultural resistance against hegemonic
norms, especially in shaping dominant ideas of nationalism, gender, and sexuality, suggesting that
eating right is a gateway to becoming an American, a good citizen, an ideal man, or a perfect
mother. Cookbooks, as a low-prestige literary form, became the largely unheralded vehicles for
women to participate in nation-building before they had access to the vote or public office, for
middle-class authors to assert their class privileges, for men to claim superiority over women even in



the kitchen, and for Lesbian authors to reinscribe themselves into the heteronormative economy of
culinary culture. The book engages in close reading of a wide variety of sources and genres to
uncover the intersections of food, politics, and privilege in American culture.--Provided by publisher.

good housekeeping cookbook 1963: The United States Patents Quarterly , 1985

good housekeeping cookbook 1963: National Library of Medicine Current Catalog
National Library of Medicine (U.S.), 1965

good housekeeping cookbook 1963: The Peppers, Cracklings, and Knots of Wool Cookbook
Diane M. Spivey, 2000-09-07 A groundbreaking treatment of heritage survival in African and African
American cooking.
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