
good housekeeping cookbook 1963

Good Housekeeping Cookbook 1963 is a classic culinary reference that has stood the test of time. First
published in the early 20th century, the Good Housekeeping Cookbook has undergone several revisions,
with the 1963 edition being particularly significant. This edition reflects the food culture of the 1960s, a
time when American kitchens were evolving, and families were beginning to embrace a blend of
traditional cooking with modern conveniences. This article will explore the history, features, and enduring
legacy of the 1963 Good Housekeeping Cookbook.

Historical Context

The 1963 edition of the Good Housekeeping Cookbook emerged during a transformative period in
American society. The post-war era saw significant changes in family dynamics, with more women
entering the workforce. This shift influenced cooking habits and the types of recipes that were popular.
The cookbook became a vital resource for homemakers seeking to balance their professional and domestic
responsibilities.

The Evolution of Cookbooks

Cookbooks have evolved significantly over the years, reflecting the changing tastes, technology, and social
norms of the times. The Good Housekeeping Cookbook series began in 1900 and aimed to provide practical
information for homemakers. By the time the 1963 edition was released, the book had become a staple in
American kitchens, known for its reliability and comprehensive nature.

The Features of the 1963 Cookbook

The Good Housekeeping Cookbook 1963 is noteworthy for several reasons. It not only served as a guide for
cooking but also emphasized kitchen safety, nutrition, and meal planning.

Structure and Organization

The cookbook is organized into clear sections, making it user-friendly for cooks of all skill levels. The main
sections include:



Appetizers and Snacks1.

Soups and Salads2.

Main Dishes3.

Vegetables and Side Dishes4.

Breads and Breakfast Items5.

Desserts6.

Preserving and Canning7.

Special Occasion Menus8.

Each section is filled with a plethora of recipes, ranging from simple to elaborate, and includes tips for
preparation and serving.

Recipes and Ingredients

The 1963 edition features a wide array of recipes that highlight the culinary trends of the time. Popular
ingredients included canned goods, frozen foods, and convenience items that allowed for quicker meal
preparation. Here are some notable aspects of the recipes included:

Simple Ingredients: Many recipes called for easily accessible ingredients, making them suitable for
the average household.

Convenience Foods: The use of frozen vegetables and canned soups was common, reflecting the
growing trend of convenience cooking.

Classic American Dishes: The cookbook includes a variety of traditional American recipes, such as pot
roast, meatloaf, and apple pie.

International Influences: The 1963 edition also began to incorporate recipes from different cultures,
showcasing a growing interest in global cuisines.



Illustrations and Photographs

One of the standout features of the 1963 Good Housekeeping Cookbook is its abundance of illustrations and
photographs. The visual elements enhance the user experience by providing a clear idea of what the
finished dish should look like. This was particularly important in an era when home cooks were becoming
more adventurous but still appreciated visual guidance.

Nutrition and Health Awareness

During the 1960s, there was a growing awareness of nutrition and health, which is reflected in the Good
Housekeeping Cookbook 1963. The authors included sections on meal planning, nutritional information, and
tips for maintaining a balanced diet. This focus on health marked a shift towards more conscientious cooking
and eating habits.

Meal Planning

The cookbook emphasizes the importance of meal planning, offering practical advice on how to create
balanced meals that cater to the needs of a family. Some key points include:

Creating a weekly menu to reduce food waste.1.

Incorporating a variety of food groups into daily meals.2.

Understanding portion sizes and nutritional needs.3.

This guidance was particularly valuable for busy families trying to maintain balanced diets amidst their
hectic schedules.

The Legacy of Good Housekeeping Cookbook 1963

The Good Housekeeping Cookbook 1963 has had a lasting impact on American cooking culture. Its recipes
and tips have been passed down through generations, making it a beloved reference in many households.



Influence on Modern Cookbooks

Many contemporary cookbooks owe a debt to the Good Housekeeping Cookbook. The emphasis on practical,
easy-to-follow recipes has influenced countless authors and publishers. Additionally, the incorporation of
health and nutrition advice has become a standard feature in modern cookbooks, reflecting the ongoing
importance of these themes in cooking.

Relevance Today

Despite the ever-changing culinary landscape, the principles laid out in the 1963 Good Housekeeping
Cookbook remain relevant. Home cooks today still seek reliable recipes and practical advice, and the
cookbook continues to serve as a trusted resource. Many modern editions and reprints of the cookbook have
emerged, ensuring that the wisdom of the past remains accessible for future generations.

Conclusion

The Good Housekeeping Cookbook 1963 is more than just a collection of recipes; it is a reflection of its time,
capturing the evolving nature of American cooking and the changing roles of women in society. Its
emphasis on convenience, health, and practicality has made it a timeless resource for home cooks. As we
continue to explore and embrace diverse culinary traditions, the foundation laid by this iconic cookbook
endures, reminding us of the importance of good nutrition, creativity in the kitchen, and the joy of sharing
meals with loved ones. Whether you are a seasoned chef or a novice cook, the Good Housekeeping
Cookbook 1963 remains an invaluable companion in the culinary journey.

Frequently Asked Questions

What is the significance of the Good Housekeeping Cookbook published in
1963?
The 1963 Good Housekeeping Cookbook is significant as it reflects the culinary trends and household
management practices of the early 1960s, providing insights into the cooking styles, ingredients, and meal
planning of that era.

What types of recipes can be found in the 1963 Good Housekeeping



Cookbook?
The cookbook features a wide variety of recipes, including traditional American dishes, desserts, appetizers,
and recipes that cater to family meals, along with tips for canning and preserving food.

How does the 1963 Good Housekeeping Cookbook compare to modern
cookbooks?
Compared to modern cookbooks, the 1963 edition focuses more on practical, straightforward recipes and less
on gourmet or international cuisine, reflecting the tastes and cooking practices of the time.

Are there any notable cooking techniques highlighted in the 1963 Good
Housekeeping Cookbook?
Yes, the cookbook emphasizes techniques such as roasting, baking, and basic stovetop cooking, which were
essential skills for homemakers in the 1960s.

What role did the Good Housekeeping Cookbook play in American
households during the 1960s?
The cookbook served as a trusted resource for many American households, guiding women in meal
preparation and establishing standards for home cooking during a time when convenience was becoming
increasingly important.

Did the 1963 Good Housekeeping Cookbook include any nutritional
information?
While the 1963 edition included some basic nutritional guidelines, it did not emphasize detailed nutritional
information as is common in many contemporary cookbooks.

What are some popular dishes from the 1963 Good Housekeeping
Cookbook?
Popular dishes include classic meatloaf, chicken a la king, pot roast, and various casseroles, which were
staples in many households during that time.

How has the Good Housekeeping Cookbook evolved since the 1963
edition?
Since 1963, the Good Housekeeping Cookbook has evolved to include more diverse recipes, modern
cooking techniques, and an emphasis on healthy eating, reflecting changing dietary preferences and trends.



Is the 1963 Good Housekeeping Cookbook still relevant today?
Yes, many of the foundational recipes and cooking techniques from the 1963 Good Housekeeping Cookbook
are still relevant today, appealing to those interested in traditional cooking and retro recipes.
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