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Wednesday, December 10, 6:30 to 8:30 p.m.
Annual 19th-Century
Holiday Party & Silent Auction

The House will be in festive holiday dress -- just as it would have
been 150 years ago -- with boughs of holly, wreaths and topiaries,
swags and garlands, spice pomanders and fruits, a traditional
table-top tree, cornucopia -- and “kissing balls.” Figured
mahogany and crystal prisms will dance in the candlelight,
and the house will be filled with music. We’ll be offering the
legendary Cup of Bishop and our table will be laden with
holiday fare. And for your added delight during the
evening, a silent auction. $25, Members free. (If you’re not
already a member, now is the perfect time to join.)

A New Year
in Old New York

oysters, and hot coffee.”
She explained, “The number
of calls is a matter of pride
and boasting among ladies.”

JoIiN Us FOR 4

Until the latter part of the
century, New Year’s day
was more widely celebrated
than Christmas and

received more attention in

Bowr ofF BisHoP

No, not Bishop Samuel Seabury, the first Episcopal bishop

For the gentlemen, New

contemporary periodicals.
One of the holiday customs
continued by New Yorkers
was the long-standing
Dutch tradition known as
New Year’s day calling.
Preparations often started
months in advance. The
house was cleaned or
updated, jewelry and silver
were rented if necessary,

Year’s day calling, or “cake
day” as it was sometimes
called, was a race to see how
many calls one could make
to the houses of friends and
associates. While one melan-
choly gentleman lamented
that he had lost his calling
list so he did not know
where to go, Philip Hone
(1780-1851), once mayor of
New York, noted in 1844
that he had made calls for

to preside in the United States, and our own Seabury
Tredwell’s uncle, but the popular mixture of ...

2 small oranges

8 cloves

8 allspice berries

1 cup water

1-inch piece
cinnamon

2 blades of mace

2 pieces candied ginger,
chopped

1/2 cup sugar

Zest of 1 lemon

Juice of 1 lemon

1 bottle port

Pinch grated nutmeg

and special punch was
sometimes ordered.

Stud the oranges with the whole cloves and roast in a slow
oven for 45 minutes. Place cinnamon, mace, allspice, ginger,
lemon zest, and water into a saucepan and simmer to a
reduction by 1/3. Add the sugar near the end of the
reduction so that it dissolves. In a separate pan, heat
the port but do not boil. Strain the spice reduction and
combine with the warmed port. Add lemon juice and pour
over the roasted oranges. Topped with a pinch of
nutmeg, this racy concoction may be quaffed right away,
or let it all steep together for 24 hours. Gently reheat
before serving.

five hours while his daughters
entertained 169 well-wishers.
The ladies had elaborate
coiffures dressed by ‘artistes
in hair’ and they dared not
retire the night before for
fear of mussing these
creations. In 1843, Lydia
Maria Francis Child succint-
ly described the custom of
the day: “Every woman that
is ‘anybody’ stays at home,
dressed in her best, and by
her side is a table covered
with cakes, preserves, wines,

Thursday, Jannary 1, 2004, 3 to 6 p.m.

New Year’s Day 2004
Come calling, We’ll toast 2004 with champagne punch and
feast on holiday cakes and confectionery. Guided tours of
the House, informal talks on the etiquette of calling, and
walking tours of the neighborhood. Bring your 21st -century

calling card (personal or business) for our prize drawing,
$25. Members $15.

The day was so significant to
New Yorkers that instruct-
ions for entertaining were
detailed in The Knicker-
bocker: The Complete New
Year’s Visitor.

Reprinted with the permiss-
ion of the author, historian
Sybil McCormac Groff,
from her spirited article in
the magazine Antiques,

‘... Fine oranges, well roasted, with sugar and
December 2002.

wine in a cup, they’ll make a sweet Bishop
when gentlefolks sup.’
Dean Jonathan Swift

Our thanks to Museum volunteers Robert and Julia Van Nutt.
The charming illustration was designed by Robert, based on an
etching of Bishop Samuel Seabury in the museum’s collection.
The tasty recipe was researched and blended by Julia.

The Merchants House Museum is New York City’s only family home preserved intact - inside and ont - from the 19th century. A National
Historic and New York City Landmark, the house was built in 1832 and was home to a prosperous merchant family for 100 years.

Visit Thursday through Monday, 1 to 5 p..
29 East Fourth Street, New York, NY 10003 212-777-1089  www.merchantshouse.com
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