













































































fare. Griswold’s trio of fine dining books were
dedicated to The “Kittens” Dinner Club, and he used
their “cat in a circle” vignette to grace the covers in
gilt. (In 1916, Griswold wrote The Kittens, 1869-1916.
A History of the Dining Club Known as The Kittens.
It is very hard to come by.)

Upon Griswold’s death in 1937, Wine & Food
Society guru, André Simon wrote of their late mem-
ber: “Fortune indeed had smiled upon him with more
than mere wealth; he had the artist’s temperament,
the sportsman’s instinct, and the banker’s realism. He
was a man of exquisite taste and sound knowledge, a
true sportsman, a gourmet, free from egotism and
intolerance. The most charming of his many privately
printed, limited edition books are a trio for the
gourmet and connoisseur: Old Madeiras(1929) French
Wines and Havana Cigars (1929), and The Gourmet
(1933).

As we can see from the dates

Bordeaux and at Dijon is celebrated.” Our well-
traveled gourmet is a knowledgeable guide.

With a colored map of France at hand as the
book’s endpapers, the reader comfortably follows
Griswold’s leisurely narrative journey through the
different French wine regions while he savours the
vintages and characteristics of the wines.

At the end of our travels, our 75-year-old guide
presents the Havana Cigars: “Having smoked the
best cigars that I could obtain for nearly sixty years,
which have given me the greatest possible pleasure,
I want to transmit some of the knowledge I have
acquired on this, to me, most interesting subject.”
Also, from 1879 to 1893 Griswold was a director and
important executive of P. Lorillard & Co., one of the
oldest and largest manufacturers of tobacco products
in America. He was very familiar with Cuba and their
producing of the best.

The Gourmet, published

of publication, all three books
were issued during America’s
Prohibition years. It is clear
that Griswold continued, during
the Dry years, to enjoy the
wines from his cellar, and those
of his friends. But he brought an
uplifting message to America.

In his brief foreword to Old
Madeiras, Griswold wrote: “I
have put this little book
together in order to republish
Dr. S. Weir Mitchell’s charming
story (1895), and to remind
those who love good cheer of a
gentle American custom that
has vanished from this arid
land.”

Before he brings forth
Mitchell’s well-loved “A Madeira
Party,” he comments briefly on
Madeira, the land and the wine,
and recalls a few reminiscences
of his grandfather’s casks of old
Madeira, and sitting, out of
sight, on the household stairs
with his siblings—he must have
been 12 or 13 years old—taking
in the “Madeira party” hosted
by his father.

In French Wines and

French Wines
es

Havana Cuars

Duttons, Inc.

New York
1929

four years after his first two,
is not a cook book with
recipes, he writes, but “a short
dissertation on the merits of
good food. The joys of this life
are not so many that we can
afford to neglect one of its
greatest pleasures—the art of
good living. If not abused, it is

conducive to health,
happiness, and longevity.
Some of the happiest

moments of my life have been
passed with friends sitting
around a well-found
mahogany table. Those who
do not know this joy have
missed one of the most
pleasant experiences of life.”

“There are gourmets and
gourmands...” he begins his
introductory discussion.
Having discerned the
difference, we tour the French
Provinces, London, New York,
and Creole Cooking before we
are treated to Menus, and a
few notes on wines.

Griswold praises his chef
Monsieur Louis Gillet, “the

Havana Cigars, published the
same year as Old Madeiras,
Griswold laments the fact that
“The good food of America,
which was once celebrated, disappeared with the good
wines. If one wishes to eat and drink like a
gentleman, one must now go to France. Where the
best wine is you will find the best food. The cuisine at

Griswold’s threesome were printed in limited editions of only 200 or 300
copies by The Plimpton Press, a well-regarded old Massachusetts press.
He was very keen on fox hunting and is credited with introducing English
fox hounds to America—hence perhaps the fox vignette on his title pages.

.27.

minister to my interior for
twenty-five years,” an artist,
who previously had been the
chef for the Naval Attache at
the French Embassy in
Constantinople. “Good, well-cooked, rich food in small
quantities is far more healthful than badly cooked,
plain food from a poor kitchen.” Santé!
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