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Fish House Punch History: Uncovering the Origins of a Classic American Cocktail

fish house punch history is a fascinating journey into one of America’s oldest and most storied party punches.
This potent concoction, known for its rich blend of rum, citrus, and tea, has been delighting palates for
centuries. But beyond the refreshing flavor lies a tale steeped in tradition, camaraderie, and early American
social life. If you’ve ever wondered where fish house punch came from or what makes it so enduringly popular,
you’re in the right place to explore its captivating backstory.

The Origins of Fish House Punch

The story of fish house punch begins in the 18th century, specifically around the 1730s. The punch was first
mixed at the “Fish House,” a social club located in Philadelphia. This club was frequented by members of the
city’s fishing community and influential gentlemen who gathered to enjoy convivial company and, of course, a
good drink. The punch quickly became legendary as the signature beverage of the club, praised for its bold
flavors and strong kick.

Where Did the Name Come From?

The name “fish house punch” is directly tied to its birthplace—the Philadelphia Fish House. This establishment
was more than just a meeting spot for fishermen. It was a hub for social interaction among the city’s elite and
working-class alike during the colonial period. The punch served there gained notoriety because it was easy to
share in large quantities, making it perfect for lively gatherings and celebrations.

Early Ingredients and Recipe Evolution

The original fish house punch recipe was a blend of Jamaican rum, black tea, lemon juice, sugar, and sometimes
brandy or peach brandy. This combination created a harmonious balance of sweet, tart, and boozy elements
that could be served in large punch bowls. Over time, the recipe evolved slightly with regional variations, but
the core ingredients remained remarkably consistent.

Fish House Punch in American Social Culture

Fish house punch is more than just a drink; it’s a symbol of early American conviviality and tradition. Its
history is closely intertwined with the social practices of the 18th and 19th centuries, where punch bowls
were central to gatherings, balls, and celebrations.

The Punch Bowl as a Social Centerpiece

In the age before cocktails were served individually, punch bowls were the heart of social events. Fish house
punch, with its robust and refreshing profile, was often the highlight of parties. It encouraged communal
drinking and fostered a sense of togetherness. The ritual of serving punch from a large bowl, complete with
ladles and shared cups, created an atmosphere where conversation and merriment thrived.



Famous Endorsements and Historical Moments

Historical figures such as George Washington and Benjamin Franklin are rumored to have enjoyed fish house
punch, attesting to its popularity and cultural significance. The punch was a staple at many important social
occasions, including political meetings and festive celebrations. Its reputation as a strong drink was well-
known; stories abound of guests who underestimated its potency!

The Recipe Behind the Legend

Understanding fish house punch history also means diving into what makes the drink taste so unique. The
interplay between strong rum, citrus, tea, and sweetness is what sets it apart from other punches.

Classic Fish House Punch Ingredients

Jamaican Rum: The backbone of the punch, providing depth and warmth.

Black Tea: Adds tannins and a subtle bitterness that balances the sweetness.

Lemon Juice: Introduces bright acidity, cutting through the richness.

Sugar or Simple Syrup: Sweetens the mixture to round out flavors.

Brandy (optional): Adds complexity and richness in some variations.

Tips for Making Authentic Fish House Punch

- Use a good quality Jamaican rum for authenticity; its robust flavor is key.
- Brew strong black tea and let it cool before mixing to maintain balance.
- Freshly squeezed lemon juice is essential for that crisp, natural acidity.
- Serve over plenty of ice or chill beforehand to ensure the punch is refreshing and smooth.
- Remember, this punch is potent—sip responsibly!

Modern-Day Popularity and Revival

While fish house punch might sound like a relic of the past, it has experienced a resurgence in recent years.
Bartenders and cocktail enthusiasts have rediscovered this historic punch, appreciating its complexity and
social nature.

Fish House Punch in Contemporary Cocktail Culture

Craft cocktail bars across the United States have embraced fish house punch, often serving it in communal
bowls during gatherings or adapting the recipe for modern palates. Its historical significance and layered
flavors make it a favorite among those who love vintage cocktails with a story.



Variations and Innovations

Many contemporary recipes add twists such as:

- Using different types of rum (dark, aged, or spiced)
- Incorporating fresh fruit garnishes like peach slices or berries
- Experimenting with tea varieties, including green or oolong tea
- Adding bitters or other liqueurs for extra depth

These innovations highlight how fish house punch continues to evolve while respecting its rich heritage.

Why Fish House Punch Endures

The enduring appeal of fish house punch lies in its perfect balance of flavors and its role in bringing people
together. Unlike individual cocktails, punch is inherently social, designed for sharing and celebration. The
history behind fish house punch enriches the experience, connecting drinkers today with centuries of tradition.

Whether you’re a cocktail lover or a history enthusiast, exploring fish house punch history offers a unique
glimpse into early American life and the timeless joy of gathering around a shared drink. The next time you sip
this classic punch, you’re not just enjoying a flavorful beverage—you’re partaking in a centuries-old ritual
that has stood the test of time.

Frequently Asked Questions

What is Fish House Punch?

Fish House Punch is a classic American cocktail made with a blend of rum, brandy, lemon juice, and sweeteners,
traditionally served in a punch bowl.

Where did Fish House Punch originate?

Fish House Punch originated in Philadelphia, Pennsylvania, at the fishing club known as the 'Fish House' in the
18th century.

When was Fish House Punch first created?

Fish House Punch was first created around 1732 by members of the Schuylkill Fishing Company, also known as
the Fish House.

Why is it called Fish House Punch?

It is called Fish House Punch because it was originally made and served at the Fish House, a social club for
anglers and gentlemen in Philadelphia.

What was the original purpose of Fish House Punch?

The original purpose of Fish House Punch was to serve as a communal drink for members of the Fish House to
enjoy during their social gatherings and fishing excursions.



How did Fish House Punch influence American cocktail culture?

Fish House Punch is one of the earliest American punches and helped popularize communal punch bowls and rum-
based cocktails in the United States.

What historical figures are associated with Fish House Punch?

Historical figures such as George Washington and Benjamin Franklin are rumored to have enjoyed Fish House
Punch during their lifetimes.

How has Fish House Punch recipe evolved over time?

Over time, the recipe for Fish House Punch has evolved to include variations in the types of rum and brandy
used, as well as additional ingredients like tea or soda, but it generally remains a strong, fruity punch.

Additional Resources
Fish House Punch History: Tracing the Origins and Legacy of a Classic American Cocktail

fish house punch history is a fascinating journey into the origins of one of America’s oldest and most storied
punches. Known for its potent blend of rum, citrus, and tea, fish house punch has earned a revered place in
cocktail culture, especially within the context of colonial America and early social clubs. This article delves
deeply into the historical roots, evolution, and cultural significance of fish house punch, providing a
comprehensive understanding of why this beverage remains celebrated today.

Origins of Fish House Punch: A Colonial American Classic

Fish house punch's inception is widely traced back to the 18th century, specifically to the Fish House Club in
Philadelphia, Pennsylvania. Established in 1732, this club was primarily composed of influential men who
gathered to socialize, discuss politics, and enjoy recreational activities such as fishing. The punch they brewed
became synonymous with their meetings, earning its name directly from the club itself.

The recipe for fish house punch reportedly originated as a communal concoction, combining various rums, lemon
juice, sugar, and black tea. Its potency and flavor profile made it a favorite among members, partly due to the
abundant availability of rum during the colonial era, when the triangular trade route facilitated the
importation of Caribbean spirits to the American colonies.

The Sociopolitical Context of Fish House Punch

Understanding fish house punch history is incomplete without acknowledging its sociopolitical backdrop.
During the 1700s, social clubs like the Fish House Club played a critical role in the civic and social life of
colonial America. These clubs were gathering points for influential figures, including merchants, politicians, and
intellectuals, who shaped the emerging identity of the new nation.

In this context, fish house punch was more than a mere beverage; it was a symbol of camaraderie and
conviviality. Its strong alcoholic content and communal style of serving mirrored the robust discussions and
debates that characterized these gatherings. The punch thus became intertwined with the early American spirit
of fellowship and democratic exchange.



Evolution of the Recipe and Ingredients Over Time

Throughout its history, fish house punch has undergone variations in both ingredients and preparation methods.
The core components—rum, citrus, sugar, and tea—have remained consistent, but the proportions and
additions reflect shifting tastes and ingredient availability.

Key Ingredients and Their Significance

Rum: Traditionally, a blend of Jamaican and Barbados rum was used, contributing to the punch’s depth
and complexity. The high proof of these rums ensured the cocktail’s signature strength.

Citrus: Lemon juice was the preferred citrus element, providing the necessary acidity to balance the
sweetness and soften the rum’s intensity.

Tea: Black tea added tannins and a subtle bitterness, elevating the punch beyond a simple sweet drink.

Sugar: Often in the form of simple syrup or raw sugar, sweetness was crucial to counteract the
sourness and bitterness.

Over time, bartenders and home enthusiasts began experimenting with other spirits such as brandy or bourbon, as
well as introducing spices and additional fruit juices. This experimentation expanded the punch’s flavor profile
but sometimes led to diluted versions that diverged from the original’s potency and character.

Preparation and Serving Traditions

Traditionally, fish house punch was prepared in large batches, served family-style in a punch bowl, which
encouraged communal drinking. This method reflected the social nature of the punch, designed for sharing among
groups rather than individual servings. Recipes often called for chilling the punch overnight to allow the
flavors to meld, further enhancing the drink’s complexity.

The punch was typically garnished with lemon slices or fresh fruit, adding visual appeal and additional
aromatic notes. Some historical accounts mention the use of ice in later versions, adapting to technological
advances in refrigeration.

Fish House Punch in Modern Cocktail Culture

Today, fish house punch holds a niche but respected place in contemporary mixology. It is celebrated for its
historical roots and complex flavor profile, often featured in cocktail bars that specialize in classic or
colonial-era drinks.

Revival and Popularity

The resurgence of interest in craft cocktails and historical recipes has brought fish house punch back into the
spotlight. Bartenders appreciate the punch’s rich history and the challenge of balancing its strong, sweet, and
sour elements. Modern interpretations tend to emphasize quality rums and fresh ingredients, adhering closely to
traditional methods while sometimes incorporating creative twists.



Comparisons to Other Historic Punches

Fish house punch shares similarities with other colonial-era punches, such as Planter’s Punch and the
traditional Caribbean rum punches. However, its distinctive use of black tea and the particular blend of rums
set it apart. Compared to more straightforward rum punches, fish house punch offers a layered complexity
that appeals to aficionados of historical cocktails.

Analyzing the Cultural Impact and Legacy

Fish house punch history reflects broader themes in American cultural and social development. As a drink born
from colonial social clubs, it symbolizes the intersection of leisure, politics, and community in early America.
The punch’s endurance over centuries highlights the importance of ritual and tradition in the world of
beverages.

Additionally, fish house punch has inspired numerous cocktail competitions and events, particularly in
Philadelphia, where the Fish House Club still exists in some form. These gatherings celebrate the punch’s heritage
while promoting craftmanship and historical appreciation.

Pros and Cons of Fish House Punch in Contemporary Settings

Pros:

Rich historical background adds depth to its appeal.

Complex flavor profile suitable for enthusiasts of robust cocktails.

Communal serving style encourages social interaction.

Versatility allows for creative adaptations.

Cons:

High alcohol content may not suit all palates.

Preparation can be time-consuming due to batch mixing and chilling.

Less known among casual drinkers, limiting mainstream popularity.

The balance of these factors influences how fish house punch is incorporated into modern drinking culture, often
reserved for special occasions or themed events.

Through its enduring presence, fish house punch remains a living link to America’s colonial past, offering both a
taste of history and a nuanced cocktail experience. As bartenders and historians continue to explore and revive
traditional recipes, the legacy of fish house punch is assured, bridging centuries of social and culinary
tradition.



Fish House Punch History

  fish house punch history: A Short History of the Library Company of Philadelphia George
Maurice Abbot, 1913
  fish house punch history: Food History Almanac: Over 1,300 Years of World Culinary
History, Culture, and Social Influence Janet Clarkson, 2013-12-24 The Food History Almanac
covers 365 days of the year, with information and anecdotes relating to food history from around the
world from medieval times to the present. The daily entries include such topics as celebrations;
significant food-related moments in history from the fields of science and technology, exploration
and discovery, travel, literature, hotel and restaurant history, and military history; menus from
famous and infamous meals across a wide spectrum, from extravagant royal banquets to war rations
and prison fare; birthdays of important people in the food field; and publication dates for important
cookbooks and food texts and “first known” recipes. Food historian Janet Clarkson has drawn from
her vast compendium of historical cookbooks, food texts, scholarly articles, journals, diaries, ships’
logs, letters, official reports, and newspaper and magazine articles to bring food history alive.
History buffs, foodies, students doing reports, and curious readers will find it a constant delight. An
introduction, list of recipes, selected bibliography, and set index, plus a number of period
illustrations are added value.
  fish house punch history: Pennsylvania Trail of History Cookbook Pennsylvania Historical
& Museum Commission, 2014-05-14 A colorfully illustrated cookbook of recipes from Pennsylvania
history.
  fish house punch history: The Comic Book History of the Cocktail David Wondrich, 2025-09-23
A graphic novel history of the cocktail—from prehistoric wassail to our current boozy
renaissance—featuring 20 recipes by drinks historian, Daily Beast columnist, and award-winning
author David Wondrich. There's no better writer to tell the colorful history of cocktails than David
Wondrich, widely considered to be one of the world's foremost authorities on cocktails and a driving
force behind the early-twenty-first-century revival in the classic American art of mixing drinks. In
The Comic Book Story of the Cocktail, Wondrich teams up with comics artist Dean Kotz to trace the
evolution of the cocktail. Beginning with the ancient days of wassail and hypocras (mixed drinks
based on wine and beer), they narrate a tumultuous and vibrant history that stretches through the
Age of Exploration, the boozier parts of the Enlightenment and America’s hurly-burly nineteenth
century, to the Disco years, the Cosmo years, and the modern Cocktail Revolution. Kotz’s intricate,
masterful drawings illustrate stories that have never been properly told and introduce key
characters who haven’t yet received their due. Nearly thirty recipes round out this spirited account,
featuring accurate versions of old classics and a generous selection of secret weapons from the
mixologist’s vest pocket. So, settle in with your libation of choice and prepare to meet the good, the
bad, and the boozy in this lively and jam-packed tale.
  fish house punch history: The Bar Book Jeffrey Morgenthaler, 2014-06-03 The Bar Book —
Bartending and mixology for the home cocktail enthusiast Learn the key techniques of bartending
and mixology from a master: Written by renowned bartender and cocktail blogger Jeffrey
Morgenthaler, The Bar Book is the only technique-driven cocktail handbook out there. This
indispensable guide breaks down bartending into essential techniques, and then applies them to
building the best drinks. Over 60 of the best drink recipes: The Bar Book contains more than 60
recipes that employ the techniques you will learn in this bartending book. Each technique is
illustrated with how-to photography to provide inspiration and guidance. Bartending and mixology
techniques include the best practices for: Juicing Garnishing Carbonating Stirring and shaking
Choosing the correct ice for proper chilling and dilution of a drink And, much more If you found PTD
Cocktail Book, 12 Bottle Bar, The Joy of Mixology, Death and Co., and Liquid Intelligence to be
helpful among bartending books, you will find Jeffrey Morgenthaler’s The Bar Book to be an
essential bartender book.

https://www.americancontractorsorganization.org/archive-th-163/fish-house-punch-history.pdf


  fish house punch history: Vintage Spirits and Forgotten Cocktails Ted Haigh, 2009-10-01
In this expanded and updated edition of Forgotten Cocktails and Vintage Spirits, historian, expert,
and drink aficionado Dr. Cocktail adds another 20 fine recipes to his hand-picked collection of 80
rare-and-worth-rediscovered drink recipes, shares revelations about the latest cocktail trends,
provides new resources for uncommon ingredients, and profiles of many of the cocktail world's
movers and shakers. Historic facts, expanded anecdotes, and full-color vintage images from
extremely uncommon sources round out this must-have volume. For anyone who enjoys an icy drink
and an unforgettable tale.
  fish house punch history: The Genealogist's U.S. History Pocket Reference Nancy
Hendrickson, 2013-03-20 Unlock new records in your family history research by understanding the
historic events of your ancestors' eras. This quick and convenient guide outlines the major political,
military and social events in the United States from the colonial era through 1940. It also includes
immigration trends and census dates to help you narrow your research focus and find genealogy
records faster. Use The Genealogist's U.S. History Pocket Reference to find: • Timelines, charts,
quick lists and maps of major events. • Popular foods, songs and books of each era. • Timelines of
wars and other military events. • Dates for federal, state and special censuses. • Immigration data
including major ports and countries of origin. ...and so much more! Stash this indispensable book in
your computer case, tote bag or, yes, your pocket, and take it with you wherever you research.
  fish house punch history: Founding Foodies Dave DeWitt, 2010-11-01 Who Were the Original
Foodies? Beyond their legacy as revolutionaries and politicians, the Founding Fathers of America
were first and foremost a group of farmers. Passionate about the land and the bounty it produced,
their love of food and the art of eating created what would ultimately become America's diverse food
culture. Like many of today's foodies, the Founding Fathers were ardent supporters of sustainable
farming and ranching, exotic imported foods, brewing, distilling, and wine appreciation. Washington,
Jefferson, and Franklin penned original recipes, encouraged local production of beer and wine, and
shared their delight in food with friends and fellow politicians. In The Founding Foodies, food writer
Dave DeWitt entertainingly describes how some of America's most famous colonial leaders not only
established America's political destiny, but also revolutionized the very foods we eat. Features over
thirty authentic colonial recipes, including: Thomas Jefferson's ice cream A recipe for beer by
George Washington Martha Washington's fruitcake Medford rum punch Terrapin soup
  fish house punch history: Memorial History of the City of Philadelphia, from Its First
Settlement to Year 1895: Special and biographical John Russell Young, Howard Malcolm Jenkins,
1898
  fish house punch history: History of the Class of 1907, Yale College Yale University. Class of
1907, 1921
  fish house punch history: Give Me Liberty and Give Me a Drink! C. Jarrett Dieterle,
2020-09-15 Finalist, Tales of the Cocktail Spirited Award for Best New Book on Drinks Culture,
History, or Spirits “An impassioned case against a senseless system . . . Come for the cocktail
recipes, stay for the call to arms.” —Clay Risen, author of American Whiskey, Bourbon, and Rye “A
potent, thought-provoking mixture of fun and ‘what the hell’ awareness.” —Lew Bryson, author of
Whiskey Master Class Across this nation, in breweries, liquor stores, bars, and even our own homes,
we’re being stripped of our most basic boozy rights. Thanks to Prohibition and its 100-year
hangover, some of the most outdated, bizarre, and laughably loony laws still on the books today
center around alcohol and how we drink it. In New Mexico, $1 margaritas are illegal. In Utah,
cocktails must be mixed behind a barrier called the “Zion curtain.” And forget about happy hour in
Massachusetts—the state banned it in 1984. But we don’t have to stand down and dry up—it’s time
to take to liquid protest. Created by the nation’s leading alcohol policy expert, Give Me Liberty and
Give Me a Drink! combines the thirst-inducing pleasure of trivia with 65 recipes for classic and
innovative cocktails. So arm yourself with a mezcal-based One Pint, Two Pint, inspired by Vermont’s
ban on beer pitchers, or The Boiling Point, a beer cocktail that is highly illegal in Virginia, and get
ready to drink your way to a revolution on the rocks.



  fish house punch history: The Pennsylvania Magazine of History and Biography , 1922
  fish house punch history: Colonial Spirits Steven Grasse, 2016-09-13 This tour of early
American alcohol shares recipes, “fun facts and anecdotes about our forefathers’ drinking habits
with a 21-century sense of humor” (Chicago Tribune). In Colonial Spirits, legendary distiller Steven
Grasse presents a historical manifesto on drinking, including 50 colonial era– inspired cocktail
recipes. The book features a rousing timeline of colonial imbibing and a cultural overview of all
kinds of alcoholic beverages: beer, rum and punch; temperance drinks; liqueurs and cordials;
medicinal beverages; cider; wine, whiskey, bourbon and more. The book is spiced with delightful
illustrations and liquored-up adages from our founding fathers. Grasse shares expert guidance on
DIY home brewing, plus recipes like the Philadelphia Fish House Punch (a crowd pleaser!) and
Snakebites (drink alone!). Hot beer cocktails and rattle skulls have never been so irresistible.
  fish house punch history: Pennsylvania Magazine of History and Biography , 1879
  fish house punch history: Knack Bartending Basics Cheryl Charming, 2009-06-02 By
breaking down drinks in a visually organized format, Knack Bartending Basics allows the reader to
instantly master more than 400 cocktails.
  fish house punch history: Governed by a Spirit of Opposition Jessica Choppin Roney,
2014-12-15 Civic engagement in the City of Brotherly Love gave birth to the American Revolution.
Winner of the Athenaeum of Philadelphia Literary Award of The Athenaeum of Philadelphia During
the colonial era, ordinary Philadelphians played an unusually active role in political life. Because the
city lacked a strong central government, private individuals working in civic associations of their
own making shouldered broad responsibility for education, poverty relief, church governance, fire
protection, and even taxation and military defense. These organizations dramatically expanded the
opportunities for white men—rich and poor alike—to shape policies that immediately affected their
communities and their own lives. In Governed by a Spirit of Opposition, Jessica Choppin Roney
explains how allowing people from all walks of life to participate in political activities amplified
citizen access and democratic governance. Merchants, shopkeepers, carpenters, brewers,
shoemakers, and silversmiths served as churchwardens, street commissioners, constables, and
Overseers of the Poor. They volunteered to fight fires, organized relief for the needy, contributed
money toward the care of the sick, took up arms in defense of the community, raised capital for local
lending, and even interjected themselves in Indian diplomacy. Ultimately, Roney suggests, popular
participation in charity, schools, the militia, and informal banks empowered people in this critically
important colonial city to overthrow the existing government in 1776 and re-envision the parameters
of democratic participation. Governed by a Spirit of Opposition argues that the American Revolution
did not occasion the birth of commonplace political activity or of an American culture of voluntary
association. Rather, the Revolution built upon a long history of civic engagement and a complicated
relationship between the practice of majority-rule and exclusionary policy-making on the part of
appointed and self-selected constituencies.
  fish house punch history: American Historians and the Atlantic Alliance Lawrence S. Kaplan,
1991 This conference-based work offers the views of seven American diplomatic historians on the
role of NATO from an American perspective, placing the alliance within the larger frame of
America's foreign policy as a superpower. Each reveals an aspect of how NATO has fashioned the
American Century.
  fish house punch history: The Bartender's Ultimate Guide to Cocktails Cheryl Charming,
2022-02-15 Fantastic Alcohol Facts, Cocktail Culture, and More “A wealth of knowledge and
experiences from virtually every corner of cocktail culture.”― T.A. Breaux, Author of Breaux
Absinthe: The Exquisite Elixir #1 Bestseller in Alcoholic Drinks & Beverages Peruse the interesting
histories and lore of alcohol as you fill your cocktail glass and sip a drink―hand-made by you―using
one of the many artisanal yet simple recipes inside. Learn fun alcohol facts and tidbits you’ll bring
with you everywhere you go. Learn, concoct, and be merry. Are you brand new to alcohol and don’t
know where to start? Are you more experienced but looking for something that gives context to the
art of mixology? Books with nothing but recipes get stale fast, but this bartender bible is a cocktail



codex, combining all the facets of alcohol and classic cocktails―recipes, traditions, stories, and
more―so you’ll always find something interesting within. Step into yesteryear and peer at the
history of classic cocktails through the lens of those who have created and loved mixed drinks
throughout time. Alcohol’s culture is a storied saga full of lore, anecdotes, and experiences. Author
Cheryl Charming gathers information from almost every corner of the drinking world and brings it
all together in one fun, easy to read, and informative love letter to the heritage of the drinks we all
love today. Inside The Bartender’s Ultimate Guide to Cocktails, you’ll find: Recipes for basic bar
drinks and classic cocktails everyone should know, like the Manhattan Advice from your favorite
bartender on everything alcohol―facts like what makes the perfect ice cube, bar tool essentials, and
the best places to get specialty drinks or artisanal bitters Cultural anecdotes, myths, and stories
about drinks, their origins, and their rise to popularity If you liked Liquid Intelligence, The Drunken
Botanist, or Death & Co, you’ll love The Bartender’s Ultimate Guide to Cocktails.
  fish house punch history: Trader Vic's Book of Food & Drink Trader Vic, 1946 Trader Vic's
extensive travel throught the Hawaiian and South Pacific islands was the source of his interest in
Polynesian food and drink (especially rum). He gives menus and recipes for south Sea dishes and
suggestions for party and room decorations.
  fish house punch history: Historic Taverns and Tea Rooms of Maine Kathy Kenny and Bill
Kenny, 2021 Holding an integral place in Maine's community, the story of its early taverns and tea
rooms is an important account of commerce and political and social life. From famed Revolutionary
War incidents to Civil War generals, stagecoaches and the story of rum, the history of Maine's early
taverns is captivating. The tea rooms of the early 1900s were just as interesting and important. They
played a large role in the national tea movement, the temperance and suffragette movements and
the promotion of women's independence, and they also symbolized Maine's culture and
sophistication. Join local authors Kathy and Bill Kenny as they unveil the stories, characters and
history of these establishments over the past four centuries.
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