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FOOD ROOTS
BY ELIZABETH DRIVER

HOT PUDDINGS FOR COLD DAYS

Ontario winters bring freezing temperatures, snow, shorter days 
and longer nights. As darkness falls and we scurry home from 
school or work, we look forward to a nourishing hot meal. A 
hearty main course may be the foundation of a winter menu. 
However, I’m sure I’m not the only one who also yearns for a 
hot, sweet pudding to finish: apple crisp, bread pudding, rice 
pudding, and carrot or plum pudding at Christmas all hit the 

spot this time of year, when food is not just a fuel to keep us 
warm, but also an emotional comfort. 

Imagine, then, families in Toronto and in what we now call 
the Golden Horseshoe living through the winter in houses 
without central heating or effective insulation. As late as the 
1910s and ‘20s, many homes, particularly in rural areas, were 
still heated only by the wood- or coal-fired kitchen stove and 
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