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Primary Sources
We will be using many of these websites and primary sources in our work. They are also good
sources for your assignments.

Am Baile — Highland History and Culture

Carmichael, Alexander. Carmina Gadelica: Hymns and Incantations with lllustrative Notes on
Words, Rites, and Customs, Dying and Obsolete, Vol. | and Il. Edinburgh: Norman MaclLeod,
1900.

Evidence Taken by Her Majesty’s Commissioners of Inquiry into the Conditions of the Crofters
and Cottars in the Highlands and Islands of Scotland. 5 vols. Lochaber College Mallaig, UHI,
2007

“John Home’s Survey of Assynt in 1774.” National Library of Scotland.

“Lifting the Lid on Scottish Food History.” National Library of Scotland

Maclagan MS (1893-1902), School of Scottish Studies Archives, University of Edinburgh

M.E.M. Donaldson Collection, National Museum of Scotland and the Inverness Museum and Art
Gallery.

“Recipes from Scotland: 1680s to 1940s.” National Library of Scotland

Sinclair, John. The Statistical Account of Scotland Drawn up from the Communications of the
Ministers of the Different Parishes. Edinburgh: William Creech, 1791.



2
Society for the Benefit of the Sons and Daughters of the Clergy. The New Statistical Account of
Scotland. Edinburgh: William Blackwood and Sons, 1845.

Various travelers’ accounts, such as those by Robert Heron (1792); Dorothy Wordsworth

(1803); Sarah Murray (1810); Edward Burt (1822); John MacCulloch (1824); C.H. Townshend
(1840); Alexander Carmichael (1869); Donald Sage (1889); Elizabeth Grant (1898), and others.
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