From Epicurious
Ingredients

1 quart Port

1 tablespoon sugar
Juice of 2 lemons
Grated rind of 1 lemon
1/4 teaspoon ground
cinnamon

Ground nutmeg, to taste
Whole cloves, to taste

1 quart boiling water
Garnish: grated lemon rind

Preparation

Heat Port but do not let it boil. Stir in the sugamon juice, grated lemon rind, cinnamon,
nutmeg, and cloves. Let the mixture stand in a walane for about 15 minutes. Pour boil-
ing water into the warm wine and serve immediat@lgrnish with grated lemon rind, if
desired.




A broad hint of not meaning to dance. Gillray-shid by Hannah Humphrey 1804
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To make Marchpane:

Blanch three pounds almonds Traditional Recipe from Susannah Walker’'s 1833

Remove skins Book of Household Recipes

Grate one pound cone sugar

P_owder grated sugar in mortar Take a knuckle of veal and a piece of ham withips,ncarrots and savory herbs; boil
Finely chop almpnds them to a strong Gravy. Also blanche and pound.Xflalmonds & boil with the above,
Pqund to paste in mortar . - strain them but first add cayenne pepper, saltemagtmeg & cream to make it white.
Mix together paste and sugar with drops of lemargjor water Thicken with flour and butter, serve it up withcast in the middle.

To candy lemon peel:
For thin and dainty decorative peels, you can useria@ted peeler to scrape yellow strips

from the exterior of the lemon peel. Cut those @b thin slices. Place the peels into a Vegan Recipe
saucepan and cover with water. Bring the waterrtlizag boil for 30 seconds. Drain the
peels in a colander. Cover with water again. Bting boil for 30 seconds, then drain Make a stock of roasted root vegetables (carraisnips, potatoes, leeks), rice, onion,

again in a colander. Pour 4 cups of water inéostiucepan along with 3 cups of sugar.  cejery. almond meal and roasted mushrooms. Sesigioblack peppercorns, bouquet
Stir with a whisk while the water heats, till aflthe sugar is dissolved. Add peels to the garni (thyme, winter savory, parsley, bay leaf, joram) and sea salt. Boil to reduce to a

saucepan and bring to a rolling boil. Reduce twtte a low simmer. Let the peels sim- ey stock, remove the bouquet garni and use d fsocessor to purée all the vegetables.
mer for 60-90 minutes, stirring every 15 minute#fddent sized peels will take different

amounts of time to cook. The peels are ready wheyire transparent and easy to bite Optional cream as garnish for dairy eaters.

through. Err on the side of cooking them longeyoiti're unsure... undercooked peels will |5, pomegranate seeds and pistachio nuts avaalgarnish.
have a slightly bitter flavor. Line a baking she&th parchment paper. Spread the peels

out in an even layer on the parchment. Let thespemdl for about 15 minutes till tacky to

the touch. Pour 1/4 cup of sugar into a small b@®ip the peels into the sugar till coated.

Sugar coating the peels will add sweetness andtbddpep them from sticking together.

Alternatively, you may let the peels dry as-isdadeeper yellow color and a gel-like tex-

ture.Place the peels back on the parchment. Lat thg for 2-3 hours longer if they are

sugar coated, and overnight if they are not.



From Domestic Gothess

Ingredients

Filling

4509 (160z) mixed nuts (brazil nuts, cashews, attapwalnuts etc)
30g (2tbsp) butter

1 large onion, finely chopped

3 cloves garlic, crushed

250g (90z) mushrooms, finely chopped

a couple of sprigs of fresh thyme and rosemarygdsanly, finely chopped
a few fresh sage leaves, finely chopped

500g (180z) parsnips (unprepared weight)

140g (50z) fresh brown breadcrumbs

1759 (6.20z) extra mature cheddar, grated

salt and pepper

2 large eggs, beaten

Pastry

500g (4 cups + 2tbsp) plain flour
2 eggs, beaten

% tsp salt

150g (1/2 cup + 2tbsp) butter
180ml (3/4 cup) water

1 egg, beaten, to glaze

Instructions

Preheat the oven to 200C/400F/gas mark 6. Gredsea 18cm loose bottomed cake
tin. Spread the nuts out on a roasting tray andeplender a grill, stirring occasionally,
until golden. Set aside to cool.

Melt the butter in a large pan and add the oniahgarlic, cook gently for about 10
minutes until translucent. Add the mushrooms antdihand cook until the mushrooms
are soft and any liquid has evaporated; set asidedl.

Peel the parsnips, cut into chunks and cook imagpaalted water until soft; drain then
mash, set aside to cool.

Place the nuts in a food processor and blitz timy are finely chopped. Tip into a
large bowl with the breadcrumbs, mix in the cheeeseled vegetables and mashed
parsnip and season generously with salt and pefgste, then mix in the beaten egg
until well combined.

For the pastry, mix together the flour, salt andseig a large bowl. Place the butter and
water in a pan and heat until the butter has meltetithe mixture just comes to a boil.
Quickly beat it into the flour mixture, a little attime until it has all been combined and
the mixture is smooth, it should be quite soft. @himto a ball, wrap in clingfilm and
pop in the fridge for 10 minutes until it has cabte warm room temperature.

Give the pastry a very brief knead then set asigefifths for the lid and decorations.

Lemon Trifle

INGREDIENTS

10 Italian ladyfinger biscuits (from half a 7-ourgackage)

1/2 cup dessert wine (such as Sauternes or swem/sh

2 cups heavy cream

2 tablespoons confectioners' sugar

1 cup Lemon Curd or Raspberry Curd (make suretta geod brand that is made from
lemons and sugar, not some yellow glop—read thel.)ab

DIRECTIONS

Place ladyfinger biscuits on a rimmed baking sheetdrizzle with dessert wine; let stand
5 minutes. In a large bowl, whisk heavy cream wiihfectioners' sugar until soft peaks
form.

Place 5 soaked ladyfingers in a 2-quart servinglb®ep with 1/3 cup lemon or raspberry
curd, then half the whipped cream. Top with remagriadyfingers, 1/3 cup curd, and re-
maining whipped cream; top with remaining 1/3 cupdc Refrigerate 3 hours (or up to
overnight) before serving. Serves six.

Old English Trifle

Ingredients

2 cups cubed sponge cake

5 macaroon cookies, crumbled

2 tablespoons sherry or orange juice
2 tablespoons brandy or orange juice
3 cups heavy whipping cream, divided
4 egg yolks

2 tablespoons sugar

1/4 teaspoon vanilla extract

1 cup fresh raspberries

1 cup sliced fresh strawberries

1 cup sliced peeled fresh or frozen peaches, thawed
1/2 cup sliced almonds, toasted

Directions

1. Place cake cubes and crumbled cookies in adlasts bowl. Drizzle with sherry and
brandy.

2. In a small saucepan, heat 1-3/4 cups creamhurilles form around sides of pan. In a
small bowl, whisk egg yolks and sugar. Remove cr&am the heat; stir a small amount
of hot cream into egg mixture. Return all to the,patirring constantly. Cook and stir until
mixture is thickened and coats the back of a spstimin vanilla.

3. Layer the raspberries, strawberries and peaml@scrumbled cookies; spoon custard
over fruit. Cover and refrigerate for at least Liho

4. In a large bowl, beat remaining cream untif gtéfaks form. Pipe over custard; sprinkle
with almonds. Yield: 12 servings (1 cup each).



Traditional English Trifle (Continued)

For the Cake

Cut the cake into large, manageable squares. h@sitsquares in half horizontally. Open
the squares so that the cut sides are facing upshBhe cake with the cream sherry.
Spread the sherried cake with the raspberry jant.tl@ cake into cubes.

For the Fruit
In a medium bowl, combine the strawberries, ragsrsherry and sugar. Stir to coat
and allow to macerate. Keep in the refrigeratdil seady to assemble the trifle.

For the Whipped Cream

Combine the heavy whipping cream and the powdargdrsn a large mixer bowl. Beat
on high for 2 minutes, or until stiff peaks forr{eep chilled in the refrigerator until ready
to assemble the trifle.

Assemble the Trifle

Place one third of the cake cubes in the bottotheftrifle dish, jam side up. Top the cake
cubes with one third of the fruit, followed by otiérd of the custard and finally with one
third of the whipped cream. Repeat layers two ntiones. Decorate the top with fresh
fruit. Keep chilled until ready to serve.

Roll the remainder out on a lightly floured surfacil it is 5mm thick. Carefully lift it
into the tin, easing it into the corners; trim tfé excess pastry, leaving 1cm hanging over
the edge of the tin.

Spoon the filling into the tin and press it dowmugh the exposed pastry rim with the
beaten egg. Roll out the remaining pastry to 5Sminktthen cut out a circle 1cm wider
than the tin. Place the pastry over the top opikeand press the edges together to seal
then crimp them. Cut a slit in the middle to ley @team escape.

Re-roll any leftover pastry and trimmings then out decorative shapes such as stars or
holly leaves with a pastry cutter. Brush the unidersf each with a little beaten egg then
arrange them on top of the pie. Brush the wholdeftop of the pie with beaten egg.
Bake for 1 to 1% hours until hot all the way thrbug metal skewer inserted into the cen-
tre should feel hot to the touch. Cover the tothefpie with tin foil after 20 minutes or so
to prevent it from burning.

Leave the pie to cool in the tin for 10 minutestiearefully unmould it. If the sides are
too pale, you can place it on a baking sheet apdtdmack into the oven for 10-15 minutes
(keeping the top covered) until it is golden. Ya@na@lso brush the sides with beaten egg
before you put it back in the oven if you want #igole pie to be shiny.
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Forcemeat Aspic
From an unsigned manu-
script, 1811 Chicken stock

Unflavored gelatin
1 0z. (1/2 cup) breadcrumbs Prepare according to directions on gelatin pack-

407 (1/2 boiled | ham, finehA9&- One envelope of gelatin per cup of chicken
oz. (1/2 cup) boiled lean ham, fine )étock. For this recipe, | used four cups of stock,

chopped | | :
1 oz. (1/2 cup) cooked veal or Chickengour envelopes of gelatin for eight chicken
finely chopped reasts.

1 oz. (2 Tbsp) butter Galantines

2 Thsp. herbs, finely chopped
1 tsp. grated lemon peel

1/4 tsp. nutmeg

4 Tbsp. onion, finely chopped
1 egg yolk

1 egg white, beaten until stiff.

Butterfly chicken breasts and pound them until
very thin. Lay the forcemeat on the chicken
breasts and roll the breasts up around the force-
meat. Wrap rolls in cheesecloth and tie at ends
and in middle (see photos). Poach the chicken
and forcemeat rolls in simmering chicken stock
for 30 minutes, then remove. Allow to cool
slightly, then remove cheesecloth. Cool com-
pletely before applying aspic.

Combine all the ingredients together i
a mixing bowl, adding the egg white
last.

When the chicken breasts are cool, apply the adgmund the aspic applied best when
cooled to where it was just about to jell but wiils smooth; | simply poured or spooned it
over the rolls which were set on a cooling rackravenetal pan with short sides. If it has
jelled too much before applying, heat it slightly keeeping it in a metal bowl and setting it
in warm or hot water for a second or two to melhg bit. Then into the refrigerator for
20 or 30 minutes to set before applying the neper@f aspic. Apply as many layers as
needed to make the chicken shiny and hold the tadisther. | added the carrots and
herbs for decoration before the last couple ofrsypé aspic.

%
&'(C "

Traditional English Trifle

Ingredients

Custard Layer

4 cups whole milk
1/2 cup heavy cream
1 tsp. vanilla extract
8 egg yolks

4 Tbsp. sugar

2 Tbsp. cornstarch

Cake Layer

9x9” white or yellow cake, baked and cooled

1/2 cup cream sherry

3 heaping Thsp. seedless red raspberry jam orrpesse

Fruit Layer

2 cups sliced fresh strawberries
1 Tbsp. cream sherry

1 Thbsp. sugar

Whipped Cream
1 1/2 cups heavy whipping cream
1 tsp. powdered sugar

Instructions

For the Custard

Combine the milk, heavy cream and vanilla in a lgdasttomed medium saucepan, stir-
ring frequently. Heat the milk mixture over low-diem heat until it just begins to sim-
mer and steam rises from the surface. Meanwhibetime sugar and cornstarch together
with a fork. In a large mixing bowl, whisk togetitee egg yolks and the sugar mixture
until light and smoothHINT: | use my Kitchen Aid for this, but only as a stahtiand-
whisk but use the bow! of the mixer attached tarteehine so that | don’t have to hold the
bowl as well. This allows me to whisk and pouthatsame time, which is needed in the
next step.Remove the warmed milk from the stove and whileskimg the egg yolks con-
stantly, dribble a few drops at a time into thekgol Adding the hot liquid very, very
slowly in the beginning will temper the eggs, aliow/them to warm gradually so that they
don’t curdle, or worse, scramble! Once you haviehded in a good amount you can in-
crease the amount of liquid you add at a time, kihgscontinuously until all the milk has
been added. Pour the contents of the mixer bawlthre saucepan and heat over medium,
stirring constantly. Keep stirring, ensuring ttteg milk mixture does not stick to the bot-
tom of the pan, until thickened, anywhere from B tminutes. Custard will be thick and
smooth. Pour into a shallow bowl and cover thewvtiih plastic wrap so that the plastic is
touching the surface of the custard. This widyant a skin from forming on top. Cool in
the refrigerator until chilled.



Small Rout Cakes
From The Practice of Cookery 1840

Rub into one pound of dried and sifted flour, feaffound of butter, six ounces of pounded
and sifted loaf sugar, and the yolks of two wektes eggs; mix them all into a paste with
a little rose water, divide the quantity, put a fésed currants or caraway seeds into one
half; roll out the paste, cut it into small rourekes, and bake them upon buttered tins.

Shortbread Rout Cakes

1 cup butter, softened

3/4 cup plus 2 Tablespoons white sugar
2 egg yolks, well beaten

2 teaspoons rose water, or vanilla extract
3 3/4 cup sifted white flour

1/2 cup currants

1 teaspoon caraway seeds

Preheat oven to 350 degrees. Cream the buttetharsigar together. Stir in the egg
yolks and rose water or vanilla. Mix until welenlded. Stir in the flour gradually. Di-
vide the dough into two parts. Fold the currants bne half and the caraway seeds into
the other half. Roll out about 1/4 inch thick, and out into small rounds. Bake on a
greased baking sheet for 15 minutes or until tlgeeedurn golden.
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Adapted from Cooking in the Archives website

Butterfly and pound thin a flank steak, salt itaste and let it rest one hour. Using fresh
or dried herbs, cover the open side of the stettk pépper, parsley, thyme, rosemary,
chives, herbs de Provence and diced garlic. Ghassteak and roll it up, tying it with
butcher’s twine. Put it in a Dutch oven with tigtiting lid, and add one bottle of red
table wine. Bake at 350° for 25 to 30 minutes,eteling on how well-done you prefer
your beef. 25 minutes made it to the rare side ediom-rare.

From the 1588-1660 cookbook titled: The Good Huswés Treasure

Cut cold roast chicken or other meats into slid&ig. with minced tarragon
and an onion. Mix all together with capers, oliveanphire, broombuds,
mushrooms, oysters, lemon, orange, raisins, almdnaes figs, potatoes,
peas and red and white currants. Garnish withdlcanges and lemons.
Cover with oil and vinegar, beaten together.



