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Introduction
Chapter 1: Ancient Feasting
Chapter 2: Baking- Cake, icing and frosting, biscuits and cookies, ancient sweeteners, ancient Egyptian date candies, Asbusa, sugar cookies, jumbals, Devon flats, Maidstone biscuits, pretzels, Shrewsbury biscuits, Maid of Honor cakes.
Chapter 3: Samhain Recipes- Alexandrine squash, beets and chicken, boxty, barm brack, Thor cake (Parkin), ancient pies, paté briseé, pumpkin pie, colcannon, Cattern cakes.
Chapter 4: Yule Recipes- Roast goose, ham and bacon, Irish ham, hasty pudding, Christmas Pudding, gingerbread/ginger snaps, Yule cake, mincemeat pie, fruit and mutton pie, modern mincemeat pie, cawl, ful medames shortbread.
Chapter 5: Imbolc Recipes- Irish stew, lamb parcel, hot pot, pancakes, crepes, waffles, Cornish splits, pan Haggerty, soda bread/spotted dick, batter puddings, Yorkshire pudding, Norfolk pudding and Tewkesbury saucer batters, trifle, Roman custard, old wive's sod.
Chapter 6: Eostre Recipes- Quiche, onion and tomato quiche, almond pudding, yeomanry pudding, hot cross buns, Eostre cakes and biscuits, Simnel cake, roast duck in spiced gravy, cassoulet, seed cake, saffron cake, twice laid.
Chapter 7: Beltaine Recipes- Pease pottage, scones, spice cake, sweet wine cakes, rich sweet cake, Banbury cakes and tarts, cheesecake, teisen sinamon.
Chapter 8: Litha Recipes- French onion soup, Cornish pasties and Forfar bridies, bara brith, bean and chick pea salad, green beans in coriander sauce, carrots sautéed in peppered wine sauce, cauliflower or broccoli in celery mint sauce, pullum frontonianum, almond tarts, butter cream icing, Bakewell pudding and Bakewell tart.
Chapter 9: Lughnasad Recipes- Mesopotamian bread, Welsh pot loaves, pita bread, hummus, bread salad, Sally Lunn, Johnny cakes (London Buns), chilled pea vinaigrette, cock a leekie soup, cream puffs, profiteroles and éclairs, rice pudding, blancmange, Eccles cake, bread pudding, Malvern pudding.
Chapter 10: Mabon Recipes- Pears cooked with cinnamon and wine, dates Alexandrine, treacle tart, lardy cake, lemon vanilla curd cake, Irish potato soup, apple crisp, pork, roast pork in celery seed sauce, bamya, omelettes, friar's omelette, sicia omentata (the original burger), toast, Welsh rarebit, poor knights of Windsor, cottage pie and shepherd's pie, minestrone, Banbury apple pie, oatcakes, bannocks, Selkirk bannocks.
Conclusion.
****
This cookbook started out as an attempt to discover ancient recipes that my ancestors might have used. It has turned out to be a collection of recipes that can be used by anyone interested in exploring the history of cuisine. I first thought of writing this book when I was cooking for gatherings of the order of knights that I practice martial arts with. We’re attuned to the customs and history of knighthood and the turning of the seasons and that led me to examine ancient recipes to better connect with our history. However, I also work in a very high tech atmosphere as a police dispatcher for a major metropolitan center, and before that I worked for 29 years as a cop. The dispatch center is an environment far removed from the powers of nature or the past. Police dispatch is very stressful and very much in the now. I noticed that most of my fellow dispatchers and call takers never cooked for themselves and neither did any of the cops that I used to work with. They lived on take out and junk food. So I started bringing in things to work that I’d baked. In very little time I became a celebrity in the dispatch pod. Many of my fellow workers have told me that my baking is what helps them make it through the shift. In fact I'm pleased to say that several have started to try baking and cooking on their own.
I’ve tried to present modern versions of recipes that can be traced back further than the eighteenth century. In fact many of the recipes that follow go back to the beginnings of recorded history. One of the ways that we connect with our ancestry is by making the same sorts of foods that our ancestors used in these seasons. So I’ve decided to include some of the more significant ancient recipes in this book to give you a flavor of the past. Enjoy!
Charles Ennis
****
“The guests are met, the feast is set;
May’st hear the merry din.”
Samuel Taylor Coleridge, The Eolian Harp (1795).
This book will help you to understand and include the ancient elements of cooking that connect our modern celebrations to our roots. In these recipes I’ve tried to reflect the seasons these recipes belong to and preserve some traditional seasonal practices and traditions. These seasonal cycles were more obvious to ancient peoples, because their diet was limited to what was locally and seasonally available. The reason that specific foods were favored for specific ancient festivals is that these foods were available at that time of year. Specialty foods from far off lands had to be laboriously brought in by horse, oxen or on foot. Of course nowadays many nutritional experts recommend diets that focus on foods in season, so in effect many are returning to this regimen these days, even if it is for a different reason.
I've organized the recipe sections of this book according to the ancient seasons and festivals of the Celtic and Saxon worlds to give it an air of antiquity to match the recipes within. This ancient system divides the year into eight parts. The dividing days were the solstices, equinoxes, and the days half way between them: Samhain, Yule, Imbolc, Eostre, Beltaine, Litha, Lughnasad and Mabon.
Some local culinary specialties of the past would not appeal to modern tastes, I’m sure. One of the foods served at banquets in Roman Britain (I swear I am not making this up) was dormice fattened on nuts in special earthenware jars (called “battery dormice”). I’ve often wondered if this was what inspired “rat onna stick” in Terry Pratchett’s humorous Discworld stories. I have tried to reflect the turning seasons by using what is seasonally available in the recipes in this book.
In ancient times, seasonings were often limited to what was locally available. Salt was the most important seasoning used by ancient peoples, since it not only was used to flavor foods but also to preserve them. Highly flavored sauces were a main element of ancient recipes: Ancient cooks used spices in large quantities. Partially this was done to disguise the taste of food which had become rancid. Food historians also suggest that the heavy use of spice was due to the lead lined pots used for boiling preservative syrups commonly used in Roman wines. Consumption of these caused symptoms of lead poisoning amongst the wealthy, causing a metallic taste and loss of appetite. The heavy use of spice was meant to stimulate the palate. No doubt the use of expensive and hard to obtain spices would also impress the guests.
For example: Roman recipes often contained as many as a dozen ingredients, the most common being liquamen. Liquamen was a very strong essence of fermented anchovies. Silphium, a giant fennel in the parsley family of plants from the former Greek colony of Cyrenaica, was a popular ancient Roman herb. As silphium was hard to come by, an ounce of silphium would be kept in a jar of pine kernels, which would absorb the flavor, much as a vanilla pod is used today in a jar of sugar. After the first century C.E., silphium became unobtainable and other herbs were substituted. Other herbs often mentioned in Roman recipes include pepper, thyme, bay leaf, basil, fennel, hyssop, rue, savory, mint, parsley, pennyroyal, dill, ginger, cumin, cardamom, cinnamon and saffron.
The recipes in this book are not as highly spiced as their ancient counterparts. Today we’re using fresh ingredients and not using lead pots to store food in as our ancestors did, so the spices are for flavoring, nor to hide anything wrong with the food. You can add more spices if you want to suit your palate. Feel free to experiment.
Many of the things that one finds in a modern kitchen could also be found in ancient kitchens, though ancient kitchens were usually smaller and more cramped. Poorer people would have cooked meals over an open hearth fire. Roman kitchens in Britain around 200 C.E. had a raised masonry hearth at table height with a charcoal fire. Iron tripods or chains suspended from the ceiling supported pots or cauldrons over this hearth. The Romans had bronze frying pans, called fretale, shallow iron baking trays called patellae and earthenware dishes called patinae. Large animals such as boar or venison would be cooked on a spit over a fire. For baking and roasting a low, beehive shaped stone oven was used. These were equipped with a flue to provide a draught at the front in a similar fashion to more modern bread ovens. Charcoal or wood was burnt inside these ovens until they heated up. The ashes were then raked out and bread, meats or pastries were put in to cook. The Romans also used smaller earthenware or metal ovens for cooking smaller items, such as leeks rolled in cabbage leaves, or pastry dishes. Water heaters, using the double saucepan method used today, were used for keeping dishes warm.
Ancient Norse cooks used gridirons for cooking meat or fish over an open fire. They used griddles that could be rotated on a pivot at the end of the handle, so that food on the pan could be rotated in the fire, allowing it to be cooked more evenly.
In ancient times meat and fish were preserved by drying, salting or smoking. Food would be hung in the upper smoky reaches of the longhouse or dwelling, or a separate smoke house would be built to accomplish this. Food could also be pickled in brine or whey. The lactic acid in whey prevented food spoilage.
Kitchen knives of all sizes were made of iron, with bone, wood or bronze handles. Spoons or ladles were made of bronze, silver or bone. Large pottery bowls with grit baked into the clay called mortaria were used for grinding and pounding with stone or wooden pestles.
One of the most common methods for cooking in ancient times was boiling. If you were roughing it, you might take a suspended animal skin, fill it with water, and then drop hot stones in until the water boiled. Alternatively you might dig a pit, line it with wood, fill it with water, and drop hot stones in. Meat would be placed in the boiling water along with whatever seasonings or spices were available. Another common procedure was to boil food in earthenware pots. Earthenware dishes and pots were hard to clean and soon became unfit for use. One of the reasons so much broken and discarded pottery is found around archaeological sites is due to the constant need to replace used earthenware vessels. The exception to this would be in the north of Europe, were meat was roasted by the Norse tribes in soapstone or wooden pots. While clay pottery was known in Norse lands, almost no broken potshards have been found there, unlike other archaeological sites of Europe. Pottery seems to have been less common in Norse lands. Later, when people figured out how to forge metal, blacksmiths started creating cauldrons made of copper or iron: Such ancient cauldrons were often constructed from a number of thin metal plates riveted together. Ancient metal cooking pots and pans were cleaned by hand with sand.
In 2001 the BBC produced an educational TV show called Surviving the Iron Age. Volunteers were taken to an ancient Celtic hill fort in Wales and lived like Iron age people for seven weeks. They had to produce their own food and honey beer. One of the participants noted:
“When we lit the wicker man, it was so warm and the evening was pure fun. I began to realize what the Celts must have felt like. Theirs was a life of extremes. They would have worked hard and worried about eating enough, then they would really enjoy themselves and eat whole steers and have lots of fun. It felt really decadent. It was sheer abandonment.”
Barry Cunliff, an archaeologist observing this event, commented:
“The sort of thing I am learning is people’s different concept of time. Yesterday I was watching people moving about the place. They were moving slowly and fairly purposefully but not in a busy way. All of their sense of time was different... This must have affected the minds of the people the way they responded to nature, the way the responded to each other, the way they responded to their own creative abilities.”
In this book I’m striving to apply my creative abilities to helping modern people celebrate in ways that would be familiar to their ancestors and honor their traditions while at the same time improving upon what our ancestors had to work with. This doesn’t mean that you can’t include modern recipes like chocolate chip cookies in your festival cooking. I serve all kinds of modern treats at my celebrations and gatherings, and even treats catering to the allergies of certain friends, like gluten free baking.
In the next section we'll look at treats for parties and celebrations.
****
“We may live without poetry, music and art,
We may live without conscience, and live without heart,
We may live without friends, we may live without books,
But civilized man cannot live without cooks.”
Edward Robert Bulwer-Lytton, Earl of Lytton, Lucille (1860).
I wanted to start with simple things that one might make if one is having friends over for coffee or a family celebration like a birthday party. Many of the ancient religious festivals that have survived in one form or another into the modern era have as part of their rituals something akin to the ancient Christian agape. "Agape" is an ancient Greek term meaning "love feast". Modern neo Pagan religions like Wicca have a part of their ritual called "cakes and ale". The recipes that follow are the sort of things that you'd make for celebrations like this. Before I show you these recipes, I should give you a bit of history of baking to help you make the connection between our modern recipes and those of our ancestors.
Cake:
The French word for cake, “gateau” comes from the Old French guastel (“fine bread”), which is probably of Germanic origin. Originally, cakes were flat, round and made with flour and water. In other words, they were simply a form of bread. Over the centuries more ingredients were added, such as honey, eggs, spices, butter, cream and milk. The modern, round, layered cakes that we are familiar with today are descended from French gateau and German tortes.
Baking soda (sodium bicarbonate: NaHCO3, also known as bicarbonate of soda or baking soda) has been in use since ancient times, but not in baking as a leavening agent. Sodium bicarbonate was typically used by ancient peoples to soften the skins of beans and other pulses. Since Roman times it has been known that a pinch of baking soda added to the cooking water of cabbage or other green vegetables reacts with the chlorophyll to make them look greener. This was a common British practice in ancient times. However this also makes the vegetables limp, because it breaks down the hemicelluloses. Adding baking soda also leaches vitamins B1 and C from the vegetables. This is why this practice of adding baking soda to the cooking water died out many years ago.
It was not until the mid nineteenth century that baking soda came into regular use by English and American cooks in baked goods. Bicarbonate of soda is an alkali which reacts with acid by producing carbon dioxide, and this gas puffs up your baking to make it fluffy. This is why it came to be used as a leavening agent in baking. Often it is used in conjunction with tartaric acid (also known as cream of tartar).
The appearance of more reliable ovens as well as the availability of refined sugar and baking powder (a mixture of sodium bicarbonate and other acidic substances) in the seventeenth century resulted in cakes that more closely resemble modern cakes. In the mid seventeenth century people started making cakes in buttered wooden, tin or iron hoops (known as garths) on a couple of layers of floured paper (forerunner of the modern parchment paper used by bakers) to give them a particular shape. These cakes originally contained dried fruits and nuts just like older recipes called for. Many such recipes involving garths or hoops are listed in E. Smith’s The Compleat Housewife in 1727, in which the author said she had been making cakes like this for thirty years, indicating that it was a practice that may have started in the 1600s. Layer cake first appeared in 1894 in The Cassell's New Universal Cookery Book.
In Medieval times white sugar was highly prized and very expensive as it was hard to come by. You were more likely to find white sugar in the king’s kitchen than that of a commoner. A sprinkling of sugar was often added on top of savoury dish as well as sweet foods. In the Middle Ages sugar paste and marchepane or marzipan (almond paste shaped into forms) were sometimes used to decorate elaborate cakes.
Food historians generally trace modern icing to the seventeenth century. Icing was originally a boiled composition of the finest available sugar, egg whites and flavorings. This icing was poured on the cake and the cake returned to the oven. When the cake was removed from the oven, the icing cooled quickly to form a hard, glossy covering that looked like ice (hence the name). A simple icing, merely a pound of sugar combined with the whites of seven eggs, was offered by the first Scottish cookery book by McLintock in 1736. The term icing first appeared in England in Elizabeth Raffald's Experienced English Housekeeper (1769). Most references agree that the term "frosting" originated in America, although one American text claims that the use of the term frosting “precedes ‘icing’ in print around 1610. One of Raffald’s icing recipes reads as follows:
“To make Almond Icing for the Bride Cake: Beat the whites of three eggs to a strong froth; beat a pound of Jordan almonds very fine with rosewater. Mix your almonds with the eggs lightly together [with] a pound of common loaf sugar beat fine, and put in by degrees. When your cake is enough, take it out an lay your icing on and put it in to brown.”
In the eighteenth century spices disappeared from icings. In the nineteenth century lemon juice replaced earlier flower waters. Butter cream icing (as we know it today) is a modern recipe originating in the late nineteenth century, replacing the earlier boiled icings in the first few decades of the twentieth century.
Biscuits were a staple food of the Roman legions and ancient travelers. Pliny called biscuits “Parthian bread”. In the Middle Ages biscuits were made from a sweetened, spiced paste of breadcrumbs or from bread enriched with sugar and spices and then baked again. In Louis XIV’s time (1638 - 1735) biscuits were known as “stone bread”, which gives you a pretty good idea how hard they were. As they were baked twice, they eventually acquired the name biscuit, which comes from the old French “bes cuit” (“twice cooked”) and is related to the Italian term, biscotti. This double baking gave early biscuits a long storage life, because this process removes nearly all of the water. Flavor variations and culinary techniques evolved according to time and place, resulting in variations such as German zweiback, Jewish mandelbrot, ship's biscuit, and hardtack.
Early biscuits could be flavored with almonds, hazelnuts, anise, caraway or sesame seeds, which were all known to ancient cooks. New World chocolate was introduced to the Old World in the sixteenth century, but it took about a hundred years for chocolate to appear in European desserts and it wasn't until the nineteenth century that chocolate appeared in baked goods. The word "cookie" comes from the Dutch “koeptje” or “koekje” (“small cake”), and first appeared in print in 1703.
As I said earlier, sugar was something that only the wealthy had access to with any regularity in ancient times. Honey was the main sweetener used in ancient recipes and continues to be used today. Honey was also used by ancient peoples to preserve meat and fruit. Beekeeping was an important ancient industry, most large Roman style farms employing one man known as the apiarus to look after the hives.
Honey is composed of glucose and fructose, and is absorbed into the bloodstream more slowly than refined sugar. The higher percentage of fructose in honey makes it taste sweeter than sugar. Thus less honey is required for sweetening in a recipe compared to sugar. The flavor, aroma and color of honey vary with the kind of flowers from which the bees gather the nectar used to make the honey. It is the nectar from these flowers that gives each honey its characteristic taste. As a rule of thumb: The lighter the honey, the milder the flavor. For simplicity, I’ve written the recipes in this book using sugar, but you can easily substitute honey to make your recipes even closer to those used by our ancestors. Minor adjustments need to be made since honey is sweeter and contains water, which will make whatever you are making moister. Here are the rules for substituting honey for sugar:
•Up to one cup: Use equal amounts of honey for sugar. Over one cup: Replace each cup of sugar with 2/3 to 3/4 cup of honey.
•In recipes using more than one cup of honey you may have to reduce the liquids by 1/4 cup per cup of honey to avoid causing what you are making to become too moist.
•Lower the baking temperature by 25 degrees.
•Watch whatever you are baking closely as honey makes things brown faster.
•For baked goods, add 1/4 teaspoon of baking soda per cup of honey if baking soda is not already included in the recipe. This reduces the acidity of the honey.
•One 12 oz jar of honey equals one cup.
So now that we’ve explored some of the history of baked goods, let's look at some of the modern versions of ancient recipes that I've come up with for your pot lucks and parties.
Ancient Egyptian Date Candies:
This recipe was found on an ostraca (pottery shard) that dates back to 1600 B.C.E. Here’s my modernized version:
1 cup of fresh (pitted) dates
1 teaspoon cinnamon
1/2 teaspoon cardamom seeds
1/2cup ground walnuts
small amount of liquid honey
1/2 cup finely ground almonds
Put the dates, cardamom, cinnamon, and walnuts in a food processor and run at high speed to make a paste. Take chunks of this paste and form it into walnut sized balls. Brush these with some liquid honey and roll them in the ground almonds to coat them.
Abusas are an ancient Egyptian cookie. Here’s a modern way to make them:
2 lbs semolina (this is cream of wheat)
2 1/2 cups sugar
3/4 lb. butter
16 oz. plain yogurt
slivered almond halves
Bring all ingredients to room temperature. In a large bowl, whisk together the sugar and cream of wheat. Rub the butter into this mixture by hand until very well blended. Add the yogurt and mix with your hands until the dough feels smooth. If it feels dry add one tablespoon of water at a time until a firm dough forms. Butter a 13x9x2 inch pan and pat the dough into the pan. With a sharp knife slice the dough in 2 x 2 inch squares or into diamond shapes. Press one almond half onto the surface of each piece. Bake at 350 F (180 C) degrees for 30 to 40 minutes or until golden brown.
Sugar Cookies:
Sugar cookies are easy to make, which is one of the reasons that I chose them for this book. Modern sugar cookies are derived from hard spiced biscuits of the seventeenth century called jumbals, jumbles, jambals, jemelloes, or gemmels. The name was derived from the Latin term gemmel (“twin”), which referred to a double twined finger ring. In France they were known as gimblettes and in Italy as cinbelline. As "jombrils" they were first mentioned in an English cookbook in 1585, in a recipe by Dawson, and later in 1615 in a cook book by Markham.
Jumbals were made from butter, sugar, eggs, and flour. Rosewater, aniseed, caraway, lemon, and almonds were typical flavorings added to jumbals. As the origin of the name suggests, jumbals were formed into rounds, rings, figure eights or knots, boiled and then baked hard and used as journey bread, which could keep as long as a year. Robert May's The Accomplist Cook (London, 5th edition, 1685) contains this recipe:
“To make Jambals: Take a pint of fine wheat flour, the yolks of three or four new laid eggs, three or four spoonfuls of sweet cream, a few aniseeds, and some cold butter, make it into paste, and roul it into long rouls, as big as a little arrow, make them into divers knots, then boil them in fair water like simnels; bake them, and being baked, box them and keep them in a stove. Thus you may use them, and keep them all year.”
Here’s my modern recipe:
2 cups all purpose flour
2 cups sugar
1 cup (2 sticks) butter
1 large egg
You can add any sort of flavorings, such as the ones I mentioned above. I’m fond of adding:
1 teaspoon nutmeg
1 teaspoon cinnamon
1 teaspoon ground ginger
Preheat oven to 350 F (180 C). In a large bowl, beat the butter and sugar until fluffy. Beat in the egg. In another bowl, whisk together the flour and spices. Add the flour mixture to the butter mixture and mix thoroughly. To make them the medieval way, take pieces of dough, roll them into ropes about 2 cm (3/4 inch) in diameter on a floured surface. Shape these “ropes” of dough into rings or figure eights and place on a greased baking sheet. To make them into cookies, roll out on a floured surface 1/4 inch thick and cut into shapes. Arrange your shapes on a baking sheet which is greased or lined with parchment paper. Bake for 12 to 15 minutes or until golden brown.
By the eighteenth century people were starting to roll the jumbal dough flat and cut it into shapes instead. This was the beginnings of sugar cookies. Here’s my wife’s favorite recipe for sugar cookies, which she got from her grandmother, Etta Miller:
2 cups flour
1 teaspoon baking powder
pinch of baking soda
pinch of salt
1/2 cup (1 stick) butter
1 cup sugar
1 egg
1 tablespoon buttermilk (you can substitute 1 tablespoon cream with a drop of vinegar)
ground nutmeg to dust the cookies
Preheat oven to 450 F (230 C). In a large bowl, cream the butter and sugar until light and fluffy. Add the egg and buttermilk or cream and mix in well. In another bowl, sift the flour, baking powder, baking soda, and salt together. Stir into the butter mixture to form a dough. Roll out the dough on a floured board 1/4 inch thick. Cut into shapes and place on a baking sheet lined with parchment paper. Dust cookies with nutmeg. Bake for 8 minutes or until golden brown.
Another variation of sugar cookies is a type of cookie called Devon flats. This delicious Devonshire recipe which uses clotted cream instead of butter:
2 cups clotted cream (Devonshire cream)
1 egg, beaten
a little milk
4 cups flour
1 cup sugar
Rub the cream into the flour in a large bowl. Add the beaten egg and add the sugar to it. Mix this into the flour and clotted cream to form a smooth dough, adding a little milk if the mixture is too dry. Turn onto a floured board, roll out and cut into shapes with a cookie cutter. Sprinkle with a little sugar and cook at 400 F (200 C) for about 10 minutes.
This is a very simple recipe for a crunchy almond flavored biscuit from the Middle Ages. It was traditionally flavored with rosewater, which was a flavoring preferred by Tudor cooks in the sixteenth century. Rosewater is still available in specialty food stores. If you can’t obtain rosewater, you can use vanilla or even orange extract instead:
1/2 cup butter
1 cup all purpose flour
1 cup sugar
2 tablespoons chopped, blanched almonds
1 teaspoon rosewater (or substitute)
Cream the sugar and butter together in a large bowl until light and fluffy. Stir in the rosewater and almonds. Fold in the flour to form a stiff dough. Form pieces of dough into balls about the size of a golf ball in your hands and flatten them onto a baking tray lined with baking parchment. Bake for about 20 to 25 minutes at 350 F (180 C). When baked the biscuits should be golden brown in color.
Pretzels are derived from ancient Roman bread recipes. There is a reference to pretzels in a fifth century Vatican manuscript (Codex 3867), which is attributed to Virgil. Unfortunately, this reference does not include a recipe, which is typical for this period. We know that there was a type of sweet, dry, flatbread in Picenum, northeast of Rome, consisting of flour kneaded with grape juice, which was soaked in milk before it was eaten. Imagining pretzels to be as old as the Bible, Flemish painters often used them as props in scenes of the Last Supper. Food historians believe that pretzels as we know them made their appearance in Southern France/Northern Italy around 610 CE.
Food historians and Catholic scholars generally agree that pretzels held a special place at Lent. Worshippers were supposed to abstain from the consumption of eggs at Lent, and pretzels don’t contain eggs, shortening, or milk. As a result, pretzels keep extremely well.
There are two theories about the origin of the term "pretzel":
•One theory holds that the German word "bretzel" or "pretzel" comes from the Medieval Latin term “brachiatellum”, a diminutive form of brachitum (“bracelet”), referring to a ring-shaped biscuit.
•Another theory holds that the German term pretzel comes from the Latin word “pretium” (“reward”), as in a little gift to a child.
There are two basic varieties of pretzel, both made from the same dough. One is a thin, hard type that are baked, and the other a thicker, bagel-like pretzel, boiled before baking. I prefer the latter method, and I've used it for my recipe:
For the yeast sponge:
3/4 teaspoon yeast
5 tablespoons lukewarm water (105 F/40 C)
1 tablespoon flour
For the dough:
3/4 teaspoon yeast
6 tablespoons lukewarm milk
2/3 cup lukewarm water
1/3 cup brown sugar
3 1/2 cups flour
1 1/2 teaspoons salt
2 tablespoons butter, melted
For the topping:
1 egg
1 tablespoon milk
Coarse sea salt or caraway seeds
In a small bowl, mix the yeast for the yeast sponge with the water and the flour. Cover with plastic wrap and let stand in a warm place for 2 hours. Whisk the yeast for the dough into the water, then stir in the milk. Whisk 3 cups of the flour and the salt together in a large bowl. Make a well in the center and pour in the yeast sponge mixture, the yeast milk mixture and the melted butter. Stir to form a dough. Turn out onto a lightly floured surface and knead to make a firm dough. Place in a lightly oiled bowl, cover with plastic wrap, and let rise in a warm place for 30 minutes or until doubled in bulk. Turn out onto a lightly floured surface and punch down the dough. Knead into a ball and return to the oiled bowl. Re-cover and let rise for 30 minutes. Turn out the dough onto a lightly floured surface. Divide the dough into a dozen pieces. Roll each of these into a stick shape about 18 inches long with your hands. It should be about a 1/2 inch thick. Bend the ends around into a pretzel shape. Let the pretzels rest on a floured surface for 10 minutes. Preheat the oven for 375 F (190 C). Bring a large saucepan of water to the boil, then reduce heat to simmer. Place the pretzels in the simmering water for 1 minute: You can do this in batches of 2 or 3. Drain the pretzels on some paper towel. Place the pretzels on greased cookie sheets. Whisk the egg and milk together and brush over the tops of the pretzels. Dust the top of the pretzels with coarse sea salt or caraway seeds. Place the cookie sheet with pretzels into oven and bake for 25 minutes until they are is golden brown. Transfer to a wire rack to cool.
Shrewsbury biscuits are a lemon flavored cookie.
Lemons and other citrus fruits began to appear in the Mediterranean area around the first century CE. Romans brought them from India, though the Romans did not have a name for lemons and did not seem to use it in any significant way in cookery. Early varieties of orange were bitter, like Seville oranges, and in the beginning oranges were used for medicinal purposes. It was the Arabs who were primarily responsible for the spread of the cultivation of citrus fruits in the Mediterranean area. The English Crusaders brought the first citrus fruits to Britain: Within a hundred years of my ancestor Richard Coeur de Lion’s Crusade in 1191, citrus fruit started appearing in Europe.
In the Middle Ages, citrus fruit was expensive and usually out of the reach of common people. Citrus fruits were typically candied, preserved or dried and used in Medieval cakes such as fruitcake, great bride's cake, and Galette du Roi. Medieval recipes originally used perfumed waters such as rosewater for flavoring: These perfumed waters gradually gave way to the use of citrus juices or extracts. Orange water or orange flower water was popular in French recipes during the seventeenth century. Lemon recipes followed, often as a simple ingredient substitution for oranges. Seventeenth and eighteenth century cookbooks contain many recipes for lemon custard, pudding, pies, and tarts. Lemon meringue pie did not come along until the middle of the 19th century. Here’s an example of a lemon pudding recipe from 1769:
“Blanch and beat eight ounces of Jordan almonds with orange flower water. Add to them half a pound of cold butter, the yolks of ten eggs, the juice of a large lemon, half the rind grated fine, work them in a marble mortar or wooden basin till they look white and light. Lay a good puff paste pretty thin in the bottom of a china dish and pour in your pudding. It will take half an hour baking.”
Here’s an orange pudding recipe from the same year:
“Boil the rind of a Seville orange very soft, beat it in a marble mortar with the juice. Put into it two Naples biscuits grated very fine, half a pound of butter, a quarter of a pound of sugar, and the yolks of six eggs. Mix them well together, lay a good puff paste round the edge of your china dish, bake in a gentle oven half an hour. You may make a lemon pudding the same way but putting in a lemon instead of the orange.”
Shrewsbury cakes (or biscuits) were first documented in the 1500s. The original ingredients are unknown: We only know that these biscuits were described as being crisp and brittle. William Congreve, in his 1700 play “The Way of the Wolf”, used these properties of Shrewsbury cakes as a metaphor: “As short as a Shrewsbury cake.” Shrewsbury cakes are also mentioned in an 1840 poem by Richard Harris Barham (writing as Thomas Ingoldsby): “Bloudie Jack of Shrewsberrie. The Shropshire Bluebeard- A Legend of the Proud Salopians.” Salop is a knickname for Shropshire. Barham attributes these cakes to a Mr. Pailin. It is not known for sure if Pailin was a real character, but a plaque on one of the old shops in Shrewsbury claims that this is the building where Pailin first made his Shrewsbury cakes in 1760. Thomas Plimmer and Sons, a bakery in Shrewsbury, subsequently registered "Pailin’s Original Shrewsbury Cakes" as a trademark (they're no longer around, they went out of business long ago). This ancient Shropshire cake also appeared in the book American Cookery by Amelia Simmon 1796. Old recipes sometimes included sherry, rose water, or nutmeg. What follows is a modern recipe for these lemon flavored biscuits containing caraway seeds:
2 cups all purpose flour
1 teaspoon baking powder
4 tablespoons cream
1/4 teaspoon salt
1/2 cup (1 stick) butter
1 cup sugar
1 egg
zest from one lemon
1 tablespoon caraway seeds
Preheat the oven to 350 F (180 C). Whisk the flour, baking powder and salt together in a bowl. In a mixing bowl cream the butter and sugar together until the mixture becomes light in color and fluffy in texture. Beat in the egg and cream. Stir in the lemon rind, caraway seeds and the rest of the flour mixture to make a soft dough. Turn out onto a floured board and roll out to one eighth inch thickness. Cut into rounds and place on a greased baking tray. Bake for 15 minutes.
These sixteenth century cakes are actually what we’d call a tart nowadays. Some say that these cakes were named for Anne Boleyn, who was the maid of honor to King Henry VIII’s sister Mary. Of course Anne later became Henry’s Queen and mother to Queen Elizabeth I. Others claim that their name is derived from Queen Elizabeth I's maids of honor when she lived at Richmond Palace. The recipe that I use is adapted from a cooking manuscript of the period.
Crust:
1 cup butter, softened
2 cups flour
1 egg
1 teaspoon vanilla
1/2 cup sugar
Filling:
1/2 cup (1 stick) butter
3 tablespoons sugar
2 cups milk
3 eggs
2 tablespoons ground almonds
1/2 teaspoon almond extract
grated rind of 1 lemon
2 tablespoons breadcrumbs
Crust: Cream butter and sugar in a large bowl. Add egg and vanilla and mix well. Add flour and mix to form a soft dough. Cover with plastic wrap and refrigerate for 1 hour. Take balls of dough about 1 inch in diameter and press them into each recess of a greased miniature tart tin to cover the bottom and sides.
Preheat the oven to 400 F (200 C). Bring the milk, butter and breadcrumbs to a boil in a saucepan over medium heat, stirring constantly. Once it comes to a boil, turn the heat off and whisk in the sugar, almonds and lemon rind. Beat in the eggs, one at a time. Whisk in the almond extract. Line some tart or muffin tins with pastry. Fill the pastries with the milk mixture. Bake for 15 to 20 minutes until they are golden brown.
Now that we've given you some baking projects to do, let's move on to the turning seasons of the year and the recipes that are associated to them.
****
“Strange to see how a good dinner and feasting reconciles everybody.”
Samuel Pepys, Diary (November 1655).
Samhain (October 31st) is the Celtic New Years day and a major festival celebration for modern Pagans. Samhain traditionally was the time of year when people preserved food and salted meat to prepare for the lean winter months ahead. The fresher ingredients and better preparation methods that we have available to us today allow us to achieve better and safer results than those you’d find in an ancient kitchen. Many ancient recipes reflect the limited means that people had back then for preserving foods. Food preservation was a major problem in the days before refrigerators. Spices were frequently used to hide the taste of spoiled food. In the ancient Roman cookbook The Careful Housekeeper, Apicius tells his readers “How To Make Stale Meat Sweet” by cooking it first in milk, then in water and “How To Make Bad Honey Good” by mixing one part bad honey with two parts good honey. Roman cooks served very highly spiced sauces with meals for a reason. One Roman cook apparently complained of his fellow cooks: “When they season their dinners they don't use condiments for seasoning, but screech owls, which eat out the intestines of the guests alive.” This is why the recipes in this book are not prepared exactly the same way as they were in antiquity. Some of the cuisine that came out of ancient kitchens would probably disappoint if not alarm or even poison the modern diner.
As pumpkins and various varieties of squash are plentiful at this time of year, I decided to include this modern version of an ancient Roman recipe:
1 medium squash, gourd, zucchini or pumpkin, scooped out, peeled and cut into chunks
1/2 teaspoon ground pepper
1/4 teaspoon t cumin
1/2 teaspoon coriander
1/2 teaspoon mint
1/4 teaspoon ginger
1 teaspoon cider vinegar
1/4 cup dates, finely chopped
1/4 cup almonds, finely chopped
1 teaspoon honey
1/4 cup white wine
1 tablespoon olive oil or butter
Preheat oven to 350F. Cut squash in pieces and place in a 9” X 9” casserole dish. Whisk together dates and almonds, honey, wine, olive oil, cumin, coriander, mint and ginger. Pour this mixture over the squash and toss the pieces gently to make sure they are all covered. Bake in the oven for 1 hour. Sprinkle with pepper and serve.
Marcus Terentius Varro (116 - 27 B.C.E.), a Roman scholar, recorded this recipe for Beets with Chicken. It tastes pretty good, but be prepared, as the chicken comes out beet colored:
10 small beets
1/4 cup mead or sweet white wine
1 tablespoon olive oil
1/2 lb cooked chicken pieces
Wash and peel whole, small beets and put them into a saucepan. Add mead or sweet wine, olive oil, and enough water to cover. Bring to a boil, add chicken pieces, and cook until done.
Boxty is a traditional Irish potato dish which is quite easy to make. The name comes from the Gaelic “Bacstai”. An old Irish poem says:
Boxty on the griddle, boxty in the pan,
If you can't make boxty, you'll never get a man.
Boxty is an excellent way to use left-over mashed potatoes. Basically it consists of equal parts of raw potato, mashed potato and flour:
1 cup grated raw potato
1 cup mashed potato
1 cup plain flour
1 teaspoon baking powder
1 teaspoon salt
pepper to taste
1 egg
1/2 cup buttermilk
Grate raw potatoes and mix with the cooked mashed potatoes. Add salt, pepper and flour. Beat egg and add to mixture with just enough milk to make a batter that will drop from a spoon. Drop by tablespoonfuls onto a hot griddle or frying pan. Cook over a moderate heat for 3 to 4 minutes on each side. Serve with a tart apple sauce. If you're feeling very Irish, serve with fried bacon, fried sausage, fried eggs, fried black pudding, fried bread, and fried soda bread (see the soda bread recipe elsewhere in this book).
The name "barm brack" is derived from the Gaelic “báirín” (‘top’) and “breac” (‘dirty’ or ‘speckled’). This is an Irish version of the Welsh bara brith, which appears elsewhere in this book. Barm brack is an Irish tea bread, traditionally served at Imbolc, Lughnasad and Samhain. There is a Samhain tradition of baking charms into the bread: People practice divination based on the type of charm they find in their serving. For example: The person finding a ring baked into the bread is believed to be fated to be engaged within the coming year.
1/2 cup lukewarm milk
1 teaspoon sugar
1 teaspoon fresh yeast
2 cups plain flour
1 teaspoon mixed spice
Pinch of salt
1 egg
3 tablespoons butter
2 cups mixed fruit (such as currants, sultanas, raisins, candied peel)
charms (wrapped in wax paper)
2 tablespoons icing sugar
Warm up the milk to lukewarm and stir in the yeast and the sugar. Allow to stand for 5 minutes until it froths. Beat the egg into the yeast mixture. Whisk the flour, icing sugar, salt, and spice together in a bowl. Rub the butter into the flour mixture to form a course meal. Make a well in the centre of this flour butter mixture and add the yeast mixture. Beat with a wooden spoon for about 10 minutes until a good dough forms. The fruit should then be worked in by hand; the charms wrapped in greaseproof paper should then be added, and the whole kneaded. Put in a warm bowl oiled with some vegetable oil to prevent sticking, cover and allow to rise in a warm place for about an hour until doubled in size. Preheat the oven to 400°F (200°C). Knead the dough lightly and place in a lightly greased 7 inch diameter cake tin and allow a further 30 minutes rising time. Bake near the top the oven for 45 minutes. On removing from the oven the barm brack can be glazed with a syrup made from 2 teaspoons of sugar dissolved in 3 teaspoons boiling water.
Soul Cakes:
Soul cakes were traditionally handed out to soulers at Samhain, this being the origin of the modern practice of "trick or treat" at Halloween. The oldest recipe that I’ve found for them is in Elinor Fettiplace's 1604 cookbook, Receipt Book:
“Take flower & sugar & nutmeg & cloves & mace & sweet butter & sack & a little ale barme, beat your spice, & put in your butter & your sack, cold, then work it well all together, & make it in little cakes, & so bake them, if you will you may put in some saffron into them and fruit”.
Here is a simpler recipe for soul cakes that I use:
1/2 cup butter
1 cup icing sugar
2 cups all purpose flour
1 teaspoon baking soda
1/4 teaspoon nutmeg or mace
1/2 teaspoon cinnamon
1/2 teaspoon ginger
1/2 teaspoon allspice
saffron (optional)
a pinch of salt
1 egg
2 tablespoons buttermilk
3 tablespoons (3 oz) currants or raisins
powdered sugar, to sprinkle on top
Preheat the oven to 350 F (180C). If you use saffron (which is expensive), drop a few strands into a little warm water or milk and allow it to stand for 10 to 15 minutes. In a large bowl, cream the butter and powdered sugar until light and fluffy. Beat the egg and buttermilk together in another bowl. Beat this egg mixture into the butter mixture. In another bowl, whisk the spices into the flour. Gradually stir the flour mixture into the butter mixture to produce a soft dough. Stir in the currants and the saffron mixture (if used). Either roll the dough out 1/4 inch thick on a floured surface and cut into 3 inch rounds or divide into 18 to 24 pieces and shape into flat cakes. Arrange the cakes on baking sheets lined with parchment paper. Bake for 20 to 25 minutes until golden. Dust with icing sugar while still warm.
Thor cake, also known as Thar Cake, is a sticky treacle cake consumed at ancient Heathen festivities honoring the Norse God Thor. It was originally known as Tharf in South Yorkshire, Lancashire and Derbyshire. Sometimes it is made into small cakes and sometimes baked as one large one. By the 1800s in the aforementioned counties of Britain it eventually became known as Parkin or Perkin. Thor Cake or Parkin is traditionally served at Bonfire Night festivities marking the Guy Fawkes Gunpowder Plot of 1605, which is why I’ve included it with the Samhain recipes. However, Parkin is enjoyed year-round. The principal ingredients of Parkin are flour, oatmeal, black treacle (molasses), fat (traditionally lard, but modern recipes use butter or margarine), and ginger. Both Parkin and Perkin are also English family names (they are diminutives of Peter). I prefer to call it by its original name, Thor Cake.
Some of the recipes in this book, such as my recipe for Thor Cake which follows, include oats. Apparently oats were originally a weed found in wheat and barley crops that eventually became a crop on its own. The Greeks and Romans of classical times regarded oats as coarse and used them mostly as animal fodder. The Romans called it avena, and considered them only fit to feed barbarians.
Their neighbors, the Celtic and Germanic peoples, took an entirely different view and used oats extensively. Pliny records the use of oatmeal porridge by the Germans. In the northern and upland regions of Europe, oats are the only cereal which will ripen in the cold wet climate. Oats were first cultivated around 1000 B.C.E. in Central Europe. The first record of the cultivation of oats in England is a location called athyll (“on oat hill”) in Anglo Saxon records from 779 CE. There is a record of the bishop of Worcester’s oat lands mentioned in a boundary charter dated 984 CE. Ground oats mixed with milk, cream or water was a very common meal for working people. It was not until the fifteenth century that flour made from oats was first referred to as oatmeal.
Thor Cake:
1 1/2 cups oatmeal
3 cups all purpose flour
1 cup brown sugar
1/2 cup molasses
1/2 cup golden syrup
3 teaspoons ground ginger
1/2 cup (1 stick) butter or lard
1 teaspoon allspice
1/8 teaspoon mace
1/8 teaspoon nutmeg
3 teaspoons cinnamon
2 teaspoon baking powder
1/2 teaspoon salt
1 egg
1 cup milk
Preheat oven to 350 F (180 C). Soak the oats in the milk in a small bowl for a half hour. Whisk together the rest of the dry ingredients in a larger bowl. Stir the brown sugar and the egg together in another large bowl. In a small saucepan over low heat, melt the butter and stir in the molasses and golden syrup. Mix the butter/syrup mixture to the brown sugar mixture. Stir in the dry ingredients until just blended. Place in a greased 9 X 11 inch pan. Bake for about 45 minutes, or until the cake starts to come away from the sides of the pan. A toothpick inserted into the middle should come out clean and the cake should spring back when touched.
Visit: http://www.smashwords.com/books/view/36267 to purchase this book to continue reading. Show the author you appreciate their work!