COOKI
The Books

Modern recipe books regularly top the ndiction bestseller lists and their
authors, the "celebrity chefs"”, are household names. This exhibition
showcases a selection of cookery books and fumdted pamphlets from the
University of Aberdeen's Special Collections. They date, predominantly, from
the 1800s, a period during which a fashion and a passion for food was fed by
the dramatic increase in book publishing. The names of the cooks may not be
familiar, but their books sold like hot cakes.

On our summer menu are starters of acorn bread and viper broth; main
courses of ragooed larks and venison pasty; and desserts that quake. There
are showstoppers by Joseph Bell, Royal Confectioner, and the truth behind
the blackbirds baked into a pie. Some curious items include the designs for a
pressure cooker from 1681; the first printed recipe for the potato crisp; and a
miniature cookbook containing over 800 pages of pies, jellies and puddings.
There are cautionary tales too. The sad demise of the lady who ate poisonous
pickles is recounted by Fredrick Accum, and Launcelot Sturgeon, Esquire,
considers the consequences of an irresistible sauce.
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Rowie, with a wartime buttery made without butter, and invites visitors to try
Y2NB 2F GKS w2¢S0Gd LyadAddziSQa ydziN
dishes such as Cullen Skink, Rumbledethumps and Clootie Dumpling.



The Rowett

Institute for Nutrition and Health

C2dzy RSR AY mpmoI (GKS ! yAOBSNBRAGE 27
major role in establishing the link between diet and health in the first half of
the 20" century, and it continues to work on dietary and food issues today. A
significant amount of the work that led to the modern science of nutrition
was carried out at the Rowett. Its achievements range from the UK's first
major study of family eating habits to the development of a feeding system
for cattle, and the mapping of where an obesity hormone acts on the brain.

The donations of the wine merchant and businessnianjohn Quiller

Rowett, facilitated the purchase of a 41 acre site at Bucksburn where the
Institute was built. Its first director wakohn Boyd Orrin the late 1920s,

Boyd Orr was the first scientist to show that there was a link between

poverty, poor diet and Hhealth. His study, looking at the importance of milk

in the growth of children, led to the policy of giving children free milk in
a0Kz22fad . 28R hNNXa INBFraSad O2yidNR
the form of The Carnegie Survey, in which he examined the diet and health of
over 1300 families across the WHis survey data was in the process of being
analysed at the outbreak of the Second World War, and the results were used
G2 AYF2NY (KS RS@GSt2LISyid 2F GKS O2
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to be generally better at the end of the war than it was at the beginning.
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published in 2013 as part of the Rowett Institute Centenary celebrations.
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officially opened in January 2017 by Her Royal Highness The Duchess of
Rothesay.



The Rowile
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croissant. Unique to the North East of Scotland it originated as a highly
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North Sea. Lard and butter stored well and the butteries sustained the men in
the cold, harsh conditions.

During the First World War, when restrictions were placed on the sale of
bread, the Aberdeen buttery was initially granted an exemption. This was
eventually rescinded, but heafelt appeals were made on behalf of the
urban workers for whom the Rowie was an essential part of their daily diet.
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use of margarine, as butter was unavailable. A healthier alternative, but not
one in the true spirit of the arteflK F NRSY Ay 3 o6dzi 0 SNBE P . &
they are extremely fatty, but the Rowie has remained a firm favourite. Many
bakeries have their own version of the recipe. A Rowie made in Aberdeen
might be lighter and crispier than a roll made out in the fishing villages of
Buckie, Portknockie, Cullen or Portsoy. Who makes your favourite?



Baked in a Pie

The Universal Cook
By Francis Collingwood and John Woollams
London, 1792 S8 6415 Col
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cookery book includes loAgeld favourites, such as

partridge pie, alongside some recipes with more
guestionable ingredients.

Hare pie and lark stew may have fallen out of common
consumption today, but at the time of writing, the authors
considered their publication to represent the height of
modern cuisine. The two fat gentlemen refined their recipes
G2 0KS tS@St 2F I WAaOASYyOSQ
kitchen and at the dinner table. Cooking in the Regency
period was highly calorific. Butter was spread over almost
everything, and welto-do Georgians were prone to weight
problems.

Recipe: A Hare Pie
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pepper, salt, nutmeg, and mace. Then put it into a jug with
half a pound of butter, close it up, and set it into a copper of
02AftAY3 &1 GSNHE
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UNIVERSAL COOK,

AND ‘,
City and Country Houfekeeper,
7 CoN'x‘imec ALL THE

VARIOUS BRANCHES OF COOKERY :

TREDIFFERENT METHODS OF DRESSING

Butchers Meat, Poultry, Game, and Fifp ;
AND OF PREFARING € &

GRAVIES, CULLICES, SOUPS, AND BROTHS;
TO DRESS %
ROOTS AND VEGETABLES,

AND TO PREPARE
Little elegant Difkes for Suppers or light Repafts
: TO MAXE ALL SORTS OF
PIES, PUDDINGS, PANCAKES, AND FRITTERS;
CAKRS, PUFFS; AND BISCUITS ; CHEESECAKRS, TARTS, AND
CUSTARDS; CREAMS AND JAMS; BLANC MANGE, FLUMMERY,
ELEGANT ORNAMENTS, JELLIES, AND SYLLABUBS.
The various Avticles in
'CANDYING, DRYING, PRESERVING, AND PICKLING,
1 S %} THE Plll‘)\l_ATlQ)l OF £t s
HAMS, TONGUES, BACON, &c.
i __ DIRECTIONS FOR
“TRUSSING POULTRY, CARVING, AND MARKETING.
$ . THE MAKING AND MANAGEMENT OF :
Made Wines, Cordial Waters, and Malt Liguors,
Together with #
Diuﬂinnxs‘fnr Baking Bread, the Management of Poultry and the Dairy, and the %9

itchen and Fruit Garden; with a Caralogue of the various Articlos
jn Seafon in the different Monchs of the Year.
Befider a Variety of
USEFUL AND INTERESTING TABLES,
4 “The Whole Embellifted with
‘The Heads of the Authors, Bills of Lare for every Month in the Y

proper Subjecls for the Imraverrent of the Arc of Carving, e
elegantly engraved on fourteen Copper-Plates, >

By FRANCIS COLLINGWOOD, anp JOHN WOOLLAMS,

Principal Cooksat the Crown and Anghor Tavern in the Strand,
Late from the Landon Tavern,

: LONDON:
PRINTED BY R« NOBLE, FOR J. SCATCHERD AND
2 No. 12, avE-MARTA-LAND,

1. WHITAKER, e

1798,




Baked in a Pie

Dividing the catch of fulmar, St Kilda
George Washington Wilson

C 1886 MS 3792/C7187
A recently discovered census of St Kilda, from 1794, has
NEOAOBSR AYGSNBad Ay GKS Aafl
of the 90 inhabitants is recorded as eating an average 36
eggs and 18 birds per day! This included fulmar, puffin and
gannet. As fishing was treacherous and the land very poor,
the hunting of seabirds was not a culinary whim but a
necessity for the survival of the populace. It was a practice
that continued up until the last member of this remote
community was evacuated in 1930.
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hundreds of fulmar. The menfolk had to clamber down the
sheer cliffs into the summer breeding colonies to lasso the
birds with fowling rods. After being plucked, disembowelled
and seared, the fulmar carcasses were stored on the

hillsides in stondouilt cleits(a type of ventilated cairn) to
sustain the villagers during the winter months, until the

birds returned in March.






Baked in a Pie

Our Favourite Nursery Rhymes
lllustrations by A.W. Bayes, T. Dalziel, J3vecker

London, 1856 JEng
The original pieF A f f AyEI 7\)/ 0KS Oflaaa
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children had been replaced by live blackbirds. Most of us
assume the rhyme to be a piece of whimsical fancy.
However, in the 18 century, a novelty dish called an
WSYOGNBYSGaQ sl a az2YSiAaySa &
a grand banquet, to amuse or amaze the diners. Pies
containing live songbirds, rabbits, frogs, dogs and even a
troupe of musicians have been documented.
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disposable container than as an edible part of the pie itself.
It was made of thick, stiff pastry that preserved the sealed

In contents on long journeys by land and sea. The pie case
and its removable lid would be bakégforethe content

was added, so whatever entertaining content you might like
to place inside would not actually be baked in the pie at all.



A was an Apple-pie;

B hit it M mourned for it;

C cut it; N nodded at it;

D dealt it 0 openced it;

E eat it; P peeped in it;

F fought for it; Q quartered it;

G got it; R ran for it;

H Lad it; S stole it;

J jomed it; T took it;

K kept il ; V viewed it

L longed for it; W wanted it;

X, ¥, 2, and &, all wish’d for a piece in hand.

4 g‘

Pcoddunk

Sing a song of Sixpence, a bag full of Rye,
Four-and-iwenty Blackbirds baked in a™Pie;

When the Pie was opened, the Birds began to sing,
‘Was not that a dainty dish to set before 2 King ?

5
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Surf & Turf

A New Digester or Engine for Softening Bones

By DenidPapin

London, 1681 BCL DS701(1)
This is a prototype for the very first pressure cooker,
submitted to the Royal Society in 1681. Its inventor and
author, DenidPapin(164%1714), is not a weknown figure,
but his groundbreaking use of steam to generate his
WRAISAGSNR LINBRIFIGSa 0KS RSO
which drove the Industrial Revolution.

Born in FranceRapincollaborated with some of the most
eminent scientists of the I7century. He moved to London
and from 1676 until 1679 worked with Robert Boyle, the
father of modern chemistry. During this time he constructed
a vessel with a tightly fitting lid that could confine steam,
generating high pressure, and cooking meat faster. His first
machines exploded, so he devised a steam release valve.
Sadly, along with several other brilliant ideas, this
iInnovation remained undeveloped and unacknowledged
andPapindied in destitution. To view I LIpampdet

merely as a useguide for a new kind of kitchen appliance is
to overlook his original thinking in the field of pneumatics.
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Surf & Turf

DictionariumbDomesticum
By Nathan Bailey

London, 1736 BCL D5729
Nathan Bailey (d.1742) was a compiler of dictionaries.
Unlike scholastic lexicons, his included commonplace words,
dialect, technical terms and even vulgarities. As a result,
. FAESeQa RAOUAZ2Y I NRS NewsaBNE
Complete Household Dictionarg more of a domestic
encyclopaedia than a list of words and definitions. Using the
alphabetic format, it mixes tips with recipes and medical
 ROAOS® ' YRSNI a+9¢ Aa tA&aGSi
cutlets; a cure for venereal disease; and a recipe for making
venison pasties. Many household manuals published before
0KS mypna AYyOf dzZRSR YSRAOAYI {
alongside food recipessome were more dangerous than
others!

Recipe: 18 Century Fried Chicken on YouTube

In 2016, the recipe for fried chicken from this publication
went viral on YouTube. The film shows a presenter, in full
Georgian costume, demonstrating how the American
colonists might have consulted th&ctionarium
Domesticunto make this dish.

Why not try it yourselveshttps://youtu.be/GsyjNef2ydQ
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Dittionariune Domefticum,
Being a I;an and ComPLEAT ‘
- Houthold Diétionary,
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City and CouNTRY.

SHEWING,

1.  The whole Arts of BREwinNg, Baxing, CooxEry,
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DER, Da1ry, Ornitory, and Pourrry. With
the proper Seafons for Flefh, Fowl and Fifh. ;

IIIl. The HErpsman: Givin% an Account of the Difeg’fe‘s of -
Cattle, Poultry, &¢, And the moft approved Remedies
their Cure. e %
IV. The BEnglify VinexarD; being the beft Method of
making Englifp Wines and o Diftilling moft Kinds
of Simple and Compound Cordial Waters, o '7 "
V. The Arrary: Or, The Manner of Breeding, .mving
and managing of Bres. o B
VL The Family PﬂvsxcxanandH!{.kBAx.tsrr Containing
the choiceft Collection of Receipts for moft Diftempers,
incident to Human Bodies, hitherto made Publicks with
the Qualitics and Ufes of Phyfical Herbs and Plants of
‘Englifh Growth, . = i TR
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Surf & Turf

The Modern Cookery
By a Lady

Derby, 1820 SB 6415 Cook m
With the growth in printing in the 16century came a glut
of cookery books. It was a competitive field and many chefs
published their own collections of recipegach claiming to
being the most modern or most experienced. Although this
example bears the titl@heModern Cookeryt is set out in
the old style, with recipes written as descriptive passages.
The truly modern format, where a list of ingredients is
followed by a stefby-step method, did not appear until
Mynp ©A0K MbeiniCooketyOl 2 y Q&
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In Aid of Meldrum Chatrities
By Isabel Manson

Turriff, 1973 LPAMIS Man
This pamphlet from 1973, harks back to early cookbooks in
which food recipes were given alongside medical remedies.
Readers can learn how to makeappin anda cure for
chilblains.Reflecting the current trendiness for traditional
recipes, a food writer recently described the Shetland dish
ofkrappint & A Yl NAYS KI I3IAEED



OLD SHETLAND RECIPES

s
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setnad
Wash the livers, put into jam jar and set in pan of bailing
watar, cook for 1 hour, and clean fisn, out into 2 or 3
piaces, boil, drain and dish. Taka oné piece of fisn, remove skin
and bone and add to fiver, Chop all togetner, season and place
i pie dian. Sarve with i fish pping ol
Ingrrte AFPIN
1 b, fsh liver (2 capfly) ‘Tcaspoon salt
3 Ib. floue Pepper
& bercuscal o foe oaumeat

st

Put ingradients into & basin and with the hand mix thor-
oughly together, breaking down the liver until the mixture farms
a ball and holds logemer. Thoroughly wash a fish head (cod),
remova blaod and gills ar viith the mixture. Cook in boil-
ing, saited water for 20 to 30 minutes.

Tugndiaan— FATTY BRONIES
4 1b e ontmeat 1 ar 2 tablespoons dripping o
feaspoon salt 3

2 Haddocks
2 Haddock Livers

Mix togethar oatmeal and salt; pour a litile hot water over the
fat, add this and enough water to make a cake stiff enough la
stand on and, brown in front of fire.

SASSERMAET
it

To each 1 Ib. of beef allow 4 Ib. suet. Mince very finely,
then add (ior each Ib.) 1 haaped teaspoon ground gingar, cinna:
mon, mixed sice, popper, salt and one easpoon (siight) ground
cloves, sugar, and 4 teaspoon ground

i well Together: Mk Into Brnies {or patties). Fry slowly
(¥4 hour) from a cold

Sheeps PubbiNGs

Ingresiente
3 cas sty e Salt and popper
2@ vps Shopped Leaspoon graumd ginger
i :R s 1 feaspoon cionamon
Cartaot ‘mixe
sesnad O s

Mix to a sifi batter with milk and water. Procure a largo
stomach bag of a sheep — wash well. Fill bag only  itle more
than half full to leave room for mixture to expand. Sew up bag
with fine string. Put into pan of boiling salted water and bail for
3 hours. Prick oceasionally to allow cape. If the sheep
bag has to ba left overnight keep in salted water, but it is belter
used fresh. Leava untll cold, slice and fry.

Mrs Grolg, Bank House, Oldmeldrum.

@

@herp Rereipt bas stood the Test of Emtftﬁn.
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MODERN C OKERY
v 28

WRITTEN UPON

THE MOST APPROVED
AND
ECONOMICAL PRINCIPLES,

AND IN WHICH

"BY A LADY.

SECOND EDITION, WITH CONSIDERABLE ADDITIONS
BY THE AUTIION.

DERBY:
PRINTED EY AND FOR HENRY MOZLEY.
1820.

HONEY

GRAPE FRUIT MEL
Heihra—

Take a frash grapo fruit and half it along the equator | Placa
in a suilable dish and cover liberally with liquid honay. Allow
to stand for al least one hour. The resultant banquat is dalect-
able.

HONEY NIGHTCAP
tetaoa
Hoat a cup of milk and add a tablespoon of honey: take
befora going to bed — you will sleep and dream of queen bees !

CURE FOR GHILBLAINS
P
1 tablespoon of honey mixed with equal quantities of gly-
cetina, the white of an eqq and enough flour ta maka a fine paste.
Add a teaspoon of rose water. Apply and cover with cotton cloth
or similar material.

HONEY COUGH MIXTURE
Hethui—

Put into a bottle 4 ozs. pure cod liver oil, 1 oz glycerine, 4
ozs. honey and strained juice of 3 lemons. Shake well. The mix-
ture should be taken three limes a day after meals. Shake the
bottle woll before using.

HONEY SPREAD
Method -

Cream butter or margarine and beat into it an equal amount
of honey. Variety may be given to the honey and buttar mixture
by tha addition of any or all the following:

I

Temon julcs Chopped mixin
Chopped mints. Chopped dates
BREAD AND BUTTER SANDWICHES
Hedkwi-

Spraad honey on the bread and butter, then & sprinkling of
cinnamon and over fhis sama grated or slicad apple. Mix honey
with mashed banana and spread on bread and buttor. Spread
mashad sirawberries and honey in alternate layors on the bread
and butter — alternate layers of honey and tomato can also be
used.

L




Showstoppers

A Treatise on Confectionary
By Joseph Bell of Newcastle, formerly confectioner
to their Royal Highnesses the Prince of Wales and
Duke of York
Newcastle, 1817 SB 6415 Bel

Confectioners were extremely wettgarded in the 18 and

19" centuries. Their skills of artistry were more refined than
those of a mere cook or baker and, as such, they were very
well paid. Some were employed by the aristocracy, others
ran their own shops.

Recipe: To make a Fountain, in Gum Paste, on the Top of a
Cake

awz2ff 2dzi I LIASOS 27F 3Idzy LI

lengths; twist them, and lay them on a smooth board; bend
them towards one end; and so on, until you have a good
number in the same way; then turn a piece of paste, about
three inches long, upon a round ruler; next morning, set it
up in the middle of the top of the cake, fix it with soft gum
paste, and as many gum paste leaves as will go round it;
when dry, fix the crooked paste round it, in different
heights, so as to represent a fountain; this device makes a
beautiful middle piece for a small table, or an end or corner
LIASOS F2NJ I I NBS 2y S o¢
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TREATISE )% 3/
CONFECTIONARY,
IN ALL ITS BRANCHES,
WITH PRACTICAL NOTES,

4AND ILLUSTRATED WITH APPROPRIATE ENGRAVINGS.

IN FOUR PARTS.

BY JOSEPH BELL, NEWCASTLE,

Formerly Confectioner to their Royal Highnesses the Prince
of Wales and Dule of Tork.

WRITTEN FROM A KNOWLEDGE ACQUIRED BY 4 PRACTICE OF
THIRTY-FIVE YEARS AND UPWARDS.

@ntered at Stationer’s Dail.

e
NEWCASTLE :
FRINTER FOR THE AUTHOR, BY G. ANGUS, IN THE SIDE.

1817, .




Showstoppers

The Italian Confectioner
By William Alexislarrin
LondOn, 1844 SB 641.86 Jar

William Jarrin(17841848) was employed in the Emperor
bl L2t S2yQa K2dzASK2ft R® [/ 2y FS(
iIntroduction to his book, is an art of pleasure and luxury
which requires times of prosperity and abundance, such as
existed under Louis X1V, agdor a short timeg Napoleon.
The French Revolution forced some noble families to seek
income by divulging their confectionary secrets, and, with
the help of modern chemistry, the making of bbans
developed into a culinargrtform.

This practical guide begins with two palit pages of

diagrams showing sweehaking paraphernalia invented or
perfected by the author himself. There are chapters on
candies, chocolate, tablets and rock sugar, ices, compotes
and comfits. Unlike a conventional recipe book, however,

(i K S NBhowsiapping? G SOKY AOFf OKIF LIS
flowers and figures from sugar paste, making moulds or
armatures for picturesque scenes, and how to engrave, gild
and varnish table ornaments.
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8.

9.

. Copper boilerused to clarify sugar in large quantities.
. Cloth strainer:to strain clarified and reduced syrup.
. Round mould for sugar candyhe small holes are for the

purpose of stretching threads which the candy may fix to.

. Tin and wire gratingto dry and drain candied fruit.
. Box:to dry meteors, liqueur rings and candy.
. Stove:made of iron with 9 cases on 3 shelves (moveable)

each with a drain and catch pan. The stove can be heated
G2 mnne QAL F LALIS® ! RAL
and when it should be removed.

Tin frame:for cutting out barleysugar tablets.

Copper funnelinvented by W. A. Jarrin for liqueur drops
etc.

Funnel with screwfor making jewel drops.

10.Box wood mouldto take a paper lining in the making of

liqueur rings.

11.Stewpan:used in the making of drops and warming of

paste.

12.Spatula or spaddlebetter than a wooden spoon, it

Saves sugalr.

13.Stone slabfor making chocolate. It is hollow inside to

take a chaffing dish to warm the stone. The roller is
polished iron.

14.Tin mould:to form chocolate into halpound cakes.
15.Tin mould:for forming mushrooms or champignons in

rock sugar. They come in different sizes. Held together by
a hinge.

16.Tin funnel:used to form the patience biscuit.
17.Funnel with 4 holesfor savoy biscuits only.
18.Box wood mouldto shape paper into a basket.



\%«\\}\\\\\\r»}\\
RN
QBN

—




Bread & Tatties

A Treatise on the Art of Breamhaking
By AbrahamEdlin
London, 1805 SB 641633Ed|
Bread was a complicated business. The statute regulating
the commercial production of bread, its price, weight and
guantity, was established in 1266, and only abolished in
1815. There were severe penalties for bakeries that broke

the rules.Edlinincludes several assize tables in his book to
KStLI oF TSNAE LINPRdzOS O0NBI R Wi

In his treatiseEdlinprovides details on how to make bread
from grains, potatoes and rice, and even wheat substitutes
such as yams, figs and acorns. Brezaking was essentially
a trade craft, with methods being passed down by wofd
mouth from master to apprentice. It was unusual for bread
recipes to appear in print in domestic cookery books until
the mid 19" century.

Recipe/PeasemeaBread

Flour made from yellow field peas was once common in
Scotland. It fell out of favour because of its associations
with poverty.Edlinlists it as an ingredient in bannocks and
scones. Today, the interest in authentic foods is creating a
VSé RSYIl yéneda@nRId G KA & W
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Bread & Tatties
ApiciusRedivivuT ¢ KS / 221 Q& h
By WilliamKitchiner
London, 1822 SB 6415 Kit

VO
L 2

This book includes the first printed record of the world's
Y2a0 LILzZ I N ayl Ol G§KS ONMX:
FNASR Ay {ftA0Sa 2N {KIFI gAYy 3Ia!
the crisp was invented in Saratoga Springs by George Crum
when a difficult customer reputedly complained that his

chips were too thick. (Some say that the customer was the
business magnate Cornelius Vanderhbilt.)

William Kitchiner(1775-1827), the true source of the crisp
recipe, was an unusual character. He was an optician,
amateur musician and exceptional cook. Unlike many food
writers, he is known to have practiced all his own recipes.
He was passionate about sauces and carried a suitcase of
ketchups and mustards wherever he went.

Recipe: WowWow Sauce

Kitchinerinvented this sauce. To make it, you will need:
port, wine vinegar, parsley, pickled cucumbers or walnuts,
English mustard, mushroom ketchup, beef stock, flour and
butter.






Bread & Tatties

LaCuisiniereBourgeoise
Paris, 1836
QITEI0 SB 6415 Cui 10

An exhibition on cookery books would be incomplete
without a taste of French cuisinéhe Bourgeois Codka

190 century manual for those in service in the grand middle
class houses of France. The title page states that it will set
out numerous economical recipes and the most practical
instruction on how to butcher game birds and other meats.
It will give tips on the good husbandry of poultry in order to
produce diary products such as butter and cheeses. Finally,
it will provide correct instruction in the management of the
household cellar and in the etiquette (and honour) of
ASNWAY3I 2ySQa SYLIX 28SNAROD

Recipe: PaiRr W9 I £ A (1 S

Before the Revolution, bread was a symbol of status in
France. The wealthy ate white whefldur loaves. The poor
ddzNIA PSR 2y O2 N SepalitR) Ngl A T
Revolutionary ideal one type of bread for all citizens. The
ingredients were three parts wheat to one of rye, creating a
dense and heavy bake. It was universally disliked.



La proprete’ est 1'ornement de nos tables
et Thonneur d'une bonne Cuisiniere .

Toy. CRAP"! do cot onwrage .

LA CUISINIERE
BOURGEOISE,

PRECEDEE
PDPUN MANUEL bR
I{‘”"k

PBliSCRIVANT LES DEVOIRS QU'ONT A REMPLIR LE§
PERSONNES QUI 'SE DESTINENT A ENTRER EN
SERVICE DANS LES MAISONS BOURGEOISES.

Cor. Ouorages coutient, ep outre: g

1°. Les Recettes ponr faire une bonne Cuisine & pen de frais ;.
les Moyens les plus utiles pour vider et trousser la Volaille ¢t
le Gibier, ainsi que la Dissection de toute sorte de Viandes;

2°. La DPitisserie et les Confitures de différentes espéces; les
Liqueurs , Ratafias; 1a Composition des Vinaigres et des Boissons
les plus éconontiques, etc. , etc.; v

3°. Les soins & apporter pour élever la Volaille, pour faire
leBeurre, les Fromages , et conserver les Liqueurs et les Fruits 3

4°. Enfin, PArt de gouverner la Cave et les Vins; la Manitre
de servir les Tables, et d'en faire les honneurs.

10¢ EDITION,

REVUE PAR UNE MAITRESSE DE MAISON.

egjwc'v 2 %mzcd.

A PARIS,
CHEZ J*. MORONVAL;, IMPRIMEUR-LIBRAIRE ,

RUE GALANDE, N°. 65, PRES LA RUE S,-JACQUESe

" M. DCCC. XXXVL



Bread & Tatties

Wartime Cookery Book

By Janet Murray

Aberdeen, 1944 TX 717.3 Mur 1944
Published in July 1944, tiowettInstitute pamphlet has a
preface written by its founder, Nobel Prize winner, Sir John
. 28R hNN¥® IS SYLKFIaArasSa (KS
improve the nation's nutrition during (and after) the war. It
IS a battle that must be fought by an army of housewives
educated in the art of good cooking.

Recipe: A Buttery without Butter

In her introduction, Janet Murray begins with the rallying

cry that good cookery will promote health, but even more
importantly ¢ morale! And Janet is not to be beaten by food
AK2NIF3Saod {KS KlFa Lidzi F aAR:e
GAYSAaQ o0dzi KSNJI OSNREAAZY 2F {f
sustaining for the use of margarine instead of butter.

G. dzGSNJ ddd Aad 2yS 2F GKS 7F:
poorer purse, but margarine is of a very high quality today,
YR KlIa KIR OAGFYAYAa | RRSR |



use a enplul of liguid yeast to make a new supply. Wash and
pare four medinm sized potatoes. Boil in water sufficient to
eover them until cooked, and strain them. Keep the water in
which ihe potatoes were boiled. Mash the potatoes, add 2 tea-
spooniuls sali, and three -tablespoons of sugar. Make up the
“* tatic bree ’’ to' a guart with water if you have not got that
quantity of bree, and add to the mashed potato. Mix the yeast
in a cupful of warm waler and add 1o the mixture. Put in a
jar, and stand it in a warm place. The mixture will risc and
as it rises stiv it dmm, and when it stops working it is ready
for use. Keep it in a cool plice. To use liquid yeast use nat
quite hall & pint for a vecipe that ealls for an ounce of com-
pressed yeast.

Warm it before adding it to flour, and remember you will
not require much more, it any, liquid excepl. egas perhaps.

The same rule applies to liquid yeast, warm.

““Set to Sponge.”

This is a method whieh T believe is not much used in home
baking except in very elaborate recipes. The yeast and warm
milk arc poured in to a well in the centre of the flour, and set
in a warm place for about thirty. minutes. After that he
other ingredients are added and the dough set to rise again,
and of course it has to be proved after that, but I think this
instrnction ean bo safely ignored. T have a very simple recipe
for a tea bun buked in a cake tin that 1 think you’ll Hke.

Tea Bun.

Sift 1 1b, flour into a warm haking bowl. Add a table-
spoonful sugar, 2 ii' you can spare it and 4 oz, eooking fal
or margaring, and b the fat into the flour, Ieal to blood
heat nol. quite half a pint liguid yeast, a gill and a hali per-
haps is about right, and pour nio the howl. Add two
heaten cggs and knead well. Set in a warm place uniil the
dongh is twiee ils size. Have a cake tin greased and warm.
Knead the rlnnbh ngmn and put into the Tin. et to prove
and when well risen in the tin put into a fairly hot oven and
ok Tor 30-40 minutes. (laze just before taking from the oven.

Remember all the rising should be dene helove the dongh
eoes into the oven, no more should tuke place after.

Hot Cross Buns.
Sift 1 Ih. flour info a warm baking bowl, with 1 teaspaon-
Tul mixed spiee and 4 teaspoonful cinmumon. Add 4 oz
sngar and rub in 3 ozs, margarine.

a2

Beat 1 ege and add to jt 1} eills of Tukewarm lguid
reast. Pour over the flour and mix well. Sel to rise.

When well risen knead lightly and shape into huns and
place on a warm baking sheet. Sct to prove. Mark a deep
cross on the top of each bun with a knife, and pui in a hot
oven for 10-15 minutes and glaze helore Iakmg from the oven.

For those who like to know the temperature of the oven
450° T is aboul. right.

Butteries.

Make 1 Ih. of dough as in the above recipe having » ﬂrm
dough. Roll out the dough as for flaky pastry ; and
ounee of margaring over if. Fold in three and roll ont. agum.
and repeal \\—uh another oz. of butter. Pul the dough in a
roly-poly form into a warm bowl and leave to rise. When well
rigen turn out on a ﬂnured board, handle as little as possible,
roll out and eul with a 3 inch eutter, This may seem small,
but in proving they spread and rise considerably.

Prove in a warn place and bake in o hot oven. Jdust
before taking from (he oven, brush with melted margarine,

T have a reeipe for Crusry Roris made with BaciNG
Powper which is very good. I am giving it novu hut. ior
mosl of s it must be put away until happier

Sift 1 Ib. flour with 1 leaspoontul salt and .’l Imwpmmmls
bang powder. Rob in 6 oz. mnrgm,mm until the mixture
is as fine as breaderumbs, and mix to a siilf dough with milk.
Turn ont on a floured bourd and roll as an ordinary scone.
Cnt in rounds with a fairly large cutter, and fold over one
half on top of other. Brush with melted mavgarine and ke
in a hot oven, and just hefore iaking out, brush awain with
margarine. ed lwl, they are delicious, but vou'll see they
are hardl y suitable for “to- day.

Bridge Rolls.

Siff, 1 1b. flour into a warm bowl. Add 4 teaspoonful sall.
‘ream } oz yeast with 1 teaspoonlul sugar, heat to blood heat
not quite half u pint of milk, and beat two ewgs or recon-
stitule 2 dried eges. Make a soft dough. Cover and leave in
A warm place and leave wntil risen.
Turn out on a floured hoard, knead lightly and shape
into long n OW pieces.
lace the rolls on warm greased baking sheets, leave in a
warm place for 15 minutes. Brosh lightly with beaten cge just
before putting inte the oven. Bake in a fairly hot oven for
10 minutes.




Sweettoothed

The Practical Confectioner

By James Cox

LOndOn, 1822 SB 6415 Cox
James Cox tempts those with a sweet tooth with the secrets
G2 YF1AYy3 RSt AOA hizitillagand? dzF T
2NY I YSYyult LI auNE FYyR O2Yy TS
Even the pretty pink cover of his book has the appeal of a
fondant fancy.

For the upper classes in thel8entury, dining was an
event and the presentation of food was as much, if not
more, about showmanship as flavour. A ball supper had to
excite and delight the eye as well as the stomach. Moulds
were used to create spectacular cakes in the shape of all
manner of things including buildings, people, fish, animals
and fruit.

Recipe: A Savoy Cake to imitate a Green Melon

A melon mould looked something like a grooved rugby ball.
The savoy, a light but firm sponge mix, was regularly used as
the base for shaped cakes. Gamboge, a vibrant yellow
pigment extracted from the resin of an evergreen tree and
Prussian Blue, an iron oxide, were used to recreate the
colour of the fruit.






Sweettoothed

A New System of Domestic Cookery
By Maria Eliz&kundell

London, 1819 BCL D5725
In 1806, Maria ElizRundellgathered together a collection
of recipes and household tips to send to her married
daughters. Little did she realize that this would become a
publishing sensation, as a manual for the middleclass
housewife. Her book remained in print for over three
RSOFRSa yR aKS Aa 2F0GSy NB-
32RRS&43aQ®

Recipe: Quaking Pudding

This classic #6century pudding features iwdzy RSt f Qa
cookery book and is so called becagsghen made

correctlyc it should wobble like a jelly. The ingredients are
tied into a greased pudding cloth and boiled. Turned out
onto a plate, it should look something like a panna cotta. It
can be decorated with almonds to resemble a hedgehog.
Heston Blumenthal serves his own version of this dessert at
his restaurant, The Hinds Head.



FRONTISPIECE

Lutlighed as the Aet, directs June 1390, by J Mirray

ﬂ. C///{%, x
NEW SYSTEM
% oF

DOMESTIC COOKERY;

FORMED UPON

PRINCIPLES OF ECONOMY :

AND ADAPTED TO THE

USE OF PRIVATE FAMILIES.

BY A LADY.

A NEW EDITION, CORRECTED.

LONDON:

JOHN MURRAY, ALBEMARLE-STREET :
SOLD ALSO BY
LONGMAN, BALDWIN, RICHARDSON, LACKINGTON, WHITTAKER,
UNDERWOOD, LONDON; WILSON, YORK ; MOZLEY, DEREY j
BLACKWOOD, MANNERS AND MILLER, AND OLIVER
AND BOYD, EDINBURGH ; CUMMING, AND
KEENE, DUBLIN.
And by every Bookseller and Newsman in Town and Country.

1819.

Price Seven Shillings and Sixpence in Boards. i




Sweettoothed

TheComplete Confectioner and Family Cook
By JohrCaird
Leith, 1809 SB 641%ali
Many early recipe books also include suggested menus,
sample bills of fare and table plans for dinner parties which
YAIKG OFENB Ay aAT S FNBY wmn |
RAFANIY F2NJ W DN} YRIBSRRAS NI
publication from 1809. Positioned down the centre of the
table are five ornaments, alternating with threérered
salvers:

G! L2y G0KS &alf @dSNAR | NB LX) I OSH
wet or dry sweetmeats in small crystal dishes, and

garnished with flowers. The ornaments are mirrors onto
which are placed trees, castles, temples, bridges, waterfalls,
TEt26SNBR Si0O0d¢

Encircling the centrepiece are 28 dishes, headed at each
end by Pine Apple. In between are the following sweet
treats: Raspberry Ice Cream, Wafers, Dry Sweetmeats, Fruit,
Lemon Ice Cream, Brandy Fruits, Pine AppleMeeingles
Apricot Ice Cream, Fruit, Mixed Biscuits, Chantilly or
Croerantand Ice Peaches. Plenty to go round!



FRONTISPIECE.

Engraved forthe Complete Confec tioner & Family Cook .
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COMPLETE gb/ﬂ
CONFECTIONER

AND
FAMILY COOK;
INCLUDING
ALL THE LATE IMPROVEMENTS
IN .
Sorvearonn T Caeas e
PickLING, PAsSTRY, e &e.
WITH

MANY VALUABLE RECEIPTS;
AND AMPLE DIRECTIONS FOR
MARKETING, TRUSSING, CARVING, §e.
THE WHOLE BEING THE RESULT OF

MANY YEARS PRACTICE AND EXPERIENCE.

By e GGAER.D:

ILLUSTRATED WiTUl COFPERTLATES AND WOODEN CUTE,

Leith ¢

:

JRINTED BY AND FOR ARCHIBALD ALLARDICE AND TUF
AUTHOR, OLD ASSEMELY CLOSE, EDINBURGH,

1809.
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Sweettoothed

Handbook of PracticaCookery
ByMatilda LeesDods

LondOn, 1906 Watt 099 Dodh
In 1876, after taking a short course at the South Kensington
School of Cookery, for which she received a first class
diploma, Matilda LeePodsbegan teaching cookery classes
iIn London, and at the Culinary College in Edinburgh. She
toured the cities and towns of Scotland and the north of
England for nearly two years giving talks to huge crowds.
Dodseven undertook a tour of America in 1878. Her eight
books includerhe ldeal HoméL916) andVieatless and
Lessmeat Cookery1918).

This palmsized manual, contains over 800 pageseaipes
for soups, sauces, salads, fish, roasts, pies, pastries,
puddings, cakes and jellieBhere is an introduction on the
philosophy of cookery, followed bgstructions for the
carving of various meats and more than 40 illustrations.






