
Modern recipe books regularly top the non-fiction bestseller lists and their 
authors, the "celebrity chefs", are household names. This exhibition 
showcases a selection of cookery books and food-related 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.

¢ƘŜ ŜȄƘƛōƛǘƛƻƴ Ǉŀȅǎ ƘƻƳŀƎŜ ǘƻ !ōŜǊŘŜŜƴΩǎ ǾŜǊȅ ƻǿƴ ǎƛƎƴŀǘǳǊŜ ōŀƪŜΣ ǘƘŜ 
Rowie, with a wartime buttery made without butter, and invites visitors to try 
ƳƻǊŜ ƻŦ ǘƘŜ wƻǿŜǘǘ LƴǎǘƛǘǳǘŜΩǎ ƴǳǘǊƛǘƛƻƴŀƭ ǊŜƛƴǾŜƴǘƛƻƴǎ ƻŦ ŎƭŀǎǎƛŎ {ŎƻǘǘƛǎƘ 
dishes such as Cullen Skink, Rumbledethumps and Clootie Dumpling.

The Books
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CƻǳƴŘŜŘ ƛƴ мфмоΣ ǘƘŜ ¦ƴƛǾŜǊǎƛǘȅ ƻŦ !ōŜǊŘŜŜƴΩǎ wƻǿŜǘǘ LƴǎǘƛǘǳǘŜ ǇƭŀȅŜŘ ŀ 
major role in establishing the link between diet and health in the first half of 
the 20th 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 businessman, Dr John Quiller 
Rowett, facilitated the purchase of a 41 acre site at Bucksburn where the 
Institute was built. Its first director was John Boyd Orr. In the late 1920s, 
Boyd Orr was the first scientist to show that there was a link between 
poverty, poor diet and ill-health. His study, looking at the importance of milk 
in the growth of children, led to the policy of giving children free milk in 
ǎŎƘƻƻƭǎΦ .ƻȅŘ hǊǊΩǎ ƎǊŜŀǘŜǎǘ ŎƻƴǘǊƛōǳǘƛƻƴ ŎŀƳŜ ƛƴ ǘƘŜ ƭŀǘŜ мфолǎΣ ƘƻǿŜǾŜǊΣ ƛƴ 
the form of The Carnegie Survey, in which he examined the diet and health of 
over 1300 families across the UK.His survey data was in the process of being 
analysed at the outbreak of the Second World War, and the results were used 
ǘƻ ƛƴŦƻǊƳ ǘƘŜ ŘŜǾŜƭƻǇƳŜƴǘ ƻŦ ǘƘŜ ŎƻǳƴǘǊȅΩǎ ŦƻƻŘ ǊŀǘƛƻƴƛƴƎ ǇƻƭƛŎȅΦ {ƻ ŜŦŦŜŎǘƛǾŜ 
ǿŀǎ ǘƘƛǎ ǳƴŘŜǊǎǘŀƴŘƛƴƎ ƻŦ ƴǳǘǊƛǘƛƻƴŀƭ ƴŜŜŘǎ ǘƘŀǘ ǘƘŜ ƴŀǘƛƻƴΩǎ ƘŜŀƭǘƘ ǿŀǎ ǎŀƛŘ 
to be generally better at the end of the war than it was at the beginning.

Ψ{ǘƻǾƛŜǎ wŜƭƻŀŘŜŘΥ ¢ǊŀŘƛǘƛƻƴŀƭ {ŎƻǘǘƛǎƘ wŜŎƛǇŜǎ aŀŘŜ IŜŀƭǘƘƛŜǊΩ ǿŀǎ 
published in 2013 as part of the Rowett Institute Centenary celebrations.

¢ƘŜ ƴŜǿ wƻǿŜǘǘ ōǳƛƭŘƛƴƎ ƻƴ ǘƘŜ ¦ƴƛǾŜǊǎƛǘȅΩǎ CƻǊŜǎǘŜǊƘƛƭƭ /ŀƳǇǳǎΣ ǿŀǎ 
officially opened in January 2017 by Her Royal Highness The Duchess of 
Rothesay. 

The Rowett
Institute for Nutrition and Health



¢ƘŜ !ōŜǊŘŜŜƴ ōǳǘǘŜǊȅ ƻǊ άwƻǿƛŜέ ƛǎ ŀ ōǊŜŀƪŦŀǎǘ Ǌƻƭƭ ǎƛƳƛƭŀǊ ƛƴ ǎǘȅƭŜ ǘƻ ŀ 
croissant. Unique to the North East of Scotland it originated as a highly 
ŎŀƭƻǊƛŦƛŎ ŦƻƻŘ ŦƻǊ ǘƘŜ ǊŜƎƛƻƴΩǎ ŦƛǎƘŜǊƳŜƴ ǘƻ ǘŀƪŜ ƻƴ ƭƻƴƎΣ ƘŀǊŘ ǾƻȅŀƎŜǎ ƛƴǘƻ ǘƘŜ 
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 heart-felt appeals were made on behalf of the 
urban workers for whom the Rowie was an essential part of their daily diet. 

5ǳǊƛƴƎ ǘƘŜ {ŜŎƻƴŘ ²ƻǊƭŘ ²ŀǊΣ DǊŀƴƴȅ aŀƴǎƻƴΩǎ ǊŜŎƛǇŜ ŦƻǊ ōǳǘǘŜǊƛŜǎ ƳŀŘŜ 
use of margarine, as butter was unavailable. A healthier alternative, but not 
one in the true spirit of the artery-ƘŀǊŘŜƴƛƴƎ ōǳǘǘŜǊȅΦ .ȅ ǘƻŘŀȅΩǎ ǎǘŀƴŘŀǊŘǎΣ 
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?

The Rowie
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aŜǎǎǊǎ /ƻƭƭƛƴƎǿƻƻŘ ŀƴŘ ²ƻƻƭƭŀƳǎΣ ǿŜǊŜ ǘƘŜ άPrincipal 
/ƻƻƪǎ ŀǘ ǘƘŜ /Ǌƻǿƴ ŀƴŘ !ƴŎƘƻǊ ¢ŀǾŜǊƴ ƛƴ ǘƘŜ {ǘǊŀƴŘέΦ ¢ƘŜƛǊ 
cookery book includes long-held favourites, such as 
partridge pie, alongside some recipes with more 
questionable 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 
ǘƻ ǘƘŜ ƭŜǾŜƭ ƻŦ ŀ ΨǎŎƛŜƴŎŜΩ ǘƘǊƻǳƎƘ ȅŜŀǊǎ ƻŦ ŜȄǇŜǊƛŜƴŎŜ ƛƴ ǘƘŜ 
kitchen and at the dinner table. Cooking in the Regency 
period was highly calorific. Butter was spread over almost 
everything, and well-to-do Georgians were prone to weight 
problems.

Recipe: A Hare Pie
άIŀǾƛƴƎ Ŏǳǘ ȅƻǳǊ ƘŀǊŜ ƛƴǘƻ ǇƛŜŎŜǎΣ ǎŜŀǎƻƴ ƛǘ ǿŜƭƭ ǿƛǘƘ 
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 
ōƻƛƭƛƴƎ ǿŀǘŜǊΦέ

The Universal Cook 
By Francis Collingwood and John Woollams

London, 1792                                                                             
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A recently discovered census of St Kilda, from 1794, has 
ǊŜǾƛǾŜŘ ƛƴǘŜǊŜǎǘ ƛƴ ǘƘŜ ƛǎƭŀƴŘŜǊǎΩ ǳƴǳǎǳŀƭ ǎŜŀōƛǊŘ ŘƛŜǘΦ 9ŀŎƘ 
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. 

DŜƻǊƎŜ ²ŀǎƘƛƴƎǘƻƴ ²ƛƭǎƻƴΩǎ ƛƳŀƎŜ ǎƘƻǿǎ ŀ ƘŀǊǾŜǎǘ ƻŦ 
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 stone-built cleits(a type of ventilated cairn) to 
sustain the villagers during the winter months, until the 
birds returned in March.

Dividing the catch of fulmar, St Kilda
George Washington Wilson

c1886                                                                              
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The original pie-ŦƛƭƭƛƴƎ ƛƴ ǘƘŜ ŎƭŀǎǎƛŎ ƴǳǊǎŜǊȅ ǊƘȅƳŜ ά{ƛƴƎ ŀ 
{ƻƴƎ ƻŦ {ƛȄǇŜƴŎŜέ ǿŀǎ нп ƴŀǳƎƘǘȅ ōƻȅǎΦ .ȅ ǘƘŜ ƳƛŘ-1700s, 
children had been replaced by live blackbirds. Most of us 
assume the rhyme to be a piece of whimsical fancy. 
However, in the 16th century, a novelty dish called an 
ΨŜƴǘǊŜƳŜǘǎΩ ǿŀǎ ǎƻƳŜǘƛƳŜǎ ǎŜǊǾŜŘ ōŜǘǿŜŜƴ ǘƘŜ ŎƻǳǊǎŜǎ ƻŦ 
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. 

¢ƘŜ ŎŀǎƛƴƎ ƻŦ ŜŀǊƭȅ ΨpyesΩ ŦǳƴŎǘƛƻƴŜŘ ƳƻǊŜ ŀǎ ŀ ǇƻǊǘŀōƭŜ ŀƴŘ 
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 baked beforethe content 
was added, so whatever entertaining content you might like 
to place inside would not actually be baked in the pie at all.

Our Favourite Nursery Rhymes 
Illustrations by A.W. Bayes, T. Dalziel, J.B. Swecker

London, 1856
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This is a prototype for the very first pressure cooker, 
submitted to the Royal Society in 1681. Its inventor and 
author, Denis Papin(1647-1714), is not a well-known figure, 
but his ground-breaking use of steam to generate his 
ΨŘƛƎŜǎǘŜǊΩ ǇǊŜŘŀǘŜǎ ǘƘŜ ŘŜǾŜƭƻǇƳŜƴǘ ƻŦ ǘƘŜ ǎǘŜŀƳ ŜƴƎƛƴŜ 
which drove the Industrial Revolution.

Born in France, Papincollaborated with some of the most 
eminent scientists of the 17th century. 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 
innovation remained undeveloped and unacknowledged 
and Papindied in destitution. To view tŀǇƛƴΩǎpamphlet 
merely as a user-guide for a new kind of kitchen appliance is 
to overlook his original thinking in the field of pneumatics.

A New Digester or Engine for Softening Bones
By Denis Papin
London, 1681                                                                             
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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, 
.ŀƛƭŜȅΩǎ ŘƛŎǘƛƻƴŀǊƛŜǎ ǿŜǊŜ ŜȄǘǊŜƳŜƭȅ ǇƻǇǳƭŀǊΦ ¢Ƙƛǎ New and 
Complete Household Dictionary, is more of a domestic 
encyclopaedia than a list of words and definitions. Using the 
alphabetic format, it mixes tips with recipes and medical 
ŀŘǾƛŎŜΦ ¦ƴŘŜǊ ά±9έ ƛǎ ƭƛǎǘŜŘΥ ŀ ƳŜǘƘƻŘ ŦƻǊ ŦǊȅƛƴƎ ǾŜŀƭ 
cutlets; a cure for venereal disease; and a recipe for making 
venison pasties. Many household manuals published before 
ǘƘŜ мурлǎ ƛƴŎƭǳŘŜŘ ƳŜŘƛŎƛƴŀƭ ǊŜƳŜŘƛŜǎ ŀƴŘ ΨŎǳǊŜǎΩ 
alongside food recipes ςsome were more dangerous than 
others!

Recipe: 18th 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 the Dictionarium
Domesticumto make this dish. 
Why not try it yourselves? https://youtu.be/GsyjNef2ydQ

DictionariumDomesticum
By Nathan Bailey

London, 1736                                                                             
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With the growth in printing in the 16th century came a glut 
of cookery books. It was a competitive field and many chefs 
published their own collections of recipes ςeach claiming to 
being the most modern or most experienced. Although this 
example bears the title TheModern Cookery, it 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 step-by-step method, did not appear until 
мупр ǿƛǘƘ 9ƭƛȊŀ !ŎǘƻƴΩǎ Modern Cookery. 

The Modern Cookery
By a Lady

Derby, 1820                                                                             

Surf & Turf
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DǊŀƴƴȅ aŀƴǎƻƴΩǎ wŜŎƛǇŜ .ƻƻƪΥ 
In Aid of Meldrum Charities

By Isabel Manson
Turriff, 1973                                                                             L pA M15 Man

This pamphlet from 1973, harks back to early cookbooks in 
which food recipes were given alongside medical remedies. 
Readers can learn how to make krappin, anda cure for 
chilblains.Reflecting the current trendiness for traditional 
recipes, a food writer recently described the Shetland dish 
of krappinŀǎ άƳŀǊƛƴŜ ƘŀƎƎƛǎέΦ





Confectioners were extremely well-regarded in the 18th and 
19th 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
άwƻƭƭ ƻǳǘ ŀ ǇƛŜŎŜ ƻŦ ƎǳƳ ǇŀǎǘŜ ǎǉǳŀǊŜ Χ Ŏǳǘ ƛǘ ƛƴǘƻ ƭƻƴƎ 
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 
ǇƛŜŎŜ ŦƻǊ ŀ ƭŀǊƎŜ ƻƴŜΦέ

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
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William Jarrin(1784-1848) was employed in the Emperor 
bŀǇƻƭŜƻƴΩǎ ƘƻǳǎŜƘƻƭŘΦ /ƻƴŦŜŎǘƛƻƴŀǊȅΣ ƘŜ ŜȄǇƭŀƛƴǎ ƛƴ ǘƘŜ 
introduction to his book, is an art of pleasure and luxury 
which requires times of prosperity and abundance, such as 
existed under Louis XIV, and ςfor a short time ςNapoleon. 
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 bon bons
developed into a culinary artform.

This practical guide begins with two pull-out pages of 
diagrams showing sweet-making 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, 
ǘƘŜǊŜ ŀǊŜ ΨshowstoppingΩ ǘŜŎƘƴƛŎŀƭ ŎƘŀǇǘŜǊǎ ƻƴ ƳƻŘŜƭƭƛƴƎ 
flowers and figures from sugar paste, making moulds or 
armatures for picturesque scenes, and how to engrave, gild 
and varnish table ornaments. 

The Italian Confectioner
By William Alexis Jarrin

London, 1844                                                                            

Showstoppers
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YŜȅ ǘƻ ǘƘŜ /ƻƴŦŜŎǘƛƻƴŜǊΩǎ 9ǉǳƛǇƳŜƴǘ 

1. Copper boiler: used to clarify sugar in large quantities.
2. Cloth strainer: to strain clarified and reduced syrup.
3. Round mould for sugar candy: the small holes are for the 

purpose of stretching threads which the candy may fix to.
4. Tin and wire grating: to dry and drain candied fruit.
5. Box: to dry meteors, liqueur rings and candy.
6. Stove: made of iron with 9 cases on 3 shelves (moveable) 

each with a drain and catch pan. The stove can be heated 
ǘƻ мплɕ Ǿƛŀ ŀ ǇƛǇŜΦ ! Řƛŀƭ ƳŀǊƪǎ ǿƘŜƴ ǘƘŜ ŎŀƴŘȅ ƛǎ Ǉǳǘ ƛƴ 
and when it should be removed.

7. Tin frame: for cutting out barley-sugar tablets.
8. Copper funnel: invented by W. A. Jarrin for liqueur drops 

etc.
9. Funnel with screw: for making jewel drops.
10.Box wood mould: to 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 spaddle: better than a wooden spoon, it 

saves sugar.
13.Stone slab: for 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 half-pound 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 holes: for savoy biscuits only.
18.Box wood mould: to shape paper into a basket.





Bread was a complicated business. The statute regulating 
the commercial production of bread, its price, weight and 
quantity, 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 
ƘŜƭǇ ōŀƪŜǊǎ ǇǊƻŘǳŎŜ ōǊŜŀŘ ΨǊŜǎǇŜŎǘŦǳƭƭȅΩΦ

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

Recipe: PeasemealBread
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 
ƴŜǿ ŘŜƳŀƴŘ ŦƻǊ ǘƘƛǎ ΨsmeddumΩΦ

A Treatise on the Art of Bread-making
By Abraham Edlin

London, 1805                                                                             
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This book includes the first printed record of the world's 
Ƴƻǎǘ ǇƻǇǳƭŀǊ ǎƴŀŎƪΣ ǘƘŜ ŎǊƛǎǇΗ wŜŎƛǇŜ bƻΦ млп ΨtƻǘŀǘƻŜǎ 
ŦǊƛŜŘ ƛƴ {ƭƛŎŜǎ ƻǊ {ƘŀǾƛƴƎǎΩ ǇǊŜŘŀǘŜǎ ǘƘŜ !ƳŜǊƛŎŀƴ ŎƭŀƛƳ ǘƘŀǘ 
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 Vanderbilt.)

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: Wow-Wow 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.

ApiciusRedivivusΤ ¢ƘŜ /ƻƻƪΩǎ hǊŀŎƭŜ
By William Kitchiner

London, 1822                                                                             

Bread & Tatties

SB 6415 Kit





An exhibition on cookery books would be incomplete 
without a taste of French cuisine. The Bourgeois Cook is a 
19th 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 
ǎŜǊǾƛƴƎ ƻƴŜΩǎ ŜƳǇƭƻȅŜǊǎΦ 

Recipe: Pain ŘΨ9ƎŀƭƛǘŜ
Before the Revolution, bread was a symbol of status in 
France. The wealthy ate white wheat-flour loaves. The poor 
ǎǳǊǾƛǾŜŘ ƻƴ ŎƻŀǊǎŜΣ ŘŀǊƪΣ Ŧƭŀǘ ōǊŜŀŘΦ Ψtŀƛƴ d'egaliteΩ ǿŀǎ ŀ 
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 CuisinièreBourgeoise
Paris, 1836                                                                            
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Published in July 1944, this RowettInstitute pamphlet has a 
preface written by its founder, Nobel Prize winner, Sir John 
.ƻȅŘ hǊǊΦ IŜ ŜƳǇƘŀǎƛǎŜǎ ǘƘŜ aƛƴƛǎǘǊȅ ƻŦ CƻƻŘΩǎ ŀƛƳ ǘƻ 
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 ςmorale! And Janet is not to be beaten by food 
ǎƘƻǊǘŀƎŜǎΦ {ƘŜ Ƙŀǎ Ǉǳǘ ŀǎƛŘŜ ǎƻƳŜ ǊŜŎƛǇŜǎ ΨŦƻǊ ƘŀǇǇƛŜǊ 
ǘƛƳŜǎΩ ōǳǘ ƘŜǊ ǾŜǊǎƛƻƴ ƻŦ ǘƘŜ .ǳǘǘŜǊȅ ƛǎ ƴƻ ƭŜǎǎ ŘŜƭƛŎƛƻǳǎ ƻǊ 
sustaining for the use of margarine instead of butter. 

ά.ǳǘǘŜǊ ΦΦΦ ƛǎ ƻƴŜ ƻŦ ǘƘŜ ŦƻƻŘǎ ƴƻǘ ǇƻǎǎƛōƭŜ ŀǘ ŀƴȅ ǘƛƳŜ ǘƻ ǘƘŜ 
poorer purse, but margarine is of a very high quality today, 
ŀƴŘ Ƙŀǎ ƘŀŘ ǾƛǘŀƳƛƴǎ ŀŘŘŜŘ ǘƻ ƛǘΦέ

Wartime Cookery Book
By Janet Murray
Aberdeen, 1944                                                                            
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James Cox tempts those with a sweet tooth with the secrets 
ǘƻ ƳŀƪƛƴƎ ŘŜƭƛŎƛƻǳǎ άǎƻǳŦŦƭŞǎΣ ǇǳŘŘƛƴƎǎΣ chantillasand 
ƻǊƴŀƳŜƴǘŀƭ ǇŀǎǘǊȅ ŀƴŘ ŎƻƴŦŜŎǘƛƻƴŜǊȅ ƻŦ ŜǾŜǊȅ ŘŜǎŎǊƛǇǘƛƻƴέΦ 
Even the pretty pink cover of his book has the appeal of a 
fondant fancy.

For the upper classes in the 19th century, 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.

The Practical Confectioner
By James Cox
London, 1822                                                                             
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In 1806, Maria Eliza Rundellgathered 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 
house-wife. Her book remained in print for over three 
ŘŜŎŀŘŜǎ ŀƴŘ ǎƘŜ ƛǎ ƻŦǘŜƴ ǊŜŦŜǊǊŜŘ ǘƻ ŀǎ ǘƘŜ ŦƛǊǎǘ ΨŘƻƳŜǎǘƛŎ 
ƎƻŘŘŜǎǎΩΦ

Recipe: Quaking Pudding
This classic 16th century pudding features in wǳƴŘŜƭƭΩǎ
cookery book and is so called because ςwhen made 
correctly ςit 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.

A New System of Domestic Cookery
By Maria Eliza Rundell

London, 1819                                                                            
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Many early recipe books also include suggested menus, 
sample bills of fare and table plans for dinner parties which 
ƳƛƎƘǘ ǾŀǊȅ ƛƴ ǎƛȊŜ ŦǊƻƳ мл ǘƻ нлл ƎǳŜǎǘǎ ƻǊ ΨŎƻǾŜǊǎΩΦ ¢Ƙƛǎ 
ŘƛŀƎǊŀƳ ŦƻǊ Ψ! DǊŀƴŘ 5ŜǎǎŜǊǘΩ ŀǇǇŜŀǊǎ ƛƴ WƻƘƴ /ŀƛǊŘΩǎ
publication from 1809. Positioned down the centre of the 
table are five ornaments, alternating with three-tiered 
salvers:

ά¦Ǉƻƴ ǘƘŜ ǎŀƭǾŜǊǎ ŀǊŜ ǇƭŀŎŜŘ ƧŜƭƭƛŜǎΣ ŎǊŜŀƳǎΣ ǎȅƭƭŀōǳōǎΣ ŀƴŘ 
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, 
ŦƭƻǿŜǊǎ ŜǘŎΦέ

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 Apple Ice, Meringles, 
Apricot Ice Cream, Fruit, Mixed Biscuits, Chantilly or 
Croerantand Ice Peaches. Plenty to go round!

The Complete Confectioner and Family Cook 
By John Caird
Leith, 1809                                                                            
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In 1876, after taking a short course at the South Kensington 
School of Cookery, for which she received a first class 
diploma, Matilda Lees Dodsbegan teaching cookery classes 
in 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 include The Ideal Home (1916) and Meatless and 
Less-meat Cookery (1918).

This palm-sized manual, contains over 800 pages of recipes 
for soups, sauces, salads, fish, roasts, pies, pastries, 
puddings, cakes and jellies.There is an introduction on the 
philosophy of cookery, followed by instructions for the 
carving of various meats and more than 40 illustrations.

Handbook of Practical Cookery
By Matilda Lees Dods

London, 1906                                                                            
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