Thomas Tusser’s

SEED CAKE

INGREDIENTS

lcup our

7 teaspoons caraway seeds

%o teaspoon salt

... teaspoon mace

1 stick butter, room temperature (8T)

1 teaspoon rosewater

%o Ccup sugar

3 eggs (1 whole, 2 whites separated from yolks)
1 tablespoon sherry

PREPARATION

Preheat your oven to 350 F. Grease a 9-inch springform pan and line with
parchment. Stir together our, caraway seeds, salt, and mace. Set aside. In a large
bowl, cream butter, rosewater, and sugar, either by hand or with a mixer. Stir in

the whole egg and sherry, then add the our and spice mixture. Set aside. Using a
mixer, whisk the egg whites until they hold their form. Fold the whites into the cake
batter very gently, maintaining the u ness of the whites even if it means the batter
looks clumpy. Pour the batter into your prepared pan. Place it on a baking sheet in
the middle of the oven. Bake for 40 minutes until golden and set in the middle. A
cake tester will come out clean when it is completely cooked. Allow to cool for 10

minutes before removing from the springform pan.

NOTES

Serve warm or room temperature with tea, co ee, fresh fruit, or preserves. This
recipe is easy to double. You can also prepare smaller cakes by baking in a greased
mu n pan and adjusting your baking time to 15 minutes.

Credits

Recipe adaptation by Marissa Nicosia (www.rarecooking.com), based on a recipe from
Folger MS V.a.430, and inspired by Thomas Tusser s celebratory verse on seed cakes in
Five Hundred Points of Good Husbandry. Photography by Teresa Wood.




Hannah Woolley’s

ORANGE & LEMON MARMALADE

INGREDIENTS EQUIPMENT

1 orange Baking scale
1lemon Candy thermometer
lapple

Sugar (3+ cups)

Water (4+ cups)

PREPARATION

Weigh the fruit on a scale. Measure out an equal weight of sugar. If less than a
pound of fruit, use 4 cups of water. If more than a pound of fruit, increase to 5 cups
of water. Cut the citrus into slices  inch thick and then quarter them. Peel, core,
and cut the apple into thin slices. Put the fruit and water into a 3 quart saucepan.
Cover and bring to a boil. Lower to a simmer for 40 minutes. Put a small plate in
your freezer. After 40 minutes, gently stir the fruit. The apple slices will be soft and
should break down when touched. The citrus fruits will have softened. Place your
candy thermometer in the pot. Add the sugar, stirring constantly as the fruit breaks
down, the mixture thickens, and the marmalade takes on a light caramel color.
Cook until the temperature reaches 240 F (soft ball stage or candy height). As your
marmalade nears temperature, put 1 teaspoon on the freezer plate and let sit for 30
seconds. If the marmalade holds its shape when you tilt the plate, it has set. If the
marmalade is browning quickly or looks set before the temperature reaches 240 F,
try the plate test earlier. Put your set marmalade in a clean pint jar.

NOTES

Serve the marmalade with bread, scones, mu ns, or biscuits. Store this small-batch
preserve in the refrigerator and consume within two weeks. You can extend the

life of your marmalade by properly canning it or by freezing it. You can make more
marmalade by increasing the amount of fruit and adjusting the sugar and water and
cooking times accordingly.

Credits

Recipe adaptation by Marissa Nicosia (www.rarecooking.com), based on a recipe in

The accomplish'd ladies delight, a work which took advantage of Hannah Woolley s fame
and popularity. Photography by Teresa Wood.




William Hughes's

HOT CHOCOLATE

INGREDIENTS

This recipe makes 2 cups of hot chocolate mix
... CUp cocoa nibs
3 %0 02/100 gram 70% dark chocolate bar, roughly chopped
%o cup cocoa powder
%o Ccup sugar
1 teaspoon vanilla
... cup breadcrumbs or grated stale bread (optional for a thicker drink)
%o teaspoon chili  akes (substitute %o teaspoon ground cinnamon
for a less spicy drink)
Milk (1 cup to 3 tablespoons of nished mix)

PREPARATION

Toast the cocoa nibs in shallow pan until they begin to look glossy and smell
extra chocolatey. Combine all ingredients in a food processor. Blitz until
ingredients are combined into a loose mix. Heat the milk in a pan on the stove
or in a heatproof container in a microwave. Stir in three tablespoons of mix for
each cup of heated milk.

NOTES

Hughes lists many other ingredients that indigenous Caribbean people as
well as Spanish colonizers added to their hot chocolate. Starting with a base
of grated cacao, they thickened it with cassava bread, maize our, eggs, and/
or milk, and avored it with nutmeg, sa ron, almond oil, sugar, pepper, cloves,
vanilla, fennel seeds, anise seeds, lemon peel, cardamom, orange ower water,
rum, brandy, and sherry. Adapt this hot chocolate to your taste by trying these
other traditional avorings.

Credits

Recipe adaptation by Marissa Nicosia (www.rarecooking.com), based on a recipe from
William Hughes s The American physitian. Photography by Teresa Wood.




Robert May’s
BRAISED BRISKET

INGREDIENTS

2 pounds brisket

2 cups sliced yellow onion

1 tablespoon salt

1 teaspoon black peppercorns
%o teaspoon whole cloves

... teaspoon mace

1 bottle red wine (700 ml, ideally, French claret/Bordeaux)
4 cups sliced cabbage

1 tablespoons balsamic vinegar
2 tablespoons capers

%o baguette or other bread

PREPARATION

Preheat your oven to 325 F. Pat the brisket dry and then place it in a large pot tted
with a cover. Add onions, salt, black peppercorns, whole cloves, and mace. Pour in
wine, cover, and place in the oven for 1 hour. After the brisket has cooked for 1 hour,
carefully ip it over. After it has cooked for 1 %o hours, add cabbage, vinegar, and
capers. Check it at the 2 %o hour mark. It should be tender when poked with a fork.
If not, give it more time. If the cabbage is crowded, re-arrange as necessary for even
cooking. To serve, cut your bread into cubes and arrange them on a platter. Remove
the brisket and set it on a cutting board to rest. Remove the cabbage and onions and
place them on top of the bread. Reduce remaining cooking liquid for ten minutes
until it thickens. Slice the brisket thinly, and place on top of the cabbage, onions, and
bread. Pour the reduced sauce over the whole dish. Serve immediately.

NOTES

This satisfying dish will serve 4-6 people. The cubes of bread that May calls
sippets are acommon ingredient in meat dishes from this period. They e ciently

and deliciously soak up the rich, avorful sauce.

Credits

Recipe adaptation by Marissa Nicosia (www.rarecooking.com), based on a recipe from
Robert May s The accomplisht cook. Photography by Teresa Wood.




Inspired by Hercules

AKARA

INGREDIENTS

1 small red onion

1 bunch parsley

1 cup dried black-eyed peas
4 cups boiling water

lcup our

1-2 cups lard or vegetable oil

PREPARATION

Crush the black-eyed peas into very small pieces using a mortar and pestle or food
processor. It s okay if the mixture is uneven, but the largest pieces should be no
bigger than a grain of rice. Set aside in a large bowl. Mince onion and parsley and
mix together. Measure ... cup of the onion and parsley mixture and add to the
crushed peas. Add the boiling water and stir well. Let sit for 45 minutes, or until the
peas have softened and fallen to the bottom of the bowl and the water is thick and
cloudy. Add in the our gradually, until the mixture looks like a thick pancake batter
and holds its shape in a spoon. Add lard or oil to your cast-iron skillet until it is a

%o inch deep, and heat until the surface shimmers. Drop the batter into the skillet
using a spoon. You can make the fritters whatever size you like, but ... cup works
well. Cook until brown and crispy and the fritters have loosened from the bottom of
the pan; ip and repeat browning. Remove and allow to drain on paper towels.

NOTES

Akara are delicious right out of the pan, but you can also eat them with salt, herbs,
and spices sprinkled on top, hot sauce, or both. None of Hercules s own recipes
survive. To recognize and honor his skill, traditions, and culinary legacy, we o er
this recipe of West African origin. It is inspired by and adapted from the work of
Michael W. Twitty, a writer, culinary historian, and historical interpreter personally
charged with preparing, preserving and promoting African American foodways and
its parent traditions in Africa and her Diaspora. You can learn more about his work
via his James Beard Award-winning book, The Cooking Gene: A Journey through
African-American Culinary History in the Old South.

Credits

Recipe by Michael Twitty (www.afroculinaria.com).
Images courtesy of Jon Townsend, Jas. Townsend & Son Inc.
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The Duke of Norfolk'’s
PUNCH

INGREDIENTS

2 lemons

2 oranges

1 bottle brandy (750 ml)
2 cups sugar

PREPARATION

Pare the rinds o  of the lemons and oranges and slice them very thinly. Soak the rinds
in the brandy for four days. Add two quarts (eight cups) of water and the sugar to the
brandy. Simmer over a low heat for 15 minutes, skimming and stirring as needed.
Remove from the heat. When the brandy mixture has cooled, strain and store the liquor
for up to six weeks, or until it is clear; some dregs might remain at the bottom. Serve
with lemon and orange juice.

NOTES

is eighteenth-century punch recipe calls for ingredients from both Europe and the
Americas: citrus fruits, sugar, and brandy. Citrus was grown in the Mediterranean,
although very wealthy Britons also cultivated oranges and lemons for their own use in
glass greenhouses. Since most citrus fruits were quite sour, sugar made by women and
men of African origin who were enslaved in the Caribbean would have made the drink
more palatable. e last major ingredient, brandy;, is distilled wine or cider. e word
brandy comes from the Dutch brandewijn, or burned wine, a reference to the distilling
process. Brandies were made in both Britain and its colonies. ey were popular in part
because they travelled well and were a good investment: high in alcohol, they could be
shipped in small casks, and then mixed with fresh water or juice before serving.

Credits
Recipe adaptation by Jack Bouchard, Amanda Herbert, Elisa Tersigni, and Heather Wolfe, based

on an anonymous recipe book made circa 1720, now in the Folger Shakespeare Library collection.

Photography by Teresa \Wood.
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HOT CHOCOLATE

INGREDIENTS

... CUp cocoa nibs

3 %0 0z/100 gram 70% dark chocolate bar, roughly chopped
%0 cup cocoa powder

%0 CUp sugar

1 teaspoon vanilla

... cup breadcrumbs or grated stale bread (optional for a thicker drink)
%0 teaspoon chili akes (substitute % teaspoon ground cinnamon
for a less spicy drink)
Milk (1 cup to 3 tablespoons of nished mix)
Makes 2 cups of hot chocolate mix

PREPARATION

Toast the cocoa nibs in shallow pan until they begin to look glossy and smell extra
chocolatey. Combine all ingredients in a food processor. Blitz until ingredients are
combined into a loose mix. Heat the milk in a pan on the stove or in a heatproof con-
tainer in a microwave. Stir in three tablespoons of mix for each cup of heated milk.

NOTES

Hughes lists many other ingredients that indigenous Caribbean people as well as
Spanish colonizers added to their hot chocolate. Starting with a base of grated cacao,
they thickened it with cassava bread, maize our, eggs, and/or milk, and avored it
with nutmeg, sa ron, almond oil, sugar, pepper, cloves, vanilla, fennel seeds, anise
seeds, lemon peel, cardamom, orange ower water, rum, brandy, and sherry. Adapt
this hot chocolate to your taste by trying these other traditional avorings.

Credits

Recipe adaptation by Marissa Nicosia (www.rarecooking.com), based on a recipe from William
Hughess e American physitian. Photography by Teresa Wood.

The Grenville Family’s

SWEET POTATO PUDDING

INGREDIENTS

3 pounds sweet potatoes, peeled and cut into 2-inch pieces
pound butter, so ened

% cup sherry, preferably a dark sherry like Oloroso

% teaspoon ground cinnamon

5 whole eggs, lightly beaten

PREPARATION

Preheat your oven to 350F. Bring a large pot of unsalted water to a boil. Add potato
pieces and cook until tender. Drain. In a large bowl, mash the potatoes with the butter
until uniform and combined. Fold in the sherry, cinnamon, and eggs. Bake in a buttered
casserole dish for 45 minutes, or until the pudding has pulled away from the sides of the
dish and the middle jiggles slightly when shaken gently. e pudding will continue to
set as it cools.

NOTES
Potatoes area new world food, originating in Peru. ey were eaten by indigenous Amer-
icans for centuries before being brought to Europe by Christopher Columbus around 1493,
and they quickly became part of European sailors diets, as well as those of enslaved people.
is recipe calls for some ingredients that would have been familiar to any early modern
British person, like butter and eggs. But it also includes luxurious ones: sweet wine imported
from Spain, cinnamon from India and Sri Lanka, and three pounds of potatoes.  is recipe
reveals one familys attempt to bring a new and unfamiliar food to their table, but it also
teaches us about wealth and social status in seventeenth-century Britain.

Credits

Recipe adaptation by Amanda Herbert with help from Amanda Moniz, based on a recipe
collection kept by the Grenville family circa 1640 1750, now in the Folger Shakespeare Library
collection. Photography by Ben Lauer.

Robert May’s

BRAISED BRISKET

INGREDIENTS

2 pounds brisket

2 cups sliced yellow onion

1 tablespoon salt

1 teaspoon black peppercorns
% teaspoon whole cloves

... teaspoon mace

1 bottle red wine (700 ml, ideally,
French claret/Bordeaux)

4 cups sliced cabbage

1 tablespoons balsamic vinegar

2 tablespoons capers

%0 baguette or other bread

PREPARATION

Preheat your oven to 325 F. Pat the brisket dry and then place it in a large pot tted
with a cover. Add onions, salt, black peppercorns, whole cloves, and mace. Pour in
wine, cover, and place in the oven for 1 hour. A er the brisket has cooked for 1 hour,
carefully ipitover. A er it has cooked for 1 % hours, add cabbage, vinegar, and capers.
Check it at the 2 % hour mark. It should be tender when poked with a fork. If not, give
it more time. If the cabbage is crowded, re-arrange as necessary for even cooking. To
serve, cut your bread into cubes and arrange them on a platter. Remove the brisket and
set it on a cutting board to rest. Remove the cabbage and onions and place them on top
of the bread. Reduce remaining cooking liquid for ten minutes until it thickens. Slice
the brisket thinly, and place on top of the cabbage, onions, and bread. Pour the reduced
sauce over the whole dish. Serve immediately.

NOTES

is satisfying dish will serve 4-6 people. e cubes of bread that May calls sippets
are acommon ingredient in meat dishes from this period. eye ciently and deli-
ciously soak up the rich, avorful sauce.

Credits
Recipe adaptation by Marissa Nicosia (www.rarecooking.com), based on a recipe from Robert
Mays e accomplisht cook. Photography by Teresa Wood.
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INGREDIENTS

1.5 pounds veal sweetbreads
2 cups our

2 cups beef broth

1 cup button mushrooms
1/2 tablespoon salt

1/2 tablespoon pepper

6 small forced meatballs

2 cans artichoke hearts

PREPARATION

aw the sweetbreads and rinse with cold water. Cut sweetbreads evenly into four inch long pieces. Use a few layers
of plastic wrap, wax paper, or one side of a plastic freezer bag to cover sweetbreads. Use a meat mallet to pound
pieces until thickness is uniform throughout each piece. Preheat oil in a medium sized frying pan; set to medium
heat. In a bowl, combine our, a pinch of salt and pepper. Dip sweetbreads in our mixture and fry until golden
brown.

s 0o 98 a8

@

In a medium sized pot combine artichoke hearts, mushrooms, broth, salt, and pepper - stew on low heat for 20-30
minutes. Add fried sweetbreads and forced meatballs to pot and stew for another 30 minutes.

Serve with lemon.

NOTES

See Forced Meat Balls recipe on page 1 of Mrs. Knights receipt book.

Credits

Recipe adapted by Anisa Lacey from Mrs. Knights receipt book, 1740, W.b.79, p.1, Folger Shakespeare Library.
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INGREDIENTS EQUIPMENT
6 handfuls of spinach Whisk

7 eggs, 3 egg whites Rolling pin

3 teaspoons of salt Pie dish or tin

2 sheets of all butter pu pastry dough
1 pint breadcrumbs
1 pint of unsweetened cream
cup of sugar
blanched almonds to garnish (optional)

PREPARATION

Preheat your oven to 400 degrees fahrenheit. Line the pie tin or pie dish with one of the sheets of pu pastry.
Reserve the other sheet to create a latticed top. Try to work quickly, to keep the butter layers in the pu pastry
dough distinct. You can let the dough rm up in the freezer while you work on the Iling.

To make the lling, start by taking 6 handfulls of spinach. Wash the spinach clean and dry it. Shred the spinach
very ne. Set aside the shredded spinach.

Take the pastry dough out of the freezer to blind bake it. Before putting it in the oven, dock the bottom of the pie.
Do not add pie weights, or the dough will not pu . Let it bake in the oven for 15 minutes.

Mix together the 7 eggs and 3 egg whites to make the quiche Iling while the pastry dough blind bakes. Beat eggs
until well-combined and frothy. Reserve the three le over egg yolks.

Remove the pasty dough from the oven and let it cool. Use the le over egg yolks to egg wash the inside of the pie.
is eggwash will create a seal and prevent the dough from becoming soggy. Return the pastry dough to the oven
for another 3 minutes. Set aside the eggwash mixture for later.

To the egg mixture, add one pint of cream slowly. Once fully combined, add one pint of breadcrumbs, 3 teaspoons
of salt,and  cup of sugar. Finally, mix in the shredded spinach.
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PREPARATION (CONT.)

Remove pastry dough from the oven and let cool. Take second sheet of pastry dough out of the freezer and cut into
strips at least one inch thick. Add quiche mixture to the pastry dough; dont worry if the mixture is taller than the
rim of the pie dish. Working quickly, create a latticed top to the pie out of the strips of dough. Brush the latticed
top with the reserved eggwash. Add blanched almonds as an optional garnish. Bake for 30-40 minutes. Cover the
top of the pie with aluminum foil to prevent excessive browning, if need be.

NOTES

To achieve a more modern quiche interior, you can cook and so en the spinach before adding it to the egg
mixture. e quiches resulting interior will have a more homogenous texture. Latticing is optional. Although Mrs.
Knights recipe calls for pastry, the quiche is also good with traditional pie dough.

Credits

Recipe adapted by Luke Williamson from Mrs. Knights receipt book, 1740, W.b.79, p.13, Folger Shakespeare Library.
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Mrs. Knight’s
forced meat balls .

o pnake Aayic ) oree wt ﬂ?*e"fb A

| Jﬂ/iz ont /l'o'vvrw) p]’ /Mr{“/nr[p}%'wn e
TAL Srnhre pfiaea, e frennd o7
vt ol oubiol smost T Serapos g o

0f Alr T fourm B e Lomern 5O

o /‘r'nrn %Wﬁ 0. S e ale D e Lo G Vir
Pncth (O?n.c ormc ho 55 Seare /(l”)'ylo'rz Sce ;7
Chopped Wtz Trncl, o AHTe fronnDed Proces
% /’r‘//;::—/ ] Lo P /’=-:4f* aete Heny ﬂ»;f?w,/:'»-
tvsﬁ? vnte a Inaglte- B o e, ovets o9 3
\ i gt ke EXY &7 ormc Coo M)/’vcw‘gt)‘

D i A & Z

X oy gautl /‘f/%e/ & praste. . S hertd
P2 PronTirne? suzh Forrie Treod 'rw';'; pay’s
hened Ce onale 5 izx tihh crrrercs A Encaits

L

INGREDIENTS
(For the meatballs) (For the gravy)
One jar of tallow (~ 1lb) One large onion
One Ib of veal One bunch of Rosemary, Sage
1 small baguette, slightly stale and and yme
soaked in boiling milk Lemon zest
Four pieces of anchovy ... cup Flour
Grated lemon zest from one lemon ... cup butter
Mace 4 cups of beef broth
Salt & Pepper to taste Salt & Pepper to taste
2 Egg Yolks
Panko Bread crumbs
PREPARATION

Take one small stale baguette and dunk it into a bowl full of boiled milk. Let sit.

For the Gravy

Saut@ one diced onion in ... cup of butter, until golden brown. Add the same amount of our to it. Bring to a boil
and let cook until thick. Add a bunch of rosemary, sage and thyme wrapped in twine, along with lemon zest. You
can also add lemon juice from the lemon if you wish. Add four cups of beef broth and let simmer for a while. Stir
regularly to eliminate clumps. Season to taste and let sit on low heat until meatballs are ready.

For the Meatballs

en, mix together the tallow, veal, four pieces of anchovy (canned is ne), lemon zest, some mace, the soaked loaf
and two egg yolks- To separate an egg yolk from the egg, crack the egg and open it, attempting to create two halves
of the egg shell. While doing this, make sure that the egg yolk does not fall. Pass the egg yolk from one half of the
egg shell to the other, so that the egg whites fall out until you are le with an egg yolk.

Once mixed, add some of the gravy that you made, about % a cup. If you feel this is too wet you can add panko
bread crumbs.  en roll the meat into small balls, about 1 thsp of meat in each one. Bake in a greased pan in an
oven at 400 degrees for twenty minutes. Serve in a bed of gravy.
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NOTES

I made several adjustments to this recipe for both practical and aesthetic reasons. Firstly, the original recipe calls
for suet while I ended up using tallow which is a more usable version of suet. Tallow is readily available at many
grocery stores. Another contemporary adjustment is using canned anchovies instead of a whole anchovy sh.

A er making Forced Meat Balls, I also made a decision to use lemon zest as the recipe originally calls for lemon
peel. Large chunks of lemon peel was very unappetizing in the meat balls, so it made sense to use lemon zest
instead. e meatballs I made fell apart slightly, so I increased the amount of eggs.
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¢ Credits

"  Recipe adapted by Sarah Montoya from Mrs. Knights receipt book, 1740, W.b.79, p.28, Folger Shakespeare Library.
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INGREDIENTS

6 squabs 1 egg yolk

Water 1 lemon

2 teaspoon nutmeg 1 tablespoon thyme

3 tablespoon heavy cream 1 tablespoon parsley

3 tablespoon butter Pepper

Salt
PREPARATION

aw the frozen squabs under cold running water. Butcher and quarter the squabs and then season with nutmeg,
salt, and pepper. Heat a tablespoon of butter in a large saucepan. Place the squabs in the pan and roast on each side
for 2-3 minutes on medium-high heat. Remove the squabs and pour into the pan enough water to just cover the
squabs. Scrape the bottom of the pan and let it boil down for 10 minutes on medium-high heat. Add the squabs
back in and boil for ve minutes on medium heat. Remove the squabs and keep warm in an oven. Strain the liquid
in the saucepan through a sieve. Place the liquid back into the saucepan and continue warming over low heat.
Whisk together the heavy cream and egg yolk in a separate bowl. Warm up the remaining butter and combine with
the cream and egg yolk, making sure to continue whisking. Whisk this mixture into the liquid in the saucepan.
Place thyme and parsley into the saucepan. Continue heating until ready to serve. Garnish with lemon.

NOTES

In adding the warmed butter into the egg/cream mixture, take care to add a little at a time in order to avoid
cooking the egg. In similar fashion, adding some of the sauce to the egg/cream mixture in order to warm it up is
suggested. Additionally, the sauce may be boiled further in order to thicken it. As squabs are small in size, this dish
will serve approximately 4-6 people.

Credits

Recipe adapted by Joshua Whang from Mrs. Knights receipt book, 1740, W.b.79, p.11, Folger Shakespeare Library.
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INGREDIENTS

3 lobsters 1 tsp black pepper
Half stick of butter 1 tsp anchovy paste
2 thsp white our 2 egg yolks

1 thsp chopped parsley 4 French rolls

1 thsp diced onion

-

PREPARATION

Boil your lobsters and remove the meat. With your hands pick apart the meat into bite sized pieces and set it aside.
In a frying pan over medium-high heat, melt your butter and add our to make a brown roux. Add onion and
parsley and stir for a minute, then add black pepper and anchovy paste. Beat the two egg yolks well and stir them
into your pan. If the mixture becomes dry you may want to add some more butter. Finally, add the lobster in a stir
for a minute or two. Set the mixture aside in a bowl. Next, cut the top o your French rolls, and pick out the bread
on the inside of the rolls. Be careful to remove as much bread as you can, but do not puncture the sides of the rolls.
When you ve made your bread-bowls, heat a frying pan with beef tallow (or any other frying oil you might use),
and use cooking twine to tightly fasten the bread cap to the bread-bowl. When the oil is hot, dip both sides of the
rolls in milk and put them in the oil. (Be very careful of hot splashing oil.) Brown both sides of the rolls until they
are crispy, and remove them.

NOTES

Serve hot to ensure that your lobster loaves are not soggy.  is recipe can also be done with oysters or shrimp, or
any mixture of the three.

Credits

Recipe adapted by Liam Downing from Mrs. Knights receipt book, 1740, W.b.79, p.12, Folger Shakespeare Library.
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16 0z our 2 eggs
5.7 0z butter 100 ml ale yeast (100 ml water, 1 teaspoon
17 oz currant yeast, 1 tsp sugar)
.. of a nutmeg ... CUp cream
%0 0z mace 2.25 0z almonds
%0 0z cloves ... cup Sack
1 pound cloves 2.27 oz candied citrus peels

well cooked through. Let the cake cool for 10 minutes before removing from the springform pan. Icing is optional.

they are now, such as ale yeast (leavening agent) and sack (Spanish wine). For this recipe, we chose to substitute

Mrs. Knight'’s :
Extraordmary Plum Cake

5 s };Jp,)— ! »«JS I{)‘l‘/ “
i corrunks aid 2 farg b 2

Hon /’]lL } ,,o/ it (u.?‘ hLi»ij(z\J by, ky
i{‘(ﬁﬂ" fg mlqmd—lrmluksrk e\f\,ﬂ; y!,. )))) <14
u\-'yF warm ah hudl druui e yos Wk sl o M/,‘\L(’; u,:\ 5
er(L}cl; e Fo tL RuFthrLukw,b i i
of el ook sach v arsige oo el L 2L
fuon bt j"’!\(‘} beak put e wp ymr s/ o r& 7
fuom‘-rl‘zh‘nu (‘L\u\ldl*la\ o,u%, a el

 bolfous ffm\ 106 s by ot "f 1 (u&ke \éuu%«/a
e U%j 2\4\,9'01 t c\;, 309 ey pppead WO 0L

Cob
Zidudas 5‘ zjna{j'\r\;}F wp fo ¢ fanlmlg‘bz!wi-:;“:ﬂ»i/ 0
)od}g cefuie s an J,.\rg.\?yjﬂ;w: |

yf?' ALk P oM
X T Fuiss 1 (o MU=
P FOH’U e 42} oL e nors Lum I

oveis 10 'tk conug ok JU’ " ("
: ctlrJ Jnu*ﬁ m.u; }- Pb\“ﬂ*

INGREDIENTS

2.28 0z sugar

PREPARATION

Preheat your oven to 325 F. Grease a 9-inch springform pan with butter. In a large bowl, stir together the our and
butter until they are evenly combined. Mix in the currants, along with nely ground cloves, mace, and nutmeg.
Crack two eggs into the mixture. Stir in the ale yeast, along with the cream, and  cup of sack. With the remaining
cup of sack, grind together the pre-sliced almonds and add them the dough. Adding in the candied citrus peel,
continue stirring the dough until the entire mixture is evenly combined. Put the dough into the greased springform
pan and cook the cake, placing it on the middle rack of the oven for 50 minutes to an hour, or until the center is

NOTES

Mrs. Knights original recipe calls for 7 pounds of our, 7 pounds of currants, etc. -- perhaps its this massive
quantity that makes the cake extraordinary -- and this recipe has been scaled down for ordinary baking. is
modernized recipe also lls in the hidden blanks that Mrs. Knight leaves us with; certain ingredient quantities, the
amount of time and temperature to cook with would have been assumed and known to an 18th century cook like
Mrs. Knight. Among these pieces of assumed knowledge are certain ingredients that were more commonplace than

ale yeast with re-hydrated activated yeast, and for sack, we substituted with Sherry. e modern springform pan
included a base, but the original recipe calls for the use of a pastry layer at the bottom.
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Credits

Recipe adapted by Stuart Robbins and Olivia Gieger from Mrs. Knights receipt book, 1740, W.b.79, p.37, Folger Shakespeare Library.
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» INGREDIENTS EQUIPMENT &
g lcupofalmond our Whisk [z
2 tablespoons orange ower water Mortar and pestle Ty
]

1 cup of sugar Large Bowl Py
o 6 0z melted butter &
“ 6eggs (3 whites, 6 yolks) g
@ peel of 1 orange [
»  1lpiecrust ]
o [
™ e
« PREPARATION .
> Boil the orange peel in water until tender. Rinse the peel with cold water and mash with a mortar and pestle until o
" ne. In a bowl, beat 3 eggs until thoroughly combined. Add the almond our, sugar, cooled melted butter, and
¢ orange ower water. Once combined, add the yolk of 3 eggs. Lastly, add the crushed orange peel and combine with ¢
“ mixture. Pour mixture into a pie crust and bake at 320 degrees fahrenheit for 30 minutes. »
g [
ot »

NOTES .
ol is cheesecake is also good without the orange, says Mrs. Knight at the end of the recipe. While this dessert uses
~ no cheese, the recipe following this one in the manuscript is a recipe for cheesecake that uses cheese curds.
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e Credits '3
™ Recipe adapted by Eniola Ajao from Mrs. Knights receipt book, 1740, w.b. 79, p. 36, Folger Shakespeare Library. &
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