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A taste of a
Victorian
hristmas

IN last week’s go! we looked at what life would
have been like in a Victorian kitchen of 1881
with a trip to Audley End House, Saffron
Walden.

This week we're sharing some authentic
Victorian Christmas recipes courtesy of Audley
End'’s first kitchen maid at. that time, Mary Ann
Bulmer, aka costumed interpreter Annie Gray.

Mary Ann shared some of the secrets of the
Victarian kitchen and the cookbook of Mrs
Crocombe, Audley End'’s cook who would have
been the undisputed gueen of the kitchen.

Pies, puddings and hearty fare would have
figured large in the Victorian era, and here are
same of the treats they would have enjoved.

Gateau de Pommes

From Mrs Crocombe’s handwritten cookbook,
donated to English Heritage by Robert Stride,
August 2009,

The criginal source, ene of the few identified,
is Eliza Acton's Modern Cookery for Private
Families, first published in 1845.

Takes two hours

Ingredients

W 1lb sugar

W % pint of water

M 2Ib of Nonsuches or other apples
M juice of 1 large or 2 small lernons

Method

M Boil together for fifteen minutes, a pound of
well-refined sugar and 4% pint of water; then add
a couple of pounds of nonsuches or any other
finely flavoured apples which can be boiled easily

to a smooth pulp.

B Add the juice of a couple of small lemons then
stir these gently until the mixture is perfactly free
from lumps

W Then boil it quickly, keeping it stirred until it
forms a very thick and dry marmalade.

W A few minutes before it is done, add the finely
grated rinds of a couple of lemans.

B Afterwards when it leaves the bottorn of the
preserving pan visibly dry, press it into moulds of
tasteful form and either store it for winter use or,
if wanted for the table, serve it plain for dessert
or ornament it with sprinkles of blanched almonds
and pour & custard round it for a second-course
dish, entremets.,

Mary Ann says - you must remember to butter the
moulds well, or it will not turn cut. It will set pretty
quickiy, but is best jeft avernight in & cool place to
fully set.

Regardless of the suggestion that it takes 2
hours to make, it usually takes around 30-40
minutes on a mederate heat - don't leave it for too
long towards the end or it will burn,

However, the lower the heat and longer you fesl
vou can take to make jt, the fawer lumps you will
have.

Mincemeat
This recipe is also from Eliza Acton.

Ingredients

W 1 Ib of fresh boiled ox-tongue or roasted sirloin
2 |b @ach of stoned raisins, minced apples and
suet

W 2% bs currants and fine sugar each

W 5-160z of candied peel

W 2 large, boiled lemons plus rinds of two others
grated

W % oz salt

B 2 small hutmegs

B 1 pounded mace

W large teaspoon and rather more of dinger;

W %% pt sherry or Madeira

W %% pt brandy

Mary Ann says - this will make over 11lbs of
mincemeat, a quantity really only suitable for a
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large house such as Audley End.

Halving the recipe still makes a goodly amount,
but you will find it quickly disappears as it is truly
delicious. We use a small roasted joint of beef, ar
the trimmings from a larger joint which has been
sent to tahle, preferably cooked to na mare than
medium rare.

Although fairly old fashionsd, the depth of
flavour is made more excellent by the addition of
beef, and the result is a more rounded and

warming mincemeat.

Method

To make into mincemeat tarts, simply prepare a
shortcrust or sweet shortcrust pastry, and press
into patty pans or other small tins.

Do naot overfill with mincemeat!

They will take arcund 20 minutes in a moderate
oven, and may be iced with patterns or have
cream or meringue piped upon them if they are
intended for presentation.

Celebrate your special occasion in style at:
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DINNER and DISCO
FRIDAYS + SATURDAYS
and most days in
DECEMBER

MULTI CHOICE MENU
ORDER AT THE TABLE
(pre-selection not required)

WEDDINGS

RECEPTIONS
CIVIL CEREMONIES

HOTEL ADIOINING

PRIVATE FUNCTIONS WITH MULTI
CHOICE MENU FOR UP TO 160

SPECIAL SUNDAY LUNCHEON

£13.75 under 85 £5.75

Small and large parties welcomed
Ideal for family celebrations

PLEASE PHONE FOR PRICES AND SAMPLE MENUS

BOOKING OFFICE HOURS 9.30am to 6.00pm MON TO FRI 9.30am to 12.30pm SAT & SUN
Telephone Wickford

(01268) 561234

PIG & WHISTLE - I’IG & WHISTLE

CATERING PUB OF THE YEAR 2007
Try our NEW lunch time snack menu

OAP lunch Monday - Friday|
2 course lunch £4.99

Home made Steak Pudding like
your Mum used to make

2 course Sunday Roast £8.99
Fresh Fish Daily

Now taking bookings
for Christmas

Two
log
fires

Open every evenmg for lnod

Open All Day
Sunday for
Food & Drink

Chignal Road, Chignal Smealy, C!
Tel: 01245 443186 or 07912 200324

The Famous

White Horse

Pleshey
Top catering family takes over
Home cooked food
Fresh fish daily
Sirloin steak £8.99
Home made steak pudding

‘OPEN 7 DAYS AND EVENINGS
FOR FOOD

2 COURSE SUNDAY ROAST

AVAILABLE ALL DAY £8.99

Christmas bookings now being taken
The Street, Pleshey, CM3 1THA
01245 237281







