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fineBOOKS









Reflecting the diversity and nationalities of this cookbooks “subjects”, I chose to provide both European (metric) and American (Imperial) measurements - the latter adjusted for ease of use - to make these recipes as internationally accessible as possible.


Please also note that the baking temperatures are given for regular ovens.


For convection ovens, reduce the temperature by 15°C (25°F), and for gas ovens, refer to the following table:





	Gas Mark

	Celsius (°C)

	Fahrenheit (°F)





	1

	135°C

	275°F





	2

	150°C

	300°F





	3

	165°C

	325°F





	4

	180°C

	350°F





	5

	190°C

	375°F





	6

	200°C

	400°F





	7

	220°C

	425°F





	8

	230°C

	450°F





	9

	240°C

	475°F














Foreword


—
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When I was a little girl, I fell madly in love with the bounty of tales and secret messages hidden in and surrounding works of art from all ages of human history – like the paintings of Botticelli and Cranach at the Dresden Zwinger, one of Germany’s most beautiful baroque museums. In the course of my work in the creative industry, that deep love for the arts, combined with a never-ending journey into its fairytale past and all its precious and delicious anecdotes, took me halfway across the globe.


At age four, I asked the other kids at the museum to please be quiet as I strained with all my kindergarten soul’s might to understand every little thing the art historians explained during their guided tours. My love for history, art history in particular, brought 16-year-old me to a weeks-long educational trip to Italy. Florence, Naples, Rome, and Venice, colorful butterflies frolicking in my stomach at the Trevi fountain: I just kept falling in love over and over again. And yet, this was also where I met my second love: a love for – and how could it have possibly been anything else – food, cooking, and above all, exuberant conversation at the table. Wherever I went, I found cheerful people only too happy to warmly explain to me not only the Italian language but also everything there was to tell about Italian cuisine. The origins of its dishes and the particulars of the (naturally) all-Italian ingredients, but also the historical provenance of their names. There were quite a lot of Italian Mammas and Nonnas who inspired me back then and stirred a hunger for knowledge inside of me that is still not sated.


I spent my formative years in East Berlin in the late 1980s, and in response to my question as to why exactly salami is called salami, I was told: "Because that’s what it’s called ... There’s no reason!” I am so very grateful that the wall came down, that people were granted the opportunity to travel and discover different languages. In Italy, the answer to my question about salami’s name was finally revealed to me, and I learned where pizza came from and that the origins of pasta are most likely found in ancient China. These revelations sparked lively discussions, and I loved every minute of it. In the course of my work as a fashion designer, I later spent many years traveling throughout Asia, where I found myself in yet another veritable paradise in many respects – including, of course, the culinary one.


During my travels around the world and across the different branches of the creative industries as fashion designer, creative consultant, and costume designer – as well as a mother of two enchanting sons – I founded the SupperClub “Dinerella”, bringing together culinary enthusiasts from the most diverse backgrounds to share a table. Cooking my way through many a country and continent, and regaling my supper companions over wine and dessert with the origin stories of each dish, these evenings invariably turned into wonderful and joyous discussions lasting into the early hours of the morning.


My desire to plunge deep into the waters of both history and the culinary arts, combined with long years of creative work as a costume designer for historical documentaries and all the research that entailed, carried me on the crest of wave after wave to the favorite dishes of fascinating historical figures.


History’s all-time greats invite you to join them for a taste of their most beloved meals as they provide entertaining and enlightening insights into the world of their time and sometimes even reveal intriguing looks at behind-the-scenes relationships. There is a history behind the little everyday miracles in our kitchens that stretches back thousands of years. Cooking was, is, and always will be pure joie de vivre as well as an especially powerful ingredient in the bond that brings people together. It was Maupassant’s belief that those who are not gourmets must surely be fools, and even Beethoven once said: “Good cooking remains a most important thing.” This book is as much for the sensualists and culturati as it is for all that aspire to join their ranks: the cooking aficionados and the culinarily curious.


With “A Taste for the Past”, my goal is to inspire my readers to set their table with the history of each dish and refine each recipe according to their own tastes. I've never been one for rigid rules, whether in recipes nor anything else for that matter, and I eventually realized this as a boon for creativity. After all, is individual interpretation not at the heart of art of implementation? Skill and technique can be taught, yet every chef brings their own talents and tastes to the table. And it is not until a dish is infused with that personal touch that it truly comes to life.


Smilla Hebener









Elizabeth I


Elegance with a Sweet Tooth 1533-1603
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Similar to Cleopatra, elegant and exceptionally well-educated Elizabeth I was fluent in six languages. Though regarded as distant and aloof, during her reign, the arts, both general and culinary, blossomed like spring flowers beneath the English sun. Under her deft and skillful patronage, the age of Elizabeth I saw the creation of countless internationally renowned masterpieces in music, the fine arts, and literature. William Shakespeare was but one ray of light amidst the golden age of British renaissance. Incidentally, rumor has it that it was one of her own illegitimate children who wrote under the Shakespearean pseudonym. Maybe talent ran in the royal family, as Elizabeth herself was a gifted musician and translator of antique works of literature. That same self-confidence infected England as a whole, as the country’s economy, too, strengthened under the distant redhead’s guidance. It is said that there is no accounting for taste, but for Elizabeth, there absolutely was – so much so, in fact, that in 1600 she chartered the British East India Company to curtail the Dutch trade monopoly on the international spice market.


The culinary delights of the surging seafaring nation underwent a fundamental transformation. England, thanks to its cunning Queen, extricated itself from the constraints of the spice trade and was able to bring - as its own wares and with its own ships - these newfound treasures from all over the world directly to the British Isles and Elizabeth’s dining tables.




And yet, does not every successful woman also possess a charmingly human flaw?





While the refined Renaissance ruler’s interest in opulent banquets was generally more playful than culinary, she simply could not resist those temptingly sweet desserts. Elizabeth’s relish for all things sugary led to a veritable explosion of new dessert creations at court. The sweet little delicacies went viral, so to speak, to the point that sugar paste was actually praised for brushing one’s teeth. The results of that, however, were a lot less appealing, and dental replacements to fill the gaps of rather lacking mastication instruments were still about 200 years from being invented.
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Additionally, Elizabeth is said to have had a particular fondness for ginger in combination with sugar. And maybe that is the reason why candied ginger, ginger ale, gingerbread and the like play such a prominent role in British cuisine today. The royal - and perpetually exasperated - apothecary suggested she might only enrich her desserts with vanilla, yet Elizabeth’s sweet tooth was quite strong-willed, so of course she ignored his advice. Royal physicians back then truly needed nerves of steel. in 1589, English dramatist Robert Greene penned the following line for one of his characters to describe his beloved: “Thy breath is like the steame of apple-pyes.” Greene never had the pleasure of an audience at Elizabeth’s court, yet it is unlikely the elegant English ruler would have ever heard such words directed at her in any case - as less than a decade later, in 1598, a German traveling through her lands described the queen’s countenance in quite blunt terms: “The Queen’s teeth are black.”


At Windsor Castle, Elizabeth held playful dinner events called “Banqueting Trencher”: if you were graced with the precious favor of the crown, with a bit of luck, you might be invited to attend this “banqueting course” following the main meal. The chosen guests, whether high-ranking or entertaining, were given delicate wooden plates, or 'trenchers,' with elaborately painted undersides which, for added suspense, were kept concealed when handed out. The nobles proceeded to fill the plain tops of their plates with the richest, sweetest, and most exquisite delicacies imaginable, such as chocolates, confectionary, or molded marzipan. Once their teeth had suffered enough, the sweetened guests turned over their trenchers to reveal amusing quotes, anecdotes, and jests on the painted underside, which were then read aloud and discussed. It’s a wonderful idea to spruce up family dinners during rainy Novembers in Berlin that I’ve already put into action several times. Each guest designed one side of one of the plates, and these were then shuffled and handed out. Depending on how daring the humor or how creative and unique the quotes, this can be a perfect recipe for delightful evenings - but people who aren’t funny only get invited once.
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