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Introduction




The
Victorian era in Britain occurred during the reign of Queen Victoria
between 1837-1901; although it could be said to have lasted between
1803-1914.

It is a fascinating era with its culture, social,
economic and political change. There was the industrial revolution with
modern working practices introduced, immigration from the countryside
to towns, lots of poverty and an opulent lifestyle enjoyed by the upper
classes.

Food was an important feature of the Victorian
era.  The rich would enjoy luxury foods to celebrate their wealth
while the poor had to eat often low quality and basic foods. There were
some very strange dishes

Try some of the dishes Victorians ate with this book.



Herb Vinegar





Ingredients

1 litres/2 pints of white wine vinegar
1 tablespoon of fresh tarragon
1 tablespoon of fresh mint
2 tablespoons of fresh chives
1 tablespoon of savory


Crush the herbs a little. Put the herbs in a bottle with the vinegar. Close the bottle and leave for 8 days. 

Drain the liquid then pour it through a muslin bag. Put the liquid back in the bottle and discard the herbs.



Vermicelli Soup





Ingredients

2 litres/ 8 and a half cups of vegetable stock
200g/7 oz of vermicelli
2 chopped cloves of garlic
1 chopped onion
3 chopped tomatoes
oil
salt
pepper


Put the tomato, onion and garlic in a pan and cook for 6 minutes. 

Add some salt and pepper, the stock and noodles. Cook on a high heat until the vermicelli is cooked.



Chicken Soup





Ingredients

5 skinned chicken thighs
1.5 litres/3 pints of water
1 tablespoon of rice
2 allspice berries
parsley


Put
the chicken in a pan with the water, rice and allspice berries. Boil
then cover the pan and cook on a low heat for 2 and a half hours. 

Add some parsley.



Butter Sauce





Ingredients

8 tablespoons of butter
2 tablespoons of vinegar
salt
pepper


Put the butter in a pan. Cook until it becomes dark brown. 

Add the vinegar and some salt and pepper. Cook for 2 minutes. 



Parsley Sauce





Ingredients

parsley
470ml/half a pint of melted butter


Put some parsley in a pan with half a pint of hot water. Boil for 8 minutes.

Drain the parsley and chop finely. Put the parsley in a bowl with the butter and mix well.



Oyster Soup





Ingredients

16 shucked oysters
2 litres/8 and 1 third of a cup of fish stock/broth 
9 boiled egg yolks
6 egg yolks


Mash up the egg yolks. Cook the yolks in the stock on a low heat for 20 minutes. 

Strain the liquid into a pan. Add the oysters. Cook on a low heat for 7 minutes. 

Add the egg yolks and cook on a low heat for 7 minutes - stirring until the soup thickens.



Carrot Soup





Ingredients

1kg/2 lb of carrots with skin scraped off
1 and a half litres/7 cups of beef stock/broth
2 tablespoons of butter 
2 tablespoons of flour


Put the carrots in a pan of boiling water. Boil for 10 minutes - until cooked.

Discard
the water. Rub the carrots through a sieve. Put the carrot in a pan
with the beef stock. Cook on a low heat for 8 minutes. 

Add the butter and flour and mix well. Cook for another 4 minutes.



Oatmeal Soup





Ingredients

1.2 litres/5 cups of meat stock/broth
2 chopped leeks
90g/1 cup of oats
pepper
salt


Put the ingredients in a saucepan. Bring to the boil, then cover and simmer for 30 minutes, stirring several times.


Victorian Food Facts

Upper
class families often had a main meal in the evening. There were
normally around six courses. When guests attended dinner there would be
thirteen courses.

Victorians would often drink low alcohol beer as it was safer than drinking water which often contained germs. 

Middle and upper classes were able to enjoy imported items such as coffee and sugar.

Victorian bread was harder than modern bread and contained more calories. It was a staple of the working classes.

Tea was often weak - because the tea leaves were reused. 

Fish was a plentiful food in Britain during the Victorian era. Haddock, cod herring and sprats were the most popular fish.

Jellied eels were popular in London and in seaside towns. Eels were abundant in the River Thames in London.



Brown Windsor Soup





Ingredients

800g/1 and a half lb of beef cut into cubes
1 chopped onion
2 chopped peeled and finely chopped carrots
3 chopped sticks of celery
3 tablespoons of flour
2 litres/8 cups of beef broth/stock
1 teaspoon of chopped fresh herbs
butter
pinch of salt
pinch of pepper


Cook
the beef in some butter in a saucepan for 5 minutes. Add the onion,
carrots, celery and onion and cook for another 5 minutes. 

Add
the stock, herbs and salt and pepper. Cover the pan with a lid and cook
on a low heat for 2 hours 15 minutes: until the beef is cooked.
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