

[image: Illustration]







[image: ]














[image: ]














[image: ]







[image: ]













CONTENTS


Introduction


The
BRIDGERTONS


Tattie Scones


Aegean Fasolada


Perfect Pork Pie


Bridgerton Sunday Roast


Yorkshire Puddings


Succulent Stuffed Lettuce


Greek-Inspired Whole Lavraki


Luscious Leeks


The Bridgerton Family Christmas Pudding


Victoria Sandwich Cake


Peach-Rhubarb Ade


Apple and Thyme Tea Punch


The
FEATHERINGTONS


Salmagundi


Festive Glazed Ham


Soft-Boiled Eggs


Crab Bisque


Cousin Jack’s Roasted Cornish Game Hens


True Love Biscuits


Rose Biscuits


A Truly Royal Jelly


Battenberg Cake


A Grand Trifle


A Discreet Punch


Madame Delacroix’s Melon


LADY DANBURY


Devils on Horseback


Chilled English Garden Pea Soup


British Sausage Rolls


Pâte de Fruits


Esteemed Ladies Salad


Posh Plaintain Bread


Homemade Sierra Leone–Style Ginger Beer


Port Cocktails, Two Ways


Steamed Lemon Puddings


Mini Bubble and Squeak


The
DUKE and DUCHESS of HASTINGS


Impressive Game Pie


Salmon with Shrimp Sauce


Boozy Duck


Artichokes for Two


The Hastings’ Christmas Cake


The Duke of Hastings’s Gooseberry Pie


Lavender Petticoat Tails


Traditional Scones


That Ice Cream


Treacle Old-Fashioned


The Mondriches’ Steak and Mushroom Pie


The
VISCOUNT and VISCOUNTESS of BRIDGERTON


Akuri on Toast


Sharma Cornish Pasties


Fillets of Mackerel


India Pepper Pot


Cast-Iron Tandoori Cauliflower and Eggplant Steaks


Bombay Potatoes


Saffron and Mango Buns


The Viscountess’s Crown Cake


Gin Cocktails, Two Ways


Golden Chai


Lady Edwina’s Semiya Payasam


QUEEN CHARLOTTE


Poached Crawfish Extravaganza


Lobster Thermidor


Broiled Oysters


Regal Roast of Lamb


Roasted Rainbow Carrots


Royal Asparagus


Charlotte Royale


Jaune Mange


Queen’s Cakes


Charlotte’s Pink Perfection


Croquembouche


Pistache pour Deux


Vin d’Orangerie


Relaxation Tea


Suggested Menus


Acknowledgments


Index











[image: ]









[image: ]





Lady Whistledown’s


SOCIETY PAPERS


EXTRAORDINARY PEOPLE. EXTRAORDINARY NEWS



Dearest Gentle Reader,


At long last, London’s smart set has made its return after a lazy, and dare I say dull, off-season sojourn in the country. As a new season presents itself, the ton yearns for something fresh, exciting, and—this author hopes—deliciously newsworthy to entertain and enthrall. With at least two balls to attend each week, and social obligations that include opera engagements, the theatre, promenading, and entertaining morning callers and potential suitors, the season is not all feathers, frivolity, and Champagne glasses; it’s work! So sharpen your wit, your wardrobe, and your knives, dear reader, and wield this cookery book to your advantage as you prepare to fuel and charm with scintillating savories and seductive sweets.


This author shall sharpen her quill in anticipation of many kitchen scandals to come.


Yours truly,


Lady Whistledown
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INTRODUCTION
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Bridgerton, our most beloved embodiment of Regency Britain, unfurls before us like a rich and vibrant tapestry, where every thread shimmers with life and excitement—from the opulent settings and the lavish gowns to the captivating characters and the sumptuous dishes that grace their tables. Here is the dazzling world of the ton, a society within a society comprising high-ranking members of the peerage and their immediate (and often, meddlesome) relations, as well as those seeking entrance to this gilded community by way of wit, work, or wont of a good marriage.


To survive and thrive at this upper echelon of society requires a combination of good breeding, impeccable manners, fine taste, and of course, a reputation that is beyond reproach. It also demands a miscellany of talents. To successfully navigate the annual social season, a time when the well-regarded families of the ton open their homes for lavish receptions and balls, one must be a witty conversationalist, an accomplished musician and dancer, a careful student of society’s rules and etiquette, and perhaps most important, a flawless host and guest. Obstinate fathers, ambitious mamas, social-climbing suitors, and jealous competitors will conspire to ruin a family’s carefully curated reputation, but these obstacles must be overcome.


Be it grand events such as Lady Danbury’s first ball of the season or Her Majesty the Queen’s exquisite annual luncheon, or more select soirées such as those for the married ladies of the ton or debaucherous gatherings for freethinking artists, there are endless opportunities to see and be seen, to impress and be impressed throughout the season. In the same way the ton eagerly await the crowning of the Diamond of the Season, one ardently anticipates which grand affair shall be considered the incomparable event of the season. Which dinner party or ball shall set the stage for the most desirable matches, the most spirited quadrilles, the most delightful dinner party anecdotes, the most interesting menus, and the most scandalous morning-after gossip on the promenade? One salivates in expectation . . .


AN AGE OF APPETITES


Bridgerton’s Regency era is named for a period in the early 1800s when George IV served as Prince Regent (ruler) while his father, King George III, was incapacitated. This was a time known for its elegance, refinement, and extravagant parties. Lavish soirées and glittering balls held in grand mansions and elegant ballrooms were the order of the day. No expense was spared as families such as the Bridgertons, the Featheringtons, and the Cowpers engaged in a relentless pursuit of entertainment. The social calendar was meticulously planned, and its events were carefully dressed for and diligently attended.


In Bridgerton, the social season, when society’s highest return to London from their country estates, is when the ton get busy with the serious business of socializing. The season is not only an opportunity for the aristocracy to showcase their wealth, social standing, and fashion-forward taste, but also an important arena for courtships and strategic alliances, and a chance to rub shoulders with barons, dukes, and princes in the pursuit of social prominence. Feasts are dominated by monumental displays of seafood, game birds, and meat. Plates of food are carefully arranged on a pristine white tablecloth and, when possible, presented with a touch of theatrical flair.


For marriage-minded mamas laser-focused on finding a good match for their eligible offspring, the presentation of debutantes to the Queen at court sets the tone for the season. This event showcases the available offspring of the ton’s finest families and serves as an announcement that families are open to proposals of marriage. If a young lady is fortunate enough to capture the Queen’s attention with her beauty and poise, as Daphne Bridgerton and Edwina Sharma did in recent years, she might be bestowed the highest honor of being declared the incomparable Diamond of the First Water. This blessing all but guarantees a fortuitous match and a season filled with potential suitors competing for her attention, for a place on her dance card, and for her hand.


ENTERTAINING THE TON


Whether you are hosting a gathering of the married ladies of the ton so that they may network; taking afternoon tea with the mother of a potential suitor while your lady’s maid gets the scoop from your guest’s maid; or you are simply hoping to fan the flames of affection between a diamond and a duke, you must always strive for perfection in your presentation. Elaborate affairs such as Lady Danbury’s first ball of the season and Daphne and Simon’s grand Hastings Ball require an army of behind-the-scenes staff, but there are lessons to be gleaned for even the least experienced of hosts.


ELABORATE CENTERPIECES


Less is never more when it comes to entertaining the ton. To add to the drama of a dinner or, perhaps, to create drama for courting lovers attempting to make eye contact across a table, the finer homes will typically commission a sugar as a centerpiece. These are generally fantastical and fanciful, and intended to be admired, not eaten—an extravagant display for the host to flaunt. Mere mortals might consider a tower of cream puffs bound together with caramel, a croquembouche (see page 236), as a centerpiece that is impressive but also edible.


SET THE SCENE


While the best-laid plans often go awry, the best-laid tables are an entirely different matter. Whether it is afternoon tea with a bestie, or a boisterous soirée to test the talents of the ton’s suitors, one must create the perfect setting if one wants drama. And one wants drama! The table must be set with the crispest of white linens, upon which the family silver, one’s best china, delicate candlesticks, and elaborate floral displays are placed. If you don’t have your own engraved silver or a full set of Wedgwood dishes (yet . . . the season is young!), one can visit estate sales, thrift stores, and yard sales to find affordable ornate pieces to inspire fancy. Remember, more is more, so snap up mismatched china, etched glasses and vases, and antique silver pieces.


If creativity is the focus for the table setting, then strategy is the name of the game when it comes to seating. Just as a dance is choreographed movement, one must take the utmost care in ensuring vulgar mamas and social-climbing suitors are not within gloved elbow reach of your more esteemed guests. If you have a Cressida Cowper in your social circle, you will want to watch your eligible bachelors (and your solo strolls in the garden), and if you are fortunate enough to be blessed with the presence of a baron or duke, you will want to ensure they have a prime seat at your side.


CONSIDER YOUR GUESTS


While candles and towers of candies are sure to excite and delight your guests, a true host knows it is the smaller, more discreet moves that truly enchant. Take Lady Bridgerton’s thoughtful and strategic inclusion of gooseberry pie (see page 149), the Duke’s favorite dessert, at dinner. Make a habit of noting what your guests enjoy and put it into your plan. Is there a favorite color? Perhaps make it a subtle theme of the evening. A preferred composer? Instruct your orchestra (or playlist) to make it the evening’s soundtrack. Did your guest comment on how great your True Love Biscuits (page 74) was last time? Create a pretty little takeaway package for their carriage ride home. It may seem that Lady Whistledown is the only one paying attention at these events, but a few thoughtful notes when entertaining will show you that we all warm to a little attention.


LEAVE THEM WANTING MORE


While you will no doubt win new hearts and fans with your rendition of Lady Edwina’s India Pepper Pot (page 177) and find that an invitation to your table will be most coveted once you produce your large free-standing pie of game and fowl (see page 129) you will always want to send your guests away with a favorable last impression—that of your dessert skills. Dinner in the season can leave little room for dessert, so you may limit your menu to three or four courses and ensure your last course is a collection of precious jewels, with Pâte de Fruits (page 105), comfits, and other confectionery arranged like gemstones in a jewelry box. Creams like the pistachio cream Brimsley and Reynolds share (see page 241), jellies like the Jaune Mange (page 227), and Yorkshire Puddings (page 34) should be served on delicate dessert plates or artfully presented on tiered trays.


A TRUE BRIDGERTON COOKBOOK


Who doesn’t want to spend more time in the world of Bridgerton? This cookbook opens up this delightful world and invites us to eat and drink like our favorite families. While many of these recipes have roots in the Regency era, we’ve taken a cue from Bridgerton and infused more color and, yes, convenience into these seventy recipes. In Bridgerton’s world, the Empire waist might dominate, but the historically accurate bonnets of the time are conspicuously absent. Do we care? Not at all. Colorful macaron towers may be a significant fixture on festive Bridgerton tables, but these delicate delights, including our more generously sized Pink Perfections (see page 233), made their debut only in the early twentieth century. Likewise, the pristine, four-foot-tall white wedding cake, complete with the Bridgerton and Hastings crest, looks perfectly at home at Daphne and Simon’s nuptials, yet this kind of cake was absent in the actual Regency period. (Baking powder, which bestows a lightness to our creation, had yet to be discovered.) The pursuit of absolute historical authenticity might find us simmering calf’s feet for hours to craft the essential gelatin for those famed Regency jellies (see page 80), which were indeed a massive Regency dinner trend among the elite. Instead, we offer you the modern convenience of gelatin powder. You’re welcome.
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The
BRIDGERTONS


“I realize it may be unfashionable,
but we rather like each other.”


— VIOLET BRIDGERTON


The Bridgerton family comprises the matriarch, Lady Violet, and her lively group of eight children, all bearing alphabetical names: Anthony, Benedict, Colin, Daphne, Eloise, Francesca, Gregory, and Hyacinth. Despite the tragic loss of their father, the Bridgertons have stuck together and their household radiates warmth, humor, and intelligence. Violet allows all eight children to sit at the adult table, transcending the typical decorum of Regency-era dinner gatherings. This inclusivity results in a rapid crossfire of conversation from all ages (and the occasional throwing of peas). For guests like the Duke of Hastings, who grew up in a lonely, formal house, the Bridgerton dinner table is both unconventional and charming.


Lady Violet works with her kitchen staff to create traditional but delicious meals that appeal to all ages and can be served family style, so eight hungry children have a chance of getting first dibs of their favorite food. The youngest Bridgertons enjoy the Succulent Stuffed Lettuce and the Tattie Scones. Eloise likes the simplicity of a Victoria Sandwich Cake because she shies away from anything too frivolous. We can see the influence of Colin’s European travels with the Greek-inspired fish dish Whole Lavraki and the Aegean Fasolada, a flavorsome bean soup. Benedict is not forgotten; he would be happy to snatch a Perfect Pork Pie from the kitchen late in the evening, when coming home from the artist studio and feeling peckish. There is something for all the Bridgertons in this chapter, for it is food that keeps a household happy.









TATTIE SCONES
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Served with eggs and smoked salmon or kippers, along with a side salad, these flat Scottish potato cakes are perfect for a hearty Bridgerton breakfast. Tattie Scones also make an ideal late-night snack for Benedict Bridgerton, who as an artist usually spends long days in the studio. The ever-prepared Bridgerton cook keeps any leftovers from breakfast just for this purpose to easily reheat in a hot pan.


Makes 16 scones


1 cup all-purpose flour, plus additional for dusting


1 teaspoon baking powder


1 pound russet potatoes (about 2 large)


Kosher salt


3 tablespoons unsalted butter, at room temperature


Freshly ground black pepper


COOK’S NOTE: You can make a sweet potato version of these scones by replacing the russet potatoes with orange-hued sweet potatoes, but you will need an additional ¼ to ⅓ cup of flour for the dough because sweet potatoes tend to be more moist than white baking potatoes.


1. In a medium bowl, whisk together the flour and baking powder. Line a large baking sheet with parchment and dust with a light coating of flour.


2. Put the potatoes into a large saucepan and cover with enough water to cover by 1 inch. Bring to a boil over medium-high heat, about 15 minutes. Stir in a generous amount of salt and cook until the potatoes are fork-tender, about 20 additional minutes. Drain and set the potatoes aside to cool slightly, about 10 minutes.


3. Once cool enough to handle, peel the potatoes and place into a medium bowl. Add the butter, 1 teaspoon salt, and several large grinds of pepper, then mash well until mostly smooth (a few small lumps are fine). Add the flour mixture and mix with a rubber spatula or wooden spoon until mostly combined.


4. Use your hands to bring the dough together until it is smooth and supple. Lightly dust your work surface with flour, and turn out the dough onto the counter. Dust your hands with more flour, then form the dough into a disk about 1 inch thick. Cut the disk into 4 equal portions.


5. Working with one portion of dough at a time (cover the remaining dough with a kitchen towel), roll the dough into a 6-inch round that is about ¼ inch thick. Quarter the round to create 4 wedges. then transfer the wedges to the baking sheet. Repeat with the remaining dough disks to make 16 scones.


6. Warm a large cast-iron skillet on medium to medium-high heat. When hot, use a wide flat metal spatula to lay 4 to 6 scones in the hot, dry skillet. Cook until browned and crispy on the first side, 3 to 5 minutes. Carefully turn the scones over and cook until the second side is also browned and crispy, 3 to 5 additional minutes. Transfer to a large platter, overlapping if necessary, and cover loosely with foil or a kitchen towel to keep warm while you cook the remaining scones.


7. Serve the warm Tattie Scones with your favorite style of eggs (fried, or a soft scramble is particularly delicious) or serve as part of a large breakfast grazing board with your favorite fresh and/or pickled vegetables, fruit, smoked fish, griddled sausages, and the like.
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AEGEAN FASOLADA
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“If you loved it there [Greece] so much, why did you ever return home?”


—ELOISE


Fasolada is a white bean soup Colin enjoyed during his travels to Greece, bringing to mind the bean dishes that had been a comforting nursery delight for him. This particular recipe transforms into a more elegant soup fit for a Bridgerton meal. The secret of this dish is a hint of oregano, complemented by a drizzle of olive oil just before serving. Rich in fiber, protein, iron, and vitamin B, this bean soup is a great brunch, lunch, dinner, or even a delightful late-night repast when paired with a few slices of perfectly toasted bread.


Makes 6 to 8 servings


12 ounces dried small white beans, such as navy or cannellini (about 1¼ cups)


Kosher salt


6 tablespoons extra-virgin olive oil, plus additional for drizzling


1 large yellow onion, coarsely chopped


3 medium carrots, peeled and coarsely chopped


3 celery stalks, trimmed and coarsely chopped


4 garlic cloves, minced


3 tablespoons tomato paste


2 large semi-waxy potatoes, such as Yukon Gold, cut into roughly ½-inch pieces


Pinch of red pepper flakes, plus additional for serving


1½ teaspoons dried oregano


2 dried bay leaves


8 cups water


Toasted bread, for serving


1. Place the beans in a medium bowl, then add enough water to cover by 2 inches. Season with a large pinch of salt, give the beans a stir, then refrigerate and soak the beans at least 8 hours and up to overnight.


2. Drain the beans and rinse well. Put them in a large saucepan and cover with at least 2 inches of water. Bring to a boil over medium-high heat, then reduce the heat to medium-low and simmer until the beans are just barely tender (taste a couple of beans; they should not be hard, but they should still have a bite), stirring occasionally and spooning off any foam that rises to the top, 10 to 15 minutes. Drain the beans, transfer to a medium bowl, and cover with a damp paper towel.


3. In a large Dutch oven or other heavy-bottomed pot over medium heat, warm 3 tablespoons of the olive oil, then add the onion, carrots, and celery. Season with salt and cook, stirring occasionally, until the vegetables start to be tender, about 10 minutes. Add the garlic and cook, stirring constantly, until softened, about 2 minutes. Increase the heat slightly and add the tomato paste and cook, stirring constantly, for 2 minutes. Add the drained beans, then add the potatoes, red pepper flakes, oregano, and bay leaf, and stir to combine. Pour in the water and bring to a boil, then cook for about 20 minutes, stirring occasionally. Reduce the heat to low, cover partially with the lid, and let the soup simmer, skimming the top and giving everything a good stir occasionally, until the beans are very tender (almost creamy) and the broth is slightly thickened, about 1½ hours. (If needed, add more water during the cooking process so the beans and vegetables are always covered.)


4. Stir in the remaining 3 tablespoons olive oil and season the finished soup with a good amount of salt. Simmer the soup over low heat until the broth is rich and velvety, about 10 additional minutes. Discard the bay leaves and ladle the hot soup into serving bowls. Top each serving with a good drizzle of additional olive oil. Serve immediately, with good crusty, toasted bread and a small bowl of red pepper flakes on the side.
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PERFECT PORK PIE
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Pork pies have a long tradition in Britain. They come in all sizes, from snuff-box size to huge wheels meant to serve a party of twenty, but the most popular were those made in a pocket size. Pork pies are always made with hot water–crust pastry, which is one of the easiest and most satisfying pastries to make. The meat inside is compact, which makes it simple to cut the pies into neat wedges—easily snatched from the kitchen by one of the Bridgerton boys, then wrapped in a pristine white napkin and eaten while rushing to somewhere fun. For the Bridgertons, these pies are a favorite for luncheons and garden picnics, great on their own, or served with a green salad and topped with a dollop of strong mustard.


Serves 6


FOR THE HOT WATER CRUST


3 cups all-purpose flour, sifted, plus more for dusting


1½ cups bread flour, sifted


1¼ cups water


¾ cup pork lard, at room temperature


Kosher salt


1 large egg, lightly beaten


FOR THE PORK FILLING


1 small leek


1 pound boneless pork shoulder, cut into roughly ¼-inch pieces


6 ounces thick-cut bacon, cut into roughly ¼-inch pieces


1 teaspoon freshly grated nutmeg ¼ teaspoon mace


Kosher salt and freshly ground black pepper


FOR THE SALAD


1 teaspoon white wine vinegar


½ teaspoon Dijon mustard, plus extra for serving


Kosher salt and freshly ground black pepper


¼ cup extra-virgin olive oil


3 cups tender greens, such as frisée, arugula, watercress, and/or microgreens


SPECIAL EQUIPMENT:


1 (7-inch) round biscuit cutter and 1 (4-inch) round biscuit cutter


COOK’S NOTE: To make cutting the pork shoulder and bacon easier, chill the meat in advance. Do not be tempted to use a food processor, since that will give the filling a gummy texture.


This dough is flexible and easy to work with. If there are any tears or holes as you are forming the pork pies, just use a bit of excess dough to patch them. You can also refrigerate the dough until it is chilled again if it becomes too soft to handle easily.


The pork pies can be assembled, brushed with egg wash, then refrigerated for several hours before baking.


1. MAKE THE CRUST: In a large bowl, whisk together the 3 cups all-purpose flour and the bread flour.


2. In a medium saucepan over medium heat, combine the water, lard, and 1 teaspoon salt. Bring the mixture to a simmer and stir until the lard melts and everything is evenly combined, 6 to 8 minutes. Pour the simmering water-and-lard mixture into the bowl of flour and use a wooden spoon to stir the ingredients until a crumbly and shaggy dough forms.


3. Turn the dough out onto a piece of parchment and use your hands to knead the dough until it holds together and is somewhat smooth, about 1 minute. (Do not add any flour to the parchment to knead the dough.) Shape the dough into a rectangle about ¾ inch thick; this will make dividing it easier later. Wrap in parchment and refrigerate the dough until completely chilled, about 3 hours.


4. MAKE THE FILLING: Trim off the root end and cut away the tough dark green top from the leek, then cut the leek lengthwise in half and then cut the halves in half again. Thinly slice each leek quarter crosswise into ⅛-inch pieces (about 1 cup). Transfer the leek slices to a medium bowl. Fill the bowl with cold water and use your hands to separate the pieces and coax out any dirt. Drain through a fine-mesh strainer and repeat this process until there is no dirt left on the leek. Dry the leek pieces well.


5. Put the chopped pork in a large bowl.


6. In a large skillet, combine the bacon, the leek pieces, the nutmeg, mace, 1½ teaspoons salt, and ¼ teaspoon pepper. Place the skillet over medium heat and cook, stirring occasionally, until the fat starts to render from the bacon, about 5 minutes. Continue to cook, stirring occasionally, until the leek is soft and the bacon is fully cooked but not yet crisp, 6 to 8 additional minutes.


7. Add the sautéed ingredients to the bowl with the pork, making sure to scrape all the rendered fat into the bowl as well. Let cool enough to handle (5 to 10 minutes), then use your hands to mix the ingredients until the leek and bacon are evenly distributed through the pork. Refrigerate until ready to use.


8. ASSEMBLE AND BAKE THE PIES: Line 2 baking sheets with parchment.


9. Remove the chilled dough from the refrigerator. Lightly dust your work surface and a rolling pin with flour. Cut the dough into 3 equal pieces. Working with one piece at a time, roll the dough into a large round ¼ inch thick, rotating the dough as needed so it doesn’t stick. Use a 7-inch round biscuit cutter and a 4-inch round biscuit cutter to cut out 2 large rounds and 2 smaller rounds from the dough, rerolling the scrapes if needed to get 4 rounds. (Alternatively, use 2 bowls that match these widths and a paring knife to cut out the rounds.) Set the rounds on one of the baking sheets. Repeat rolling and cutting out the rounds with the remaining dough so you have 6 large rounds and 6 small rounds. Refrigerate the small rounds.


10. Preheat the oven to 350°F.


11. Choose a jar or glass that has approximately a 3-inch base. Lightly dust the outside of the jar with flour. Gently place the jar in the center of one of the large dough rounds. Use your hands to gently press the dough up around the side of the jar. Flip the jar over, so now the dough is on top; this will make it easier to fill. Continue to smooth the dough against the side of the jar. The side of the dough should be about 2 inches high all around. (You shouldn’t need to stretch the dough to get that size; simply help it take the shape of the jar by pressing and smoothing the sides.) With one hand on the dough and one hand on the jar, gently wiggle the jar out of the dough, then place the dough cup on the baking sheet, open side up, and refrigerate. Repeat with the remaining 5 large rounds.


12. Remove the filling, the dough cups, and the smaller dough rounds from the refrigerator. Divide the filling evenly among the 6 cups, putting approximately ½ cup filling in each cup. Brush the exposed dough inside each cup with some of the beaten egg. Place the smaller dough rounds on top, gently pushing the centers down so they meet and completely cover the filling. Using your thumb and index finger, press the lids and sides of the cups together, brushing with more beaten egg, if needed, to help adhere the dough. As you press the 2 doughs together, you will form a ½-inch rim. Use a paring knife to make a small slit in the top of each lid to create a vent.


13. Place the 6 assembled pies back on one of the baking sheets and brush the sides and tops of them with more beaten egg. Bake until the pies are golden brown all over and the dough is cooked through, about 1 hour, rotating the baking sheet once after 30 minutes. Remove from the oven and let the pork pies cool slightly while you make the salad.


14. MAKE THE SALAD AND SERVE: In a medium bowl, whisk together the vinegar, ½ teaspoon mustard, and a pinch of salt and pepper. Slowly stream in the olive oil, whisking constantly, until the dressing is emulsified. Add the tender greens to the bowl and toss to coat with the dressing.


15. Place the pork pies on 6 individual plates. Divide the salad among the plates and serve immediately, with a side of additional mustard.
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BRIDGERTON SUNDAY ROAST


with Burnt Onion Gravy
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These days, a typical Sunday roast is something the British enjoy eating out, preferably in a village pub with a roaring fire. In the Regency era, it was very much a meal at the heart of the family home, and is especially so at the Bridgerton house. The well-connected Bridgerton kitchen staff has first dibs at the butcher’s shop for choosing the best pieces of meat. Several essential components must accompany the chosen roasted meat to achieve the epitome of an English Sunday roast: crispy roast potatoes, affectionately referred to as “roasties,” which provide a satisfying crunch and have the youngest Bridgertons fighting for the last morsel; parsnips and/or carrots, delicately glazed with thyme and honey for a touch of sweetness; a luscious burnt onion gravy; and of course, Yorkshire puddings, from a light baked batter that’s designed to absorb and savor every drop of gravy.


Makes 6 servings


1 (5- to 6-pound) bone-in beef rib roast


Kosher salt and freshly ground black pepper


12 large sprigs of fresh rosemary


2½ pounds fingerling potatoes


2 tablespoons plus 2 teaspoons vegetable oil


1 medium yellow onion, thickly sliced


3 tablespoons extra-virgin olive oil


1 pound parsnips, peeled and sliced diagonally ¼ inch thick


1 pound carrots, peeled and sliced diagonally ¼ inch thick


1½ teaspoons coarsely chopped fresh thyme


2 tablespoons unsalted butter


2 teaspoons honey ½ cup (4 ounces) dry red wine


¼ cup all-purpose flour


3½ cups beef stock Yorkshire Puddings, for serving (page 34)


COOK’S NOTE: A good gravy is the backbone of any roast dinner. Any leftover gravy here can be frozen to create a base for wonderful meals to come, a luxury Regency cooks did not have.


1. Place the rib roast on a small baking sheet or large plate and season liberally all over with salt and pepper. Chill, uncovered, in the refrigerator for at least 2 hours and up to 48 hours.


2. Remove the rib roast from the refrigerator and let sit at room temperature for 30 minutes.


3. Meanwhile, fill a large pot with water and bring to a boil over high heat. Add 4 of the rosemary sprigs and season the water liberally with salt. Add the potatoes and cook until a fork inserted into a potato glides in but meets with some resistance (the potatoes should be only partially cooked at this point), 7 to 10 minutes. Drain.


4. Put one rack on the bottom shelf of the oven and place a baking sheet on the oven rack. Place a second rack on the shelf in the center of the oven and preheat the oven to 375°F.


5. In an extra-large cast-iron skillet over medium-high heat, warm 2 tablespoons of the vegetable oil until it starts to shimmer. Carefully lay the rib roast in the hot oil and sear the meat on all sides, rotating as needed so it browns evenly, about 15 minutes total. Transfer the roast to a plate.


6. Scatter the onion in the bottom of a large roasting pan, drizzle with the remaining 2 teaspoons vegetable oil, and season liberally with salt and pepper. Stir to combine and spread out in a single layer, then place a roasting rack on top of the onion. Briefly run the remaining 8 rosemary sprigs under cold water, flick them several times to get rid of excess water, then arrange on the rack. Place the seared beef on top of the rosemary.


7. Spoon out the beef fat from the skillet and reserve to make the Yorkshire Puddings; a little bit of fat left in the skillet is okay and there is no need to wash the skillet.


8. Roast the beef on the center rack until an instant-read thermometer inserted into the thickest part registers 125°F for medium-rare doneness, 1 hour 30 minutes to 2 hours 30 minutes (depending on the size of your roast). For medium doneness, instead roast the beef until it reaches 135°F, 30 to 60 additional minutes. The temperature of the roast will continue to rise after you take it out of the oven and let it rest.


9. After the beef has been in the oven for 1 hour, transfer the parcooked potatoes to a large bowl, drizzle with 2 tablespoons of the olive oil, season liberally with salt and pepper, then toss to coat. Scatter the potatoes on the preheated bottom baking sheet and roast until browned in spots and fork-tender, 35 to 45 minutes, shaking the baking sheet several times while they roast. Remove the potatoes from the oven and cover the hot baking sheet loosely with foil to keep warm.


10. While the beef and potatoes are roasting, add the remaining tablespoon olive oil to the cast-iron skillet and warm it on medium to medium-high heat. When the oil is hot, add the parsnips and carrots and season liberally with salt and pepper. Cook, stirring occasionally, until the vegetables are browned in spots and just starting to get tender, 8 to 10 minutes. Turn off the heat, add the butter and the honey, and stir until the butter is melted. Remove from the heat and let sit at room temperature while the beef and potatoes cook.


11. Once the beef is cooked to your desired doneness, remove the roasting pan from the oven and carefully transfer the roasting rack with the rosemary and beef to a sheet pan or tray. Loosely cover with foil and let rest while you finish the carrots and parsnips, and make the gravy.


12. To the skillet with the carrots and parsnips, stir in the thyme, then transfer the skillet to the center rack of the oven and roast until fork-tender, about 20 minutes. Set a fine-mesh strainer over a medium bowl.


13. While the vegetables roast, spoon up any fat in the roasting pan that exceeds 3 tablespoons and save to make the Yorkshire Puddings.


14. Set the roasting pan over medium heat. (Depending on the size of your roasting pan, you might have to set the pan over 2 burners.) Some of the onion might be very charred, but that is okay and ideal for this particular gravy. When the fat starts to bubble lightly, pour in the wine and cook until reduced by about half, 5 to 10 minutes, scraping up any browned bits at the bottom of the pan with a wooden spoon. Sprinkle the flour over the onion and wine, then cook for 2 minutes, stirring constantly. Gradually whisk in 3 cups of the stock until smooth (if there are a few clumps of flour, it is okay, since you will be straining the finished gravy). Simmer the gravy, whisking frequently, until thickened and deeply flavorful, 10 to 15 minutes. (If the gravy is a touch too thick, whisk in a splash or two of the remaining stock until it is your desired consistency.) Spoon the gravy into the strainer and discard the onion. Season the gravy with salt and pepper, then transfer to a gravy boat.


15. To serve, cut the rib roast off the bone, then thinly slice the meat against the grain and place the slices on a serving platter. Transfer the roasted potatoes and the honey-glazed carrots and parsnips to serving bowls, and serve immediately alongside the hot gravy and the freshly baked Yorkshire Puddings.




ROAST BEEF


Britain has been famous for its animal husbandry and roasting skills since the seventeenth century. The French have called the British “ les rosbif” since 1774, precisely for that reason. It would be expected by families of the ton to present at least one roasted meat dish to their guests. The more offerings, the more you could impress your guests. Both British families today and those in the Regency would often use several types of meat. Venison and lamb are acceptable, and small families often choose a plump farmhouse chicken. In the Georgian period, meat was roasted in front of a roaring fire in a large fireplace; luckily today we have modern ovens that are up to the task without causing smoke and requiring lots of manual labor to turn the spit.
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YORKSHIRE PUDDINGS




[image: ]





Yorkshire pudding was known as a “dripping pudding” before it was given the name Yorkshire pudding. It was often eaten before the meat, with just gravy so as to suppress the appetite for the more expensive meat and thereby stretching it further. In the great family homes of the ton, however, one didn’t need to be frugal and the Yorkshire puddings could be eaten with the meat.


The Bridgerton family cook usually prepares small individual Yorkshire puddings, but on occasions when the cook knows Anthony will be out riding his horses, the kitchen staff indulges him with a larger pudding that acts as a bowl on the dinner plate, allowing him to nestle the meat and vegetables within its embrace. So arranged, a pouring of the rich gravy envelopes the contents in savory delight.


Makes 12 servings


3 large eggs


1 large egg white


¾ cup whole milk


2 tablespoons water


Kosher salt


1 cup all-purpose flour, sifted


6 tablespoons rendered beef fat (from the Bridgerton Sunday Roast), beef tallow, duck fat, or bacon fat


1. Set a fine-mesh strainer over a 2-cup liquid measuring cup with a spout.


2. In a medium bowl, whisk together the eggs, egg white, milk, water, and 1 teaspoon salt until smooth. Add the flour and whisk vigorously until the batter is smooth. Pour through the strainer, then cover the measuring cup with plastic wrap and refrigerate for at least 1 hour and up to overnight.


3. Preheat the oven to 425°F.


4. Divide the rendered beef fat among the cups of a standard 12-cup muffin tin (1½ teaspoons per cup), then place the muffin tin on a baking sheet and put in the oven until very hot, about 10 minutes.


5. When the tin and beef fat are hot (the batter should sizzle when added to the oil), remove the batter from the refrigerator and give it a good stir. Have handy a paper towel or a kitchen towel. Remove the baking sheet from the oven and place on a trivet. Working quickly but carefully, fill each muffin cup halfway with the chilled batter, using the paper towel or kitchen towel to wipe the spout of the cup as needed so excess batter does not drip onto the muffin tin. (That extra batter will catch onto the Yorkshire puddings as they bake and drag them down, preventing your puddings from rising properly.) If you have batter leftover after filling each cup halfway, evenly divide it among the 12 cups.


6. Return the muffin tin to the oven and bake until the puddings are puffed and almost tripled in size, golden brown, and crisp, about 20 minutes. (Note: The puddings will be lightly crisp with a custard center at this point, but they will most likely collapse shortly after being removed from the oven. For sturdier puddings that retain their shape, bake for 5 additional minutes, during which time the puddings will turn deep golden brown and get a tad drier (not as custardy in the center). Either version is delicious, but bake according to your preference. During the baking process, do not at any point open the oven door, but instead peek through the oven window to check on the puddings.


7. Remove the hot Yorkshire puddings from the muffin tin and serve immediately.




YORKSHIRE PUDDING


The first recipe for a Yorkshire pudding appeared in a 1747 cookbook by Hannah Glasse, called The Art of Cookery Made Plain and Easy. She instructs readers to “have a good piece of meat at the fire, take a stew-pan and put some dripping in, set it on the fire; when it boils, pour in your pudding; let it bake on the fire till you think it is nigh enough.” Before there were ovens, meat was roasted on a spit, in front of the fire, and while the spit turned and the fat dripped down, that fat was collected in a dripping pan, which was then cleverly used for baking the pudding.
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SUCCULENT STUFFED LETTUCE
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Because all ages of Bridgertons gather around the table at mealtimes, Lady Violet Bridgerton insists on having the younger Bridgertons’ favorite dishes set out among the more elegant dishes. This popular Georgian recipe has romaine lettuce stuffed with minced meat; it is so delicious that Francesca, Gregory, and Hyacinth often fight over the last one. Colin, having known this dish since childhood, was pleasantly surprised when he encountered these tasty meat parcels in Italy, where they are served with tomato sauce. The stuffed lettuce packages can be made a day in advance and can simply be heated in a microwave when you’re ready to serve. Serve them with steamed vegetables and/or with mashed potatoes to soak up that wonderful sauce.


Makes 6 servings


FOR THE STUFFED LETTUCE


12 large romaine leaves (the outer leaves from 2 or 3 large heads )


12 medium romaine leaves (the slightly smaller leaves from 2 or 3 large heads)
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