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The best dish on Raymond’s menu, according to Raymond, is the ‘one that’s in season’.


In this unique TV series and book, Raymond Blanc and Kew Gardens have created a stunning Kitchen Garden at Kew to showcase the heritage and botany of our favourite plants as well as uncover their growing and cooking secrets.


We’ll explore how these plants arrived in the UK, brought back by intrepid plant hunters, how they flourished and how they spread to become part of our everyday meals.


The Kew gardeners offer their tips and expertise in growing this produce, from carrots to potatoes, rhubarb and gooseberries, apples and peas.


And interwoven with these stories will be Raymond’s Blanc’s detailed tasting notes and 40 mouth-watering recipes. Raymond’s unparalleled expertise is drawn from three decades of experience in his own restaurant kitchen garden. He brings with him a lifetime’s passion about fruit and veg, knowing exactly which apple is the perfect variety for his Tarte Tartin and which potato makes the perfect Sunday roast.


With a wealth of stunning historical illustrations, woodcuts and images as well as beautiful recipe photography, this will be a book to treasure for life.




IN A UNIQUE COLLABORATION between the Royal Botanic Gardens at Kew and double Michelin-starred chef Raymond Blanc, a corner of the historic 300-acre site has been transformed into a stunning walled kitchen garden, the like of which has not been seen at Kew since Georgian times. Planted with heritage varieties of fruit and vegetables, many with their own evocative histories, the garden has provided a sumptuous source of inspiration for Raymond’s collection of seasonal recipes, bursting with colour and flavour.
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‘Just getting back in touch with the natural cycles of the year, getting your hands into the dirt and growing something that you can cook for your family and friends to enjoy is immensely good for the spirit and the soul,’ says Kew’s Director of Horticulture, Richard Barley.


‘The creation of the garden with Raymond and his team has been a wonderful opportunity to remind us all of the joys of growing and cooking our own food, and to show how aesthetically beautiful fruit and vegetable gardens can be’, says Richard Barley, Kew’s Director of Horticulture. ‘In many ways we are repeating Kew’s history on this patch of ground, which was once an extensive, productive kitchen garden for the Royal Palaces. Several of King George II and Queen Caroline’s family lived in the Palaces, including eldest son and heir Frederick Prince of Wales and his wife Princess Augusta (who founded the botanic garden). King George III, who spent much of his childhood at Kew, later returned with Queen Charlotte and their extensive family. Melons were grown in an area that is still known as the Melon Yard – along with newly fashionable pineapples and other exotic fruits. At the same time, Sir Joseph Banks, the adventurer, botanist and unofficial director of Kew, who sailed with Captain Cook on his epic voyage to the south Pacific and Australia, was creating an international centre of plant study, collecting samples of fruits and vegetables from all over the world. These were meticulously studied, logged and preserved, and cuttings and seeds were freely given to market gardeners to popularise.


The kitchen garden project has also reinforced the very real link between Kew’s research into plant diversity, chemistry and genetics, and the day to day hands-on growing of food, whether that is in a plot in the back garden, on an allotment or smallholding or on a global agricultural scale. It is a connection that is becoming increasingly important as we seek to understand and manage the world’s ecosystems and feed the expanding population while our climate is changing. There are potentially 50,000 edible plants in the world, yet we know that around half of the global food intake is based on just four crops: rice, wheat, soy beans and maize. What would happen if one of these four key crops were to fail completely?


In past centuries, people knew better how to live locally off the land; they had a keener sense of seasonality and a diet that varied according to whatever was available. Now, we expect to be able to buy anything at any time of the year, but the large scale, intensive production of food and its transportation around the world which has made that possible have also brought with them problems: pollution, degradation of the soil, water shortages and the destruction of ecosystems. These are all serious challenges for modern society, and our scientists are now working to find ways to secure the future of our food supply.


Particularly important is Kew’s Crop Wild Relatives programme. In partnership with around 50 similar organisations around the world, our scientists are involved in finding, collecting, studying and conserving the seeds of the wild cousins of 29 of our commonly cultivated crops. These wild relatives are so much more genetically diverse and hardy than today’s more nurtured, cultivated crops, and many have specific traits that enable them to be grown in difficult conditions. They can be used to develop new varieties which can be grown by local communities, which will be much more suited to particular microclimates and resilient to pests and diseases.


All of this links directly to the need to get back to producing more of our food locally, and even better, growing some of it ourselves. The fruit and vegetable garden at Kew is testimony to the pleasures of fresh, seasonal food, which, of course, is the hallmark of Raymond’s brilliant recipes. It is doing something very valuable in focusing on selected heritage varieties that have often been edged out in commercial growing by modern hybrids, but that can sometimes deliver much more characterful flavours. By helping to perpetuate these varieties we are contributing to conserving the all-important biodiversity.


What we hope is that the new garden will not only help visitors to think about the bigger picture, but at a local level inspire them to rediscover the simple pleasure of planting, growing and harvesting, in however small a way. You don’t need an acre of ground; it is amazing what you can produce in a few square feet, or in pots on a balcony or patio. Just getting back in touch with the natural cycles of the year, getting your hands into the dirt and growing something that you can cook for your family and friends to enjoy is immensely good for the spirit and the soul.’




‘I absolutely love gardens,’ says Raymond Blanc. ‘After all these years I am still in awe of their mysteries and complexities. I marvel at the life cycle of a seed as it grows and responds to the iciness of winter and the heat of the sun; the deep understanding of the gardener, waging constant battle against winged insects, caterpillars, furry creatures, blight or mildew; and the extraordinary rhythm of the seasons, which mirrors and defines our own lives and has always been at the heart of my cooking.
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The rhythm of the kitchen garden, with its seasonal changes, has always been at the heart of Raymond Blanc’s cooking.


As human beings have done for millions of years, we long for the first pale sunlight of spring, warming the earth, encouraging the first shoots to come through, giving us beautiful, delicate flavours, colours and blossoms and the first asparagus, radish or pea shoots. Next, the ripeness of summer with its triumph of full-flavoured abundance, so that the cook is totally spoilt. Then autumn, rude and ripe with the big, rich colours of plums and apples and pumpkins. And afterwards comes the slow decay and collapse into winter with its black earth, seemingly barren, but in reality full of the seeds of new life, while through the frosts and snow the cabbages and leeks and Brussels sprouts come surging defiantly through the soil.


I gained a deep affinity with the seasons, the garden and of terroir from my father, and a love, care and understanding of cooking and preserving food from my mother. We lived in the most rugged, wooded part of France with mountains, rivers and lakes; warm in summer but freezing in winter. It is a terrain where intensive farming cannot thrive, so there is still purity in the fruits and vegetables that are grown, and the organic values I have always embraced were instilled in me early on in life. My father created a huge garden where we grew enough food for our family of seven. While my friends were playing football, me and my two sisters and two brothers were digging the soil and turning the compost, watering and harvesting food for my mother to cook, bottle or pickle to store for the winter. So although I cannot say I am a gardener, I certainly served my apprenticeship.


When I arrived at Belmond Le Manoir aux Quat’Saisons, the first thing I did was to create the vegetable garden, even before I worried about the house, the foundations, the roof or the decor – and now we have 11 different gardens and orchards, inspired by my travels, my own terroir, books I have read and marvellous people I have met. So why did I want to make another garden at Kew? Well, of course I relished the idea of a French Republican laying a new garden of 250-strong varieties over a former royal plot! But seriously, what is beautiful is that after a gap of more than 150 years since the last royal kitchen garden was given up in Victorian times, vegetables are being grown again in this part of Kew. It has been an amazing chance to show that there is a real connection between rediscovering, valuing and growing traditional varieties of fruits and vegetables on a local scale and the much bigger, complex and challenging question of what the world is going to eat tomorrow. This is where the great work that is being done by the scientists at Kew, the pinnacle of plant research, is so very important.


When we talk about heritage or ‘heirloom’ varieties we mean plants that have been grown and their seeds saved and replanted for centuries. Each has its own individuality of flavour and character and over time the plants have naturally adapted themselves to local conditions. Modern hybrid seeds, which are known as F1, on the other hand, have usually been developed for their enormous yield, resistance to disease, shelf life and perfect colour, shape and uniformity. Many certainly grow bigger, but they have less and less taste. And they are designed to be used once only. If you were to try to harvest their seeds and grow them the next year, the crop wouldn’t be the same, so you will always have to buy more. And if an entire crop should fail, what are you left with when these hybrids have replaced so many alternative heritage varieties? I am not saying that heritage varieties are necessarily best, but many are, and it is vital that we don’t lose them – not only for their flavour and character, but for the biodiversity they bring, which is so important to our future food security. We believe that plenty is going to be forever, but our world is so vulnerable and our food supplies so fragile.


‘I am not saying that heritage varieties are necessarily the best’, says Raymond, ‘but many are, and it is vital that we don’t lose them – not only for their flavour and character, but for the biodiversity they bring, which is so important to our future food security.’


I have a deep respect for science, especially as a self-taught and curious cook; I always wanted the mysteries of the kitchen explained to me. I needed to know why my soufflés rose beautifully or why colours, textures and flavours denatured through the appliance of heat. I had to understand the whole chemistry of the fermentation of yeast in bread. And I truly believe that scientists, gardeners, cooks and consumers have to come together to connect our history, tradition and the knowledge of food and seasonality that has been handed down through generations, with the right kind of research and technology. Only then can we tackle all the challenges we have to face, from desertification and water security to the acidification of the seas, and all the health problems we have brought upon ourselves by shamelessly reducing food to a mere cheap commodity.


I believe that people are demanding individuality and flavour again, and plant breeders and supermarkets are responding to that. At East Malling Research station for example, scientists are now developing some extraordinary varieties of fruit and vegetables, especially strawberries that, yes, have shelf life, and yes, have resistance to disease, but also have wonderful, complex flavours.


I am only a tiny firefly briefly passing by – but I am proud to be a part of this amazing team that is building something that will go beyond me, inviting people to think, and involving and exciting children to see what is possible. We are the generation who ate everything without asking a single question, but I believe that our children will be the ones who will reconnect with the true nourishment of food and where it comes from, embrace sustainable values and harness science in a good way so that they can create their own food revolution.


It was such a joy for me to work with Kate Humble who co-presented the TV series – we share a love of growing, of food, and we have similar ideologies and a great respect for the history, botanical knowledge and research that we were privileged to be a part of at Kew. Of course we didn’t take ourselves too seriously; we had a lot of fun with our amazing film crew from Lion TV, and I hope we told our big, big story in an entertaining way. Most of all I owe a huge debt to our wonderful gardeners: the serene Alice Lumb and inquisitive Joe Archer, who nurtured our lovely produce day by day. And my two angels: Anne-Marie Owens, who has been with me for 29 years; and the gentle Anna Greenland, who looks after the vegetable garden and carries old wisdom and a deep understanding of the seasons in her young soul, which is beautiful to see. What a team. Between them they have researched and sowed the seeds and nurtured them. Together we have reaped the harvest, and with Adam and Ben, my trusty lieutenants in the kitchen, I have created completely new recipes to celebrate the purity and nobility of fruit and vegetables.


No more can we sustain the impact on our environment of eating so much meat. Vegetables, especially, are going to find their proper place in our diet – and I have to thank my partner Natalia Traxel for all her nutritional expertise on that subject! Hopefully we will all recognise the power of fruits and vegetables to affect our well-being, above all when they are fresh from the earth – which means growing more produce locally or in our own gardens.


You are what you eat. The first time I heard that expression I was 19 and deciding I wanted to be a chef. I was reading everything I could about food and health and it seemed like a complete over-statement. But the more I discovered about food and nutrition, the more I totally agreed with it. From seed to plate we have grown, organically, a magnificent garden at Kew, which embraces British heritage, soil and local varietals. Maybe I am a foolish romantic, but I believe this project will go some way to show that food is not a mere commodity; it connects with every part of our lives, and I hope this book will inspire people with these exciting ideas. Why not sow some seeds tomorrow, water them and watch them grow, then cook something wonderful for your loved ones. Please, do it. Because if we begin to reconnect our food with the garden, with seasonality, community, cooking, nutrition, science and the environment, then maybe we can help change the world... just a little.’
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Raymond, Kate and gardeners Alice and Joe enjoy the fruits of their labours.
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AS LADY EVE BALFOUR, the first president of the Soil Association, famously pronounced, ‘the health of soil, plant, animal and man is one and indivisible.’ Everything in the garden begins with the soil, and that means careful preparation before you begin planting.


Most gardens will benefit from digging in some well-rotted manure or garden compost, either in the autumn before spring sowing or planting, or a few weeks in advance if you are putting in seeds or seedlings at other times of the year.


However, Anna, who is in charge of Raymond’s vegetable gardens at Le Manoir and worked with the team at Kew to prepare the beds for planting, advises that the key is to tailor your plan for enriching the soil to what is possible, given the size of your garden, and the area where you live. ‘You may have a lot of kitchen waste and a reasonable sized vegetable plot which will give you leafy and woody cuttings, in which case you should be able to get a good compost heap going’, she says. ‘Or, if you live in a village with stables just down the road, you might have a great supply of well-rotted manure, which you could mix with your compost (the best possible scenario) or use on its own. If you have space to fill empty beds with a green manure crop (see here) you can make good use of that as a manure on its own or in addition to the compost heap; or alternatively, if you are surrounded by trees, you can rot down the fallen autumn leaves to make a fantastic mulch. If you live in a city with a small garden, then just buy a good non-peat all-purpose compost. It might be that you use compost one year and well-rotted manure the next. The thing to remember is that any bare ground should be covered over winter, so put down some form of enrichment – whatever is easiest – that will be absorbed into the soil and will feed it.’


Composting


For a seasoned gardener a well-ripened compost heap is almost as exciting as growing fruits and vegetables. ‘Soil is an incredible living entity,’ says Alice, who with fellow gardener Joe has tended the fruit and vegetable garden at Kew from its inception. ‘When you add organic matter to it, this is gradually broken down by micro-organisms, earthworms, beetles, ants, etc. Bacteria and fungi living in the soil then work on the organic compounds, making nutrients available for the plant roots to take up.


‘An extra benefit of adding compost to a free-draining, light sandy soil such as ours at Kew, is that it works like a sponge, helping to hold moisture in the soil and slow down the leaching of nutrients through it,’ she says. ‘We incorporate compost into all the beds and sometimes also use a thin layer as a top dressing during the growing season. Provided the soil has been well prepared in this way that is all that is needed, although I also like to sprinkle some Soil Association-certified organic chicken manure pellets around the base of fruit trees and bushes and some young vegetables. They will get absorbed into the soil when it rains and provide a good slow-release fertiliser.


‘Once we have harvested a crop, it is always good to bump up and feed the soil again with another helping of compost.’


Kew’s own, massive compost heap is in an area of the Gardens called the Stable Yard. Here some 4–6,000 cubic metres of compost is produced every year from woody material and herbaceous cuttings from the gardens, which are shredded and then mixed with manure (predominantly hay) that is brought in each week from the Royal Horse Artillery Stables in Woolwich and watered with rain water, which is collected and filtered close by. The process of mixing in the water also incorporates oxygen from the air, which starts off the bacterial and fungal breakdown. The decomposing material heats up naturally to 60°C (the temperature is checked using a probe), which is hot enough to kill any weed seeds and disease organisms. The compost will be rotted down and ready to use in 8–10 weeks, needing only an occasional sprinkling of rain water along the way, plus turning – using a digger, as the heap is so big!


There are many opinions on what makes a good compost heap but essentially they fall into two categories: aerobic and anaerobic.


Aerobic composting, as practiced by the Kew gardeners, and also known as hot composting, produces the best weed- and disease-free compost. As its name suggests, the continual presence of air accelerates the decomposition. However you need a reasonable volume of waste to generate the high temperature required. You also need a balance of finely shredded or chopped woody, carbon-rich material and lush, leafy nitrogen-rich material. Roughly speaking, you need to work on two-thirds woody material to one-third leafy material. You will need to turn the heap fairly regularly to introduce more air, in order to keep the temperature up and the whole process going. And occasionally you may need to add water, ‘but generally in the UK, especially in winter, the heap will have enough natural moisture; and if it gets too wet it could turn anaerobic, as water replaces oxygen,’ advises Anna.


 When the compost is ready, the original material will no longer be distinguishable, and the compost will be dark brown to black, crumbly and full of worms, with a rich, sweet earthy smell.


Anaerobic composting, on the other hand, requires little attention – you simply mound up your material in whatever ratio you like and leave it – however it is a slow process. It can take up to a year in a temperate climate, such as that of the UK, to mature and the end product won’t be as good.


What to use in your compost heap:


• Almost any material of vegetable origin: peelings, citrus peel (in moderation), egg shells, tea leaves, tea bags.


• Green garden waste, woody prunings (shredded or chopped into small pieces, which will break down quickly), lawn mowings and rotted straw.


• Animal and bird manures.


• Shredded paper, soaked in water, can also be added.


What to avoid:


• Any diseased crops, such as those affected by onion white rot (see here), clubroot (see here) or blight (see here).


• Perennial weeds, especially bindweed or ground elder.


• Scraps of meat, which pose a health risk as they attract vermin.


• Anything that doesn’t rot, such as plastic or man-made fibres.


Digging


The purpose of digging a bed is to aerate the soil and so encourage good bacterial activity. By breaking up compacted clumps of soil you will also allow roots to penetrate more deeply, and at the same time expose weed seeds which can be picked out, as well as insect pests which will be exposed to the birds.


Deep, heavy digging is best done with a spade, using a fork for lighter work towards the surface.


Heavy clay soils are best dug in autumn or early winter in dry weather. If you leave it until spring, when the soil tends to be wetter, you risk damaging the structure. Conversely, light, sandy soils, such as that at Kew, shouldn’t be dug in dry spells, as too much moisture will be lost.


No dig


Having said all this, some organic gardeners prefer not to dig at all in order to save the soil structure from disruption and potential damage. Instead, mulches of compost or well-rotted manure are used, which retain moisture, suppress weeds, add fertility and encourage an active earthworm population which will distribute the compost and manures. ‘Crops grow well in this system,’ says Anna, ‘and you will save both time and your back!’


Mulching


A mulch is any material laid on the surface of the soil, such as straw, woodchips, compost, black matting or plastic, which can help protect the soil. While a plastic mulch is the most effective in terms of eliminating perennial weeds, the best mulches are organic matter, which will eventually break down into the soil and add fertility. Keeping the soil covered generally increases its productivity, helps keeps it cool in summer and warm in winter and traps in the moisture, which is useful in areas where there is low rainfall. It also protects the soil from compacting when walked on.


Green manure


These are specific crops that are grown on a spare piece of ground expressly to dig back into the top 15cm or so of soil in order to improve its structure and increase its levels of organic matter, nitrogen and general nutrient levels. Usually the plants are cut and allowed to wilt on the surface of the soil, before being incorporated. They can also be used on the compost heap, or as a mulch (see above). Allow 2–3 weeks in warm weather (around four in cold weather and up to six if your crop includes clover and/or grazing rye), between incorporating a green manure and sowing your next crops, otherwise it can inhibit their growth.


There are three main categories of green manure crops:


• Fast-growing, leafy plants, such as mustard, fodder radish and phacelia, which help prevent the leaching of nutrients and suppress weeks.


• Leguminous plants such as peas, beans, clover and alfafa, which have nodules on their roots that also fix nitrogen in the soil. When the plants are harvested the nitrogen left behind will release slowly.


• Fibrous, dense-rooted crops such as grazing rye (one of the best for preventing the leaching of nutrients) improve the soil’s structure as the roots push through it, and when dug in, they help to increase organic matter.


Leaf compost


Don’t waste autumn leaves as they will eventually decay into wonderful leaf ‘mould’ for mulching or adding to compost. However be aware that the leaves may take up to two years to rot down completely, though you can speed this up by keeping the pile moist, and turning it regularly as you would do with compost.
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Top: Kate and Raymond reap an early harvest of potatoes, and above: the fruit and vegetable garden at Kew is as aesthetically beautiful as it is bountiful.






COOK’S NOTES
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My ‘emulsion’ method for vegetables


My favourite way to celebrate vegetables as an accompaniment to meat or fish is to cook them using my ‘emulsion’ method, a simple but stunning technique that seals in as much taste, texture, colour and goodness as possible.


For me the worst form of aggression is to boil a vegetable (except for asparagus, see here) because you are washing away flavour. And when the vegetable contains vitamin C, which is soluble in water, you lose the vitamin when you drain your vegetable. I want to increase flavour and keep in as many of the nutrients as possible. So I just put the vegetable – freshly podded peas, broad beans, finely sliced carrots, leeks, cabbage, turnips or young spinach – in a pan with just a few tablespoons of water, a knob of butter, a small pinch of sea salt and some black pepper. You can add a little crushed garlic – it is up to you.


I put the lid on my pan so it is sealed tightly, and then if I am roasting a piece of meat or fish I will have the pan sitting on the hob all ready to go (with no heat!) At the last minute I will turn on the heat to full, so the vegetables cook very fast: for around a minute for spinach; 3–4 for peas; 4–5 for leeks and carrots; and around 5 for beans. Turnips will take about 7 minutes (and you may need a little more water); it depends on how thinly you have cut your vegetables. The moment the vegetables are tender take the pan off the heat and if you like finish with some chopped herbs, maybe tarragon or parsley.


The butter and water will have mixed with a little escaping vegetable juice to create a lovely, light delicate emulsion, which lubricates and enfolds the vegetables. They will taste beautiful – and no draining away of vitamins! Voilà! Serve your vegetables with your roasted fish or meat, a glass of Pinot Noir or Chablis… life is perfect.


I only use organic fruits and vegetables as well as organic or free-range eggs.


Vegetables are medium-sized unless otherwise stated. Make sure you wash them before use; take extra care with salad leaves.


Onions and garlic are peeled unless otherwise indicated.


Herbs are fresh unless otherwise stated.


When using the zest of citrus fruit, buy organic or unwaxed.


Use good-quality sea salt – not refined table salt that usually contains anti-caking additives.


In some recipes the temperature is important, so you will need to use a kitchen thermometer/probe.


When sterilising jars for jams, put the jars into a large pan, cover completely with water, bring to the boil and then continue to boil on a high heat for 10 minutes. Lift out with tongs and allow to drip dry upside down on a clean wire rack. Fill while both the jars and the jam are still hot.
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‘I LOVE THE IDEA of a vegetable as humble as the potato being at the heart of some of the world’s greatest dishes. What a huge and important gastronomic history it has,’ says Raymond Blanc. ‘I have spent most of my life cooking and growing many different varieties of potato. We harvest them and then run blind trials in my restaurant kitchen, giving marks for the taste, textures and performance when each one is roasted, puréed and fried, to try to find the ultimate potato for each technique. I am still as curious as a child to discover different, exciting varieties.’
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It is difficult to imagine a world without potatoes, but when they were first seen in Europe they were largely shunned as suspicious, possibly even poisonous.


Given the British love of potatoes it is hard to imagine a world without them and amusing to think that when the first specimens reached the British Isles from the Americas in the 1550s, they were viewed as strange, suspicious and, being a member of the nightshade family, probably poisonous. Little did the doubters know that in the twenty-first century potatoes would become the fifth most important food crop in the world (after rice, wheat, soy beans and maize).


Originally grown in the Andes between 7,000 and 10,000 years ago, it was in Peru, most likely around Lake Titicaca, that the Incas first developed the farming of potatoes on a sophisticated scale, building a system of terrace and irrigation systems and fertilising the earth with anchovies, which they knew to be rich in nutrients. In the hope of a bountiful harvest they worshipped the goddess of potatoes, Axomama, daughter of the earth mother Pachamama. In Peru and Bolivia the locals even developed one of the earliest forms of preservation, harnessing the local climate to create ‘chuño’ – dehydrated potato. The potatoes were left on the ground over the freezing nights then exposed to the hot sun during the day. During the process they were regularly stomped on in bare feet to press out all the moisture.


It was the Spanish conquistadors, having sailed to Peru in search of a different treasure – gold – who brought the potato back to Europe, where these novel tubers were greeted with none of the reverence afforded to them in the Andes. Sailors may have accepted them as a staple food for long voyages, but amongst the wider population they were shunned. It wasn’t until the eighteenth century that they first began to find favour amongst the aristocracy. In Europe this was largely thanks to the efforts of Antoine Augustin Parmentier. A French agriculturalist and apothecary, he was captured while serving in the army during the Seven Years’ War and while in prison in Prussia survived largely on potatoes, which the local peasants were forced to grow by royal decree. When he returned to his scientific work after the war, he was determined to publicise the nutritional merits of the potato amongst the French public, who still viewed it with suspicion. Realising he needed the endorsement of glamorous society, he began hosting elaborate dinners for celebrity guests at which potato dishes were served. As the story goes, he wooed the royal court by presenting King Louis XVI and his wife, Marie Antoinette, with white flowers from the potato plant, which the king wore in his buttonhole, and the queen entwined in her hair. The potato had acquired fashion status.
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