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How to Use This Ebook


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





Introduction
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The characters in Jane Austen’s novels belong to the well-to-do, leisured gentry and, even when thrown into straitened circumstances like the Dashwoods in Sense and Sensibility (1811), spend much of their time socialising – and, consequently, eating and drinking.


Alongside the everyday round of breakfasts, teas, and family dinners we find a profusion of more formal meals and ‘rout’ suppers, and even – in perhaps the most famous scene in all of Austen – an idyllic summertime picnic. This last takes place in Emma (1815), where the whirl of social engagements and the meals that accompany them seem to preoccupy the characters more than in any of the other novels.


The food served up to us in the pages of Austen’s fiction closely reflects the rich, heavy fare commonly eaten by the landed gentry in what can be loosely termed the Regency period (roughly 1795–1837). Ingredients were necessarily almost all local and seasonal, with the produce for the kitchen largely sourced from a surrounding estate or from an adjoining vegetable garden. More exotic foodstuffs like sugar, coffee, tea, chocolate and spices as well as tropical fruits, such as the pineapple, were imported from the expanding British colonies but were, of course, expensive even for the rich.


The extravagance of the Georgian dinner table was only partly about sustenance; it was also – and especially in the context of entertaining – about status: the plain old showing off of wealth, consumption and ‘good taste’. The aspirational Mrs Bennet in Pride and Prejudice (1813), a good few steps down in social rank than her new neighbour, Mr Bingley, is at pains to show that her dinners are as good as, if not better than, his – despite (or because of!) the French-inflected pretensions of his cooks.


It is for social aperçus like this and to highlight her characters’ foibles that Austen most often uses food in her novels. Meals and ingredients are rarely described sensually – Austen was no gourmand, no Regency Colette; she was, above all, a realist and describes food in a matter-of-fact way, even while freighting it with symbolic, ironic, or humorous meanings. Thus, when Emma Woodhouse, queen of the Highbury social scene, sends her rival, the slightly ailing Jane Fairfax, a packet of expensive ‘arrow-root’ (which was used to make the jellies given to invalids), she is really drawing attention to her rival’s subordinate, impoverished position, and when Miss Fairfax coolly sends back the same with ‘a thousand thanks’, she is asserting her independence and her refusal to be patronised.


We do not have to rely only on the novels themselves when looking for evidence for how Austen and her contemporaries ate. The writer’s surviving letters provide a rich treasure trove of domestic detail (we learn, for example, of Jane’s role in making the family tea and cocoa in the morning) as do, crucially, the two surviving ‘receipt books’ associated with the Austen family: one created by Martha Lloyd, who lived with Jane Austen and her mother and sister at their cottage in Chawton, and the rather grander one associated with Jane’s brother, Edward Austen Knight, who owned the nearby landed estate, Chawton House. In addition, the Georgian period saw plenty of professionally published cookbooks, the most famous of which, Hannah Glasse’s bestselling The Art of Cookery Made Plain and Easy (1747), was still widely in use in Austen’s time.


In this book, we have mined all these sources to bring readers a sumptuous array of recipes that capture the spirit and verve of the food of Austen’s world, but adapted and reimagined to suit our modern taste for lighter, healthier, more convenient dishes (Regency dishes were often labour- as well as calorie-intensive!). Here you will find modern recipes for everything from Mansfield Wood Roast Pheasant and Mary Musgrove’s Meat Platter to Dr Grant’s Sandwiches, from General Tilney’s Hot Chocolate to Rout Cake and Dowell Abbey Summer Berry Delice. The recipes are arranged according to the principal Georgian meals – breakfast and dinner – accompanied by additional chapters devoted to Nuncheons, Tidbits & Picnics; Ices, Cakes & Puddings; and Routs & Balls.


While we may not have the leisure, time, or money of an Emma, an Elizabeth, or even an Elinor to dine in truly ‘Jane Austen’ style, a little of its opulence and a little of its romance can never really go amiss at our modern meals. This book will show you how.
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There are very few breakfast scenes in Jane Austen’s novels. Perhaps this was because of the novelist’s sense of propriety; after all, breakfast was – and still is – the most intimate and private of meals, taken when a household was still in mufti, so to speak, not quite ready to face the day and for the round of visits and visitors this might entail.


While for most ordinary men and women of the Georgian period breakfast was often a hearty affair featuring bread, meat and ale, eaten early to get the working day off to a good start and on a full stomach, for the gentry breakfast was typically much lighter and certainly more leisurely, taken as late as ten or eleven o’clock. In the cottage at Chawton, Hampshire – where Jane Austen wrote her last three novels – we know that the writer, her mother and her sister ate little more than tea and toast for the meal, and that only after an hour or two of small chores, a short country walk, or even a round of letter writing. Jane Austen, for example, fitted in an hour’s practice at the pianoforte before she set about making the family’s tea.


Nonetheless, in grander homes, breakfast could become much more elaborate. At the pinnacle of the social hierarchy, the Prince Regent’s favourite breakfast consisted of two pigeons and three beefsteaks, washed down with white wine, a glass of dry champagne, two glasses of port and a glass of brandy. There was such a thing as a compromise: during a visit to a wealthy relative, Jane Austen’s mother wrote a letter praising the elegance of the breakfast table, which featured ‘Chocolate Coffee and Tea, Plumb Cake, Pound Cake, Hot Rolls, Cold Rolls, Bread and Butter’. It is such elegance that is the watchword in the recipes here.






Henry Crawford’s Lazy Breakfast Eggs


This slow-cooker recipe is ideal for a leisurely Sunday breakfast. It’s quick to prepare: just pop everything in the slow cooker and leave it to cook gently while you read the papers and drink a cup of coffee.
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The supremely health-conscious Mr Woodhouse’s advice to the elderly Mrs Bates in Emma is somewhat in line with our attitude to eggs today – they are good for you when eaten in moderation.




‘Mrs Bates, let me propose your venturing on one of these eggs. An egg boiled very soft is not unwholesome. Serle understands boiling an egg better than any body. I would not recommend an egg boiled by any body else; but you need not be afraid, they are very small, you see—one of our small eggs will not hurt you.’





The following recipe, then, is a late Sunday morning treat. Imagine the rakish Henry Crawford, the antihero of Mansfield Park and Fanny’s suitor, having risen late after a Saturday night on the town, sitting down to this hearty meal, prepared by his cook or manservant. Perfect washed down with another raffish delight, Frank Churchill’s Cardamom Coffee.


SERVES 4


PREP + COOKING TIME: 55 minutes


25g butter


4 thin slices of honey roast ham


4 teaspoons spicy tomato chutney


4 eggs


2 cherry tomatoes, halved


1 spring onion, finely sliced


salt and black pepper


4 slices of buttered toast, to serve


1. Preheat the slow cooker. Use a little of the butter to grease four 125ml ovenproof dishes (checking first that the dishes fit in your slow-cooker pot). Press a slice of ham into each dish to line the base and sides, leaving a small overhang of ham above the dish.


2. Place 1 teaspoon of chutney in the base of each dish, then break an egg on top. Add a cherry tomato half to each, sprinkle with the spring onion, season to taste, then dot with the remaining butter. Cover the tops with greased foil and put in the slow-cooker pot.


3. Pour boiling water into the slow-cooker pot to come halfway up the sides of the dishes, cover, and cook on high for 40–50 minutes or until the egg whites are set and the yolks still slightly soft.


4. Remove the foil and gently run a round-bladed knife between the ham and the edges of the dishes. Turn out and quickly turn the baked eggs the right way up. Place each on a plate and serve with the buttered toast, cut into fingers.
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Mrs Cassandra Austen’s Scrambled Eggs


This indulgent version of scrambled eggs, served on rich brioche and enhanced with soured cream and Parmesan, is a lovely breakfast treat and is delicious as it is or served with some asparagus on the side.
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In Jane Austen’s time, it was common for farms, cottages and other rural dwellings to include a poultry yard. Generally under the supervision of the mistress of the house, home-reared poultry played a vital role in a household’s economy, providing not only fresh eggs but the occasional chicken (or turkey, etc.) for the pot. Jane’s mother, Cassandra Leigh Austen (1739–1827), ran such a yard at her husband’s parsonage in Steventon, Hampshire, where the author grew up, and later, from 1809, she had another at the cottage at Chawton, where she and her daughters finally found a settled home after the death of the Rev George Austen. Her yard would have included ducks as well as hens and possibly geese and turkeys, too. In Emma, Mrs Weston, the heroine’s erstwhile governess, runs just such a well-stocked yard – until, that is, it is pilfered, not by foxes but ‘by the ingenuity of man’.


While Mrs Austen and her daughters usually ate only a very modest breakfast, we might like to imagine her asking her cook to rustle up some nicely buttered fresh-laid eggs when one of her sons paid her a visit.


SERVES 2


PREP + COOKING TIME: 15 MINUTES


4 slices of brioche, toasted


4 large eggs


4 tablespoons single cream


150g asparagus spears, woody ends removed


15g butter


75g soft goat’s cheese, diced


salt and black pepper


1. Lightly toast the brioche slices under a preheated grill until just golden, then turn over and lightly toast on the other side. Keep warm.


2. Beat the eggs and cream together in a bowl and season with salt and pepper.


3. Steam the asparagus spears for 4–5 minutes until tender.


4. Meanwhile, melt the butter in a small saucepan, add the egg mixture and cook over a low heat, stirring with a wooden spoon, until softly set. Remove from the heat and stir in the goat’s cheese.


5. Serve the scrambled eggs on the toasted brioche with the steamed asparagus alongside.
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Porridge


Beginning the day with a steaming bowl of nutritious porridge (or gruel, as it is referred to in Austen’s works) will get you off to a flying start. It’s packed with antioxidants, fibre and vitamins. You can vary the toppings that you add for extra flavour and an added health boost.
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When Isabella, the elder daughter of Mr Woodhouse, arrives at her father’s home, Hartfield, after travelling down from London with her husband and five children, exhausted and no doubt fractious, his immediate advice seems rather odd: ‘You must go to bed early, my dear – and I recommend a little gruel to you before you go – you and I will have a nice basin of gruel together’. In the fictional village of Highbury where everyone else seems more than ready to tuck into all manner of pies and puddings, Emma’s sentimental, hypochondriacal father strikes a rare note of abstemiousness: for every condition and for every constitution, his enduring dietary advice is gruel – the blend of oats and water and/or milk we better know as porridge.


Gruel made simply with oats and water was primarily the food of the poor (it would become the chief sustenance of the Victorian workhouse) as well as the invalid and could be served at any time of day. We, however, prefer to make it for breakfast with milk, perhaps with a topping of Donwell Abbey Strawberry Jam or – a Regency favourite – dried or fresh fruit. Try not to think of Mr Woodhouse tut-tutting from the other side of the breakfast table, though!
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SERVES 4–6


PREP + COOKING TIME: 15 MINUTES


1.2 litres milk


500ml water


1 teaspoon vanilla extract


pinch of ground cinnamon


pinch of salt


175g rolled oats


For the toppings


Donwell Abbey Strawberry Jam


honey or maple syrup and chopped nuts


fresh berries


chopped banana, raisins and a sprinkle of ground nutmeg


pear slices and a pinch of ground ginger


1. Put the milk, water, vanilla extract, cinnamon and salt in a large saucepan over a medium heat and bring slowly to the boil.


2. Stir in the oats, then reduce the heat and simmer gently, stirring occasionally, for 8–10 minutes until creamy and tender.


3. Spoon the porridge into individual bowls and serve with the toppings of your choice.
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The Comtesse de Feullide’s Breakfast Brioches Three Ways


Enriched with eggs and butter, brioche is the prince of breads and very versatile, as these three breakfast recipes show. Enjoy it with vanilla-flecked mascarpone and raspberries, piled high with creamy mushrooms, or turned into that breakfast favourite, French toast.
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Jane’s cousin, and later sister-in-law and friend, Eliza Capot, Comtesse de Feullide (1761–1813), was something of an exotic specimen and interloper in the novelist’s quiet country circles. Born in India, as a young woman she settled in France and married a French count and army captain who, in the wake of the French Revolution of 1789, was arrested and guillotined for conspiracy against the new regime. Eliza returned to England, where her visits to the country parsonage in Steventon had a lively impact on the young Jane Austen and her siblings; she would eventually marry Austen’s favorite brother, Henry. She played the harp, wore fashionable clothes, loved to ride and had a partiality for theatricals, always, of course, taking the part of the leading lady.


No doubt, too, Eliza had a taste for Frenchified delicacies, including, perhaps, the butter-and-egg-rich breads known as brioches that were sometimes eaten at breakfast in the best houses of Regency England. Eliza’s vivacious, slight ‘fast’ character had an enduring impact on her cousin’s work – from the calculating heroine of the novel-in-letters Lady Susan (written 1795 and first published in 1871) to mature works such as Mansfield Park, where the charming but worldly Mary Crawford bears more than a passing resemblance to Austen’s sister-in-law. Here, we have come up with two different wonderfully wicked brioche variations named for these characters.






Lady Susan’s Raspberry and Mascarpone Brioche


SERVES 4


PREP + COOKING TIME: 10 MINUTES


4 slices of brioche


120g raspberries


For the vanilla mascarpone


280g mascarpone cheese


2 tablespoons single cream


seeds from 1 vanilla bean


1–2 tablespoons icing sugar, plus extra to dust


1. Make the vanilla mascarpone. Stir the mascarpone, cream, vanilla seeds and icing sugar together until smooth – do not overbeat.


2. Toast the brioche slices under a medium grill for 30 seconds on each side until lightly browned. Top with the raspberries and vanilla mascarpone and dust with icing sugar.






Mary Crawford’s Tarragon and Mushroom Brioche


SERVES 4


PREP + COOKING TIME: 20 MINUTES


8 slices of brioche


175g butter


2 banana shallots, finely chopped


3 garlic cloves, finely chopped


220g sliced mixed wild mushrooms


4 tablespoons soured cream, plus extra to serve (optional)


2 tablespoons finely chopped tarragon


1 tablespoon finely chopped flat-leaf parsley


salt and black pepper


1. Toast the brioche slices under a medium grill for 30 seconds on each side until lightly browned. Keep warm.


2. Heat the butter in a frying pan and sauté the shallots and garlic for 1–2 minutes. Add the mushrooms and stir-fry over a medium heat for 6–8 minutes. Season well, remove from the heat and stir in the soured cream and chopped herbs.


3. Spoon the mushrooms onto the toasted brioche and serve immediately, with an extra dollop of soured cream if desired.






Love and Friendship Pain Perdu


Written when Jane Austen was just 14, the hilarious Love and Friendship is, with its unlikely adventures and swooning heroines, a pastiche of the eighteenth-century romantic novel. Austen wrote it to entertain her family but fittingly dedicated it to her exotic, cosmopolitan cousin, Eliza, Comtesse de Feullide, then newly arrived from revolutionary France, alongside the epigraph: ‘Deceived in Friendship and Betrayed in Love.’


SERVES 4


PREP + COOKING TIME: 20 MINUTES


4 thick slices of brioche


2 eggs


6 tablespoons milk


45g butter


175g yogurt


240g raspberries


115g blueberries


icing sugar, for dusting, or maple syrup


1. Cut the brioche into triangles. Beat the eggs and milk in a shallow bowl with a fork.


2. Heat half the butter in a frying pan. Dip each triangle into the egg mixture, then transfer to the pan. Cook over a medium heat until the underside is golden. Turn over and repeat, then lift out of the pan and keep hot.


3. Heat the remaining butter in the frying pan and dip and cook the remaining brioche triangles.


4. Serve two triangles topped with a spoonful of yogurt, a sprinkling of berries and a light dusting of sifted icing sugar or a drizzle of maple syrup. Serve immediately.
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