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FOREWORD

You are about to embark on a journey. A delicious journey centuries in the making. A journey of wealth and a journey of poverty. A journey of historical significance and natural beauty. A journey from a modest home called Nampara to a stunning estate called Trenwith. A journey from the vibrant city of Truro to the struggling seaside towns of Cornwall. You are about to journey to the land and time of . . . Poldark!

Though our first glimpse of Ross Poldark is of a battered and bloodied soldier of the monarchy, it is the scene of him on his horse, Seamus, overlooking the cliffs of Cornwall that sets the stage for the beauty we are to witness throughout the BBC series and PBS’s Masterpiece series, based on the novels by Winston Graham. Our first tug of emotions comes when Poldark enters Trenwith. A celebratory dinner is in progress, and, through his eyes, we see a table laden with food. From this point on, food will play an integral part in each and every storyline.

Yes, it is true that the stories of Poldark are indeed works of fiction. However, the time period, tribulations, and food are all very real. Whether celebratory (the parties at Trenwith), frustration (Demelza kneading or pounding dough at Nampara), aggravation (Ross Poldark eating and drinking at the Red Lion), or anticipation (the various wedding celebrations), it is food that brings all the characters and their paths together. As depicted in the series, this was a very tough time in Cornwall. Not only was the mining industry faltering, but England was also on the verge of war. It was a time of two classes of people: the rich and the poor (Ross Poldark belonging to the latter group)—and the food of the Georgian era depicted both classes perfectly.

The Unofficial Poldark Cookbook brings you the full variety of food from Poldark’s era—from the manors and estates to the boardinghouses and shanty shacks. We will take you to wondrous breakfasts at Trenwith as well as the hearty and earthy fare of Nampara. You will learn to make breads served to miners and laborers at the Red Lion and then create luscious desserts from the most lavish parties. From the raging ocean that makes the beautiful landscape of the Cornish coast, prepare incredible seafood dishes such as “Butter Poached Cod in a Spinach Broth,” “Steamed Lobster Pudding with Horseradish Sauce,” and the classic boardinghouse dish “Ale Battered Fried Fish.” From the gardens of Cornwall, cook up “Savory Pear, Stilton, and Honey Tart,” “Butternut Cream Soup with Port,” and “Truro Turnip Gratin.” From the farms, create a plethora of fabulous dishes including “Pancetta-Wrapped Pork Tenderloin,” “Cider Vinegar and Honey Chicken,” and the “Trenwith Ham.”

True, you may never have Demelza kneading your bread or Prudie banging cast-iron pots in your kitchen, but you will find everything you need in this cookbook, whether you wish to dine like Ross Poldark or throw a party like George Warleggan and Elizabeth.

Enjoy!
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The tables and kitchens of the BBC and PBS series Poldark, based on the novels by Winston Graham, inspired this cookbook. As you watch the series or read the novels, it will not take long for you to notice a clear class distinction between the characters—how they lived and what they ate.

We have separated this cookbook by those class distinction—“manor” and “boardinghouse.”
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Manor

Food at the manor was more than nutrition; it was a symbol of status and wealth. Whether a simple dinner or a grand celebration, food played an important role for the upper class during the Georgian period in England. Luxury items like brandy, canary wine, and fine ports were drank, while expensive meats, syllabubs, and glistening fruit tarts were consumed.

The manor food we have presented for you are often seen at Elizabeth and George Warleggan’s table at Trenwith; Ray, Caroline, and Dr. Enys’s parlor at Killewarren; and the grand and ostentatious ballroom at Tregothnan.





CORNISH RYE BREAD

Makes 1 loaf



INGREDIENTS

1 cup warm water

2 tsp dry yeast

1 Tbsp honey

1 cup rye flour

1 cup all-purpose flour

½ tsp salt

1 tsp caraway seeds (optional)

One of the more famous breads to come out of England is rye bread; it also happens to be one of the favorite breads on Poldark. This makes sense when one recalls the history of the Saxons bringing their love of rye bread—and the knowledge of how to grow rye—to Britain around 500 AD. It became a popular bread to make at home, especially in the manors of the Georgian era. Ryegrass was a plentiful crop grown on the grounds of many manors—the weather and environment of Cornwall made it easier for rye to grow than wheat.

A good rye bread goes along with any meal. Rye bread can either be made in a loaf pan or simply hand-formed into a round loaf (as was the case during the eighteenth century).

STEPS


1. In a small bowl, whisk the warm water, yeast, and honey. Set the bowl aside for 10 minutes for the yeast to proof (foam).

2. In a large bowl, whisk the rye flour, all-purpose flour, salt, and caraway seeds.

3. Stir the proofed yeast into the flour mixture until a dough is formed. Place the dough onto a floured surface and knead for 10 minutes.

4. Place the dough back into the bowl, cover, and let rise in a warm area for 2 hours.

5. Place the dough onto a floured surface and knead for 5 minutes.

6. Line the bottom of a 9x5 loaf pan with parchment paper. Form the dough into a loaf and place into the prepared loaf pan. Let the dough rise in a warm area for 90 minutes.

7. Preheat your oven to 400 degrees. Place the bread into the oven and bake for 30–35 minutes.

8. Remove from the oven and let cool in the pan for 10 minutes. Then remove from the pan and cool on a wire rack.





POTATO BREAD

Makes 1 loaf



INGREDIENTS

2 tsp dry yeast

¼ cup sugar

¾ cup warm water

6 Tbsp butter, softened

1 tsp salt

1 egg, beaten

½ cup mashed potatoes

3 cups all-purpose flour

When the scenes in Poldark venture into the kitchen at Nampara, you will usually see two things: Demelza or Prudie working on some dough—and a bowl of potatoes on the table. Potatoes were an important staple food of the time and were used in most dishes, including this wonderful and very light Potato Bread. It is truly wonderful bread for any dinner and was made at both the boardinghouses and the manors.

If you are the average home bread-maker, you might find this dough to be a little different. It is much moister than a usual bread dough, meaning it can get a little messy when kneading it by hand. But messy is fun! Back in the eighteenth century, this type of bread was made as a way to use up leftover mashed potatoes.

STEPS


1. In a large bowl, whisk the yeast, sugar, and warm water. Set the bowl aside for 10 minutes for the yeast to proof (foam).

2. Into the proofed yeast, whisk in the butter, salt, egg, and mashed potatoes until smooth.

3. Stir in the flour to form a dough. Place the dough onto a floured surface and knead for 10 minutes. You may need to add some extra flour while kneading, depending on the humidity of your kitchen.

4. Place the dough back into the bowl, cover, and let rise in a warm area for 2 hours.

5. Remove the dough and place onto a floured surface. Knead for 5 minutes.

6. Line the bottom of a 9x5 loaf pan with parchment paper. Form the dough into a loaf and place into the prepared loaf pan. Let the dough rise in the loaf pan for 1 hour. Don’t worry if it rises over the pan.

7. Preheat your oven to 350 degrees. Place the potato bread into the oven and bake for 40–45 minutes.

8. Remove from the oven and let cool in the pan for 10 minutes. Then remove from the pan and cool on a wire rack.
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BEEF HASH

Serves 4



INGREDIENTS

3 Tbsp lard

2½ cups diced potatoes (very small dice)

1 onion, peeled and minced

4 cups leftover roasted beef, minced

¾ cup beef stock

1 Tbsp tomato sauce

1 tsp ground black pepper

1 tsp salt

When you compare the two classes that made up the population of Cornwall in the era of Poldark, you had the rich and the poor. When it came to the food they ate, many times the ingredients were the same but the preparation was different. The poor (the villagers and, in most cases, Ross and Demelza) prepared just what was needed for the meal they would be having. The rich (like the Warleggans) would have an overabundance of food. Most of the time, leftover food from the manors like Trenwith was not wasted; it was simply made into another meal . . . like hash.

Whereas most people think of hash as being made from corned beef and coming out of a can, real hash is actually quite good and has often been made for the upper classes to go along with their eggs for a breakfast. In the Georgian era, this hash would have been made from any leftover roasted beef meat. It is quite good and rather easy to make at home.

STEPS


1. In a large skillet, melt the lard over medium heat.

2. Add the potatoes and onion, and cook for 10 minutes.

3. Stir in the minced beef, beef stock, tomato sauce, pepper, and salt. Bring to a simmer. Place a lid on the skillet and cook for 10 minutes.

4. Remove the lid and stir a few times to blend everything. Keep cooking until all the liquid has evaporated and the bottom becomes a little crusty (crisp).

5. Remove the skillet from the heat. Spoon the Trenwith Beef Hash onto a serving platter and serve.





CLOTTED CREAM

Approximately 3 cups



Clotted cream, also called scaled and clouted cream, originated in Southwest England, but where specifically is under some debate. The counties of Cornwall and Devon both lay claim to clotted cream. Farmers, in an effort to reduce waste, would make the cream to extend the life of milk. Cookbooks as early as The Compleat Cook (1658) and The Art of Cookery (1747) published their own versions, but those recipes are not true to the Cornish style of clotted cream, which is so embedded in the region that the creamy and nutty spread is now protected. In 1998, Cornish clotted cream became a Protected Designation of Origin by the European Union. The milk must be from Cornwall, and it has to have a minimum fat content of 55 percent butterfat. The unique, slightly yellow, color in Cornish clotted cream is due to the high carotene levels in the grass.

In Cornwall, jam is spread onto the scone first, followed by a dollop of cream on top, contrary to how it is traditionally eaten in Devon where cream is layered first before jam. Any deviation from this would not be considered proper. In the words of Demelza, “T’int right, t’int fair, t’int fit, t’int proper!” In many breakfast settings at Trenwith, the Poldarks would smear Cornish cream over their jam-covered cream scone like any proper Cornish folk.

Clotted Cream makes a great topping on pies, tarts, or practically any dessert where you would add a dollop of whipped cream.

[image: ] Note: Ideally, use cream that is not marked “ultra pasteurized.” However, that is not always easy to find, especially in the United States.

INGREDIENTS

4 cups heavy cream

STEPS


1. Set the oven temperature to 180 degrees.

2. Pour the cream into a small oven-safe casserole dish so it comes up to a depth of 2 inches in the dish.

3. Cover the dish and place in the oven for 12 hours (yes, 12 hours). Resist touching or stirring the cream; it should be left in the oven until done.

4. Remove the dish from the oven and allow the cream to cool to room temperature. Once cooled, place in the refrigerator for 8–10 hours.

5. After the cream has chilled, carefully skim the solid cream that is floating on the top into a small bowl. The cream that remains in the casserole dish does not need to be discarded. It can be stored in a separate container and used in baking or even in your coffee (it’s also delicious in rice pudding!).

6. Store the clotted cream in a covered container in the fridge. It is meant to be consumed within a few days.
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CORNISH CREAM SCONES

Makes 8 wedges



INGREDIENTS

2 cups all-purpose flour

1 Tbsp baking powder

¼ cup sugar

1 tsp salt

5 Tbsp butter, chilled and diced

1 cup heavy cream

You might not be able to find a fancy breakfast more decadent than Cornish Cream Scones. These luscious wedges of baked goodness would often be found on breakfast tables at manors, along with fresh fruit preserves and a few urns of clotted cream.

STEPS


1. Preheat your oven to 425 degrees. Line the bottom of an 8-inch round cake pan with parchment paper.

2. In a medium bowl, whisk together the flour, baking powder, sugar, and salt.

3. Add the chilled butter and, using a pastry blender (or your fingertips), cut the butter into the flour until the texture is crumbly.

4. Stir in the heavy cream until well blended.

5. Place the dough onto a floured surface and knead just until it comes together. Put the dough into the prepared cake pan and pat it down. Place into the oven and bake for 15–20 minutes.

6. Remove from the oven and turn it over onto a wire rack to cool. While still warm, cut the Cornish cream scones into wedges.
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