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            Praise for WOMEN IN THE KITCHEN

            “An edifying survey of 12 women whose groundbreaking cookbooks span some 350 years, Ms. Willan enriches her social history with a few of each woman’s most tempting recipes.”

            —Heller McAlpin, The Wall Street Journal

            “Noteworthy . . . traces the development of American cuisine via the contributions of 12 female cookbook writers.”

            —The New York Times

            “Examines the recipes of a dozen cooks who made groundbreaking contributions across the food industry . . . These women reshaped the practice of home cooking and broke barriers in the male-dominated food industry.”

            —Smithsonian

            “Most of the cooking of the world is done by women. I myself was taught by women cooks; my mother and aunts ran their own restaurants. Women in the Kitchen is an enlightening, fascinating journey with the formidable women cooks who made history by creating the rich and complex cuisine of today’s America.”

            —Jacques Pépin

            “Lyon was the capital of les mères and as a young chef I was blessed to work at La Mère Blanc, a female dominated kitchen. The graceful, casual, yet refined approach to cooking was unforgettable for me. Anne’s book brings me back to the sensibility and devotion of a simple and soulful cuisine.”

            —Daniel Boulud, chef and restaurateur

            “The stories of these women are both informative and inspiring, and the book is a reminder that the love of delicious food and the care and preparation that goes into it can create a common bond.”

            —Booklist

            “A tasty, digestible volume . . . Willan draws from a deep well of knowledge and passion to craft a clearly written, cohesive chronicle of the evolution of American and British cuisine. . . . Approachable and charming, this text allows readers to learn about the lineage of women cooks while participating in it.”

            —Kirkus Reviews

            “Both cooks and historians will eagerly tuck into this cleverly conceived, well-researched collection.”

            —Publishers Weekly

            “Anne Willan, one of the great cookbook authors of our times, pays tribute to her predecessors and a few contemporaries in this glorious book that celebrates the achievements of women in the kitchen and on the page. Replete with recipes, historic and updated for modern cooks, Women in the Kitchen is nothing less than an absolute delight.”

            —Ken Albala, professor of History, University of the Pacific

            “This beautifully curated collection makes a strong case for the importance of cookbooks and the power of women’s voices. Anne Willan shows how female cookbook writers from the seventeenth century to the present have been in the vanguard of progressive change. Her twelve engaging chapters explore the history of cookbooks and give us a taste of each era in delectably modernized recipes. This is a book for both library and kitchen.”

            —Darra Goldstein, founding editor of Gastronomica

            “Anne Willan reminds us that the cookbook authors who really have shaped the way we live in our home’s kitchens predominantly have been women. With biographical sketches of a dozen of the most important writers, ranging from seventeenth century Hannah Woolley to contemporary Alice Waters, she brings their work to life. And even more fun, she includes sample recipes from each, updated to work for modern cooks.”

            —Russ Parsons, author of How to Pick a Peach
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A woman cook bastes meat on a spit in front of the open fire. On the table behind her lies a cookbook with instructions for the task at hand. In the background, a male server takes plates out to the unseen dinner table.






INTRODUCTION

Over the centuries, millions of women have cooked in the kitchen but far fewer have written down what they learned. And far, far fewer have seen their words in print. The first woman’s cookbook published in English was The Queen-like Closet, or Rich Cabinet by Hannah Woolley. It appeared in 1670, less than six years after a great fire destroyed most of medieval London. The urge to document what still existed must have been compelling, and in a supplement to the 1681 edition Mrs. Woolley observes:


Ladies, I hope your pleas’d and so shall I,

If what I’ve Writ, you may be gainers by:

If not; it is your fault, it is not mine,

Your benefit in this I do design.

Much labour and much time it hath me cost;

Therefore I beg, let none of it be lost.



The underlying motive for writing a cookbook has not varied over the years: it is to document recipes, including both ingredients and cooking methods, for current reference and to be handed down to future generations. In A New System of Domestic Cookery for example, published in 1806, Maria Rundell recorded the principles of household management for her three daughters, a book that circulated widely throughout the 1800s on both sides of the Atlantic. She wanted to pass down her own knowledge, and a similar urge to share the joys of cooking, of getting the texture, appearance, and flavor just right, has inspired so many cooks to write down what they have learned.

This book about women in the kitchen is informed by a collection of two-thousand-plus cookbooks that, thanks to my husband, Mark Cherniavsky, was built up over the more than fifty years I have been writing about cooking. Many of the books are by men, but most of the active, recipe books, the ones I take into the kitchen, are by women. They begin with Hannah Woolley, who was a sort of auntie offering hints on makeup and medicine, crochet and cookery. Her six children I’m sure thrived on her Scotch Collops, Bisket Cakes, Candied Carrots, Gooseberry Fool, Pippin Pies, and other such delights.

Ever since working at Gourmet magazine in the early 1960s, I have developed the habit of assessing an author’s recipes: Are they clear and precise, can you see the food on the plate, and, above all, would you want to eat it? Myself, I cannot resist the brilliant, erratic Hannah Glasse who eloped at age sixteen with a junior army officer and was briefly dressmaker to the king’s sister, Princess Charlotte, and whose The Art of Cookery Made Plain and Easy (1747) dominated the field of English cookbooks for more than fifty years. Then there is Amelia Simmons whose American Cookery (1796) sums up the hardscrabble kitchen of early New England with such clarity. And in the last fifty years come the cooks I knew personally, authoritative Marcella Hazan, Julia Child who was a close friend (and a second grandmother to my own children), and now Alice Waters who shares my affinity for France.

I have chosen twelve cookbook authors and each is described in a biography followed by a handful of their own recipes as they appeared in the original, together with those same recipes adapted for the modern kitchen. Together these books trace the development of domestic cookery in England and America as recorded by women, whose position and career paths in both countries were very different from that of men. The general cooking style of women was different, too: Women’s recipes tend to be simpler, warm-hearted, easier to execute, requiring less equipment, and calling for less expensive ingredients. Women cooks mark festivities, with recipes like A Rich Plumb Cake, or Election Pie—a cold savory meat pie best prepared well in advance so the flavor mellows. It is often the women in the kitchen who set the scene, and establish the family tastes, particularly of the children. I think of my mother’s crispy ginger biscuits that, more than seventy years ago, I learned to dip in a mug of hot milky tea.

The ability to write a cookbook presupposes a certain education, which was by no means common for girls before the nineteenth century. A woman cookbook author was likely to come from a small family with a sufficient income for extras, including the spare time to sit down and record recipes. Nine of the women in this book were married and six had children. Domestic cooking was done predominantly by women, whereas men were most often found in professional and commercial kitchens. Men’s cooking tended to be more complicated, affected by trends, and designed to please strangers as often as family and friends. It was no accident that during the eighteenth century the term chef meaning “leader” was applied to the male head cook of a large kitchen. The title was not used for women until the 1960s and the television shows of Julia Child, when the lines on who was cooking in which sphere started to blur.

Hannah Woolley takes the lead as the first English woman to have her book printed. Her cookbook (she wrote several more general books) would certainly have been based on a handwritten notebook, perhaps passed down in the family, that Hannah relied on in the kitchen and about the house, hence the remedies for Cough of the Lungs and Pain in the Bones that are scattered here and there among the Puddings and Candies. It is little surprise that most cookbooks were written when their authors were in their forties, often older—it takes time to accumulate a stock of delicious, time-tested recipes. Most early authors were from the middle class, prosperous enough to experiment in the kitchen, but not wealthy. As authors, in publishing their recipes in a cookbook, not only did they distribute their ideas to a wider audience, the book was a promotional tool for businesses such as the Fannie Farmers cooking school. An exception is the Southern American plantation owner Sarah Rutledge, who penned her personal cookbook to instruct her cooks, and had it printed as an indulgence for the pleasure of her friends and to aid in the running of their own households.

Many cookbook writers were idealistic in their wish to pass on their knowledge, and in later centuries women like Fannie Farmer, Julia Child, and Marcella Hazan opened cooking schools and gave classes. Each of them defined a regional cuisine in her cookbook—American, French, and Italian—and they all shared the same insistence on technique. In 1975, I myself followed in their shoes, opening a cooking school in Paris called La Varenne in honor of François Pierre de la Varenne, cook and author of the first French cookbook, published in 1651 and outlining what is still considered classic French cuisine. Julia and her husband, Paul Child, had a hand in helping us settle on La Varenne as the school’s name.

The motive of other authors in writing cookbooks was more practical. Hannah Glasse, a champion saleswoman and briefly dressmaker to the Princess of Wales, was feckless with money and for months she was jailed for debt. She hit upon the idea of publishing her own recipes for the fashionable world she encountered in London. The book was sold in a chic china shop and its success was such that The Art of Cookery Made Plain and Easy (1747) remained without rival until the end of the century. In America, the nineteenth-century writer Lydia Child, an intellectual who wrote dozens of books on all sorts of subjects to keep her family finances afloat, also wrote her cookbook for the money.

Once a book is published, it must earn an audience. The readership of early books would have been modest, after all far fewer people, especially women, could read. But Hannah Woolley was sufficiently renowned for a publisher to have launched four of her books. Maria Rundell was lucky enough to know the family of John Murray, a publishing house that still exists. In America, Amelia Simmons had such success with American Cookery that it was printed in eight different New England towns, starting in Hartford in 1796 and ending in New York in 1822. Later in the century, the aristocratic Sarah Rutledge had a built-in audience of friends and visitors at the ready when she published The Carolina Housewife, her household notebook of recipes, in Charleston, South Carolina. Moving to the present day, Joy of Cooking by Irma Rombauer has sold more than seven million copies and counting as it is still in print. Today’s media have revolutionized cookbook sales, for example the movie Julie & Julia so boosted the sales of Mastering the Art of French Cooking that, on August 23, 2009, the book briefly appeared on the New York Times bestseller list for nonfiction, a first for any cookbook.

The voice of a gifted cookery writer sounds as strong in a recipe as in prose. “Before you set your Milk,” remarks Mrs. Woolley, when making junket (the nursery dessert), “You may if you please, colour it with the juice of Marigolds, Spinage, or Sage.” Just imagine having a little pot of each color on your plate! A talented author does not just give instructions, she adds her vision of the finished dish with, in later centuries, observations about the seasons and appropriate occasions: “All roads lead to the home, la cucina casereccia,” declares Marcella Hazan of the cooking of Italy, while Edna Lewis adds a reminiscence or two of harvest time in the 1930s in the fields of Virginia: “When dinner was ready,” remarks Edna, “one of the cooks would go out and ring a giant dinner bell so that it could be heard all over the countryside. And the men would gather hungrily around the tables that were laden with so many good things: boiled pork shoulder, braised beef, fried chicken with gravy, baked tenderloin, new cabbage, pork-flavored beans, hot spiced beets, baked tomatoes, potato salad, corn pudding, an assortment of pickles, hot corn batter bread, biscuits.…” It is the voice of an outstanding cookbook writer as much as her recipes that mark her brilliance and ability to withstand the test of time.

Note: The modern recipes in this book were tested with US ingredients including all-purpose unbleached wheat flour, granulated (UK castor) sugar, unsalted butter, and Grade A large eggs.

In Women in the Kitchen you will find women from all walks of life, from a self-declared orphan to an aristocrat daughter of a signer of the Declaration of Independence to modern women who have blazed professional trails of their own. They were (and are) all strong-minded and many of them had to finance the publication and printing costs of the books they had written, especially in the early days. All had to have the initiative and find the time to write down their recipes, assemble them in coherent order, and then arrange for distribution. These were leaders of their time, determined to instruct their fellow cooks and, more important, to instill the love as well as the learning of good cooking. They have influenced, inspired, altered, and perfected what has come to be contemporary food writing, the modern cookbook, and the way we eat today. Long may they continue to do so!






HANNAH WOOLLEY 1622–1675
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The frontispiece of Hannah Woolley’s The Queen-like Closet, or Rich Cabinet shows the cook from top left filling a cauldron, beating sauce over a brazier, working in the stillroom, setting bread in the oven, and a general view of two women at work in the kitchen.






RECIPES


	To pickle Oysters

	To make boiled Sallads

	To make a Pompion Pie

	To make fine Jumbals

	To make good Almond Milk

	Pickled Oysters

	Spiced Carrot Purée

	Savory Pumpkin and Apple Pie

	Jumbled Spice Cookies

	Almond Milk with Violet Leaves and Dates






Chapter 1 HANNAH WOOLLEY The Queen-like Closet, or Rich Cabinet


This first cookbook by a woman, in English, leads the way for future cooks in the domestic kitchen.

The first handbook written in English by a woman for women was published in 1661, almost two hundred years after the first cookbook was printed (in Latin). In The Ladies Directory, Hannah Woolley began to reveal not just her own life but a whole new world for her readers, that of the expanding English middle class of prosperous tradesmen, physicians, and the like, all of them profiting from the newly restored monarchy of King Charles II. In a group of later books Woolley elaborated on the skills called for in the domestic kitchen, a very different world from the grand establishments of the professional male cooks who had hitherto dominated the cookbook scene.

Hannah’s audience was the mistress of the house who did the work in the kitchen, often with her daughters, backed up perhaps by a scullery maid. Before The Ladies Directory, no printed cookbook had existed for the English housewife. If she were lucky, she could turn to a “commonplace” book of handwritten recipes and notes passed down to her from a previous generation, to which she would add her own comments and ideas. But a printed book of domestic instruction with actual recipes for cooking was very new.

Hannah Woolley went on to write four more books over ten years, all of them household manuals, with digressions into beauty tips and even the art of fishing. The feminine focus is reflected in their titles: The Cooks Guide (1664); The Queen-like Closet, or Rich Cabinet (1670); and The Gentlewoman’s Companion or, a Guide to the Female Sex (1673). In all her titles, she mentions “Ladies,” “Gentlewomen,” or even “Female Sex,” declaring in the preface of her last book “I hope it may deserve the Title of The Accomplish’d Ladies Delight [1675] and may acquire Acceptance at your Fair Hands, whereby you will very much Encourage and Oblige.” She has the invaluable gift of appealing directly to her market, a very modern approach.

Hannah must have been a voracious taker of notes, with one of those inquiring minds that strays from subject to subject with delightful inconsequence. Certainly she would have kept a commonplace book of remedies, cooking and household hints, with special treats such as raspberry wine and white sugar candies. She focuses on cookery, though The Ladies Directory jumps about with recipes for “Consumption” and the “Chin-cough” among the cakes and cordials. Her books were filled with her own knowledge—useful, somewhat disorganized information on cooking, running a house, and keeping the family healthy and well fed. “A cordial to cause sleep” might follow “To perfume gloves” and “To preserve cherries in jelly.”

Like many women of her time, Hannah was skilled in “Physick” to which she added “Chirurgery” (work as a physician). Her mother and elder sisters were also involved in medicine, though nothing is known of her father. From 1639 to 1646, Hannah was employed as a servant, more likely a kind of apprentice in a great house—probably that of Lady Anne Maynard, who lived near Hannah’s family home of Newport in Essex, a village forty miles north of London. Lady Maynard remained a friend to Hannah and perhaps subsidized the free grammar school run by Jerome Woolley (sometimes spelled Wolley), whom Hannah married in 1646. The couple had at least four sons and two daughters; a comparatively small family for the time, and the marriage was depicted by Hannah as a happy one.

Jerome died in 1661 and five years later Hannah was married again to Francis Challiner at St. Margaret’s, Westminster, a fashionable address. In 1670, her most successful cookbook, The Queen-like Closet, or Rich Cabinet: Stored with all manner of Rare Receipts, was published. (“Closets,” “cabinets,” and “secrets” were buzzwords of the time.) It ran several editions, including translations into German, and concentrated on the kitchen—unlike her earlier books that digressed into medicine and beauty care. Mrs. Woolley had earned a reputation as a successful physician, despite her amateur status and the unwelcoming environment for female medical practitioners at that time. She used her books as an advertisement for her skills, and invited her readers to consult her in person.

The kitchen in which Mrs. Woolley worked is vividly illustrated in the frontispiece vignettes of her Queen-like Closet. Here again is the emphasis on cooking for women housewives, so different from that of male professional cooks. The hem of her skirt leaves her slippered feet free, and her arms are protected by long sleeves. Her hair is shielded from steam and sparks in a bonnet (each one makes a different fashion statement) and a long apron is tied around her waist to keep clean what was probably her only dress. She is at work filling a cauldron, beating a sauce over a brazier, working in the stillroom, and setting bread in the oven with the long-handled shovel called a peel (from the French pelle). Thank heaven for today’s electric food processors, choppers, and slicers that help with these back-breaking tasks. How lucky we are!

By 1670 Hannah was a well-known author and probably lived in London. She had gained an influential patroness, a Mrs. Grace Buzby, “Daughter to Sir HENRY CARY, Knight Banneret,” to whom Queen-like Closet is dedicated. Wanting to appeal to a wide audience, Hannah announced that her “Bills of Fare” were for “Great Houses,” in one of which she had trained, and also for “Houses of Lesser Quality,” just as she lived at home. Still, times must sometimes have been hard, as she laments in the book:


I sit here sad while you{r} are merry,

Eating Dainties, drinking Perry;

But I’m content you should so feed,

So I may have to serve my need.



By today’s standards, Hannah Woolley’s books may seem confusing, but she includes all the elements we think essential to a modern cookbook—a trendy title, an alluring frontispiece, an author’s statement of purpose, and an index. The recipes may lack many of the attributes we think important such as ingredient quantities, but her instructions would have been intelligible to an experienced cook. As for serving amounts, in Hannah’s day a variety of dishes were laid out on the table for all to help themselves or be served by passing plates from hand to hand. For more diners, more dishes would be added, so that the number of people to be served by a given recipe, as is the norm in today’s cookbooks, was scarcely relevant.

Mrs. Woolley’s focus was on the practical instructions: “Take your artichokes before they are overgrown, or too full of strings, and when they are pared round, that nothing is left but the bottom, boyl them till they be indifferent tender, but not full boyled…,” she says. And of an Eel-Pye: “if you please, you may put in some Raisins of the Sun, and some large Mace, it is good hot or cold.” She had an eye for novelty and the very first mention in a cookbook of “chaculato,” the magic ingredient from the New World that was to sweep the dessert table in following centuries, comes in The Queen-like Closet, recipe 162, where she simmers a chocolate drink with claret wine, thickening it with egg yolks and sweetening it with sugar. (Chocolate arrived in Europe first as a drink, and it was decades before it was used to flavor other dishes.)

Hannah borrows from at least one earlier author, Sir Hugh Plat, who like other gentlemen enjoyed experimenting in his “elaboratory,” a sort of kitchen. At the time, plagiarism was not regarded so unkindly as now, though copyright was recognized and enforced. Imitation was thought of as a way of passing on to others the best of the best. Hannah was not averse to plagiarizing herself, occasionally repeating recipes from book to book, perhaps because they filled a gap or she particularly liked them.

In 1675, almost at the end of Hannah Woolley’s life, The Accomplish’d Ladies Delight was published, devoted to “Preserving, Physick, Beautifying, and Cookery.” The frontispiece includes another handsome portrait, perhaps of the author, her hair dressed with curling irons in the latest style. On the title page are illustrations of a stillroom, a lady at her dressing table, and a working kitchen, together summing up the breadth of Hannah Woolley’s expertise. Her name brought money and an unauthorized title, The Accomplish’d Lady’s Delight in Preserving, Physick, Beautifying, and Cookery (1675) appeared falsely under her name. The Compleat Servant-maid: Or, the Young Maiden’s and Family’s daily Companion, appeared in 1729, so long after Mrs. Woolley’s death as surely to be merely trading on her reputation. Her name as author made the book a bestseller, though most if not all of The Accomplish’d Ladies text is believed to be written by others. As a sure sign of success, her books started to be plagiarized by other authors in such titles as The Compleat Servant-Maid (1677). Most of her books must have crossed the Atlantic to colonial America.

Woolley’s work stands out, reflected in her book sales in a market dominated by men. She firmly established a woman’s authorial competence. Nonetheless, her success was slow to inspire others and only one new cookbook by a woman appeared in England before the turn of the seventeenth century. However, this was a winner: Rare and Excellent Receipts, Experienced and Taught by Mrs. Mary Tillinghast was published in London in 1678. As the title implies, Mrs. Tillinghast ran cookery schools, a genre that flourishes today, leading to countless book-of-the-school cookbooks.

After 1700, more cookbooks by women writers gradually began to appear, but just four in the first half of the century, a slow start for what was to become a surging tide of cookbooks written in English by women. Mrs. Woolley was a pioneer, it was her somewhat erratic example that led the way to the plethora of domestic printed cookbooks to come. She enabled me, three centuries later, to write an illustrated series of cookbooks that were translated into eighteen different languages and sold millions of copies, and I am by no means the only cook who has done so. The shape our books have taken, and their ultimate success, can be directly traced back to Hannah Woolley, proof of her abundant talent and leadership. She was onto a good thing.


THE HEAT OF THE MATTER: THE HEARTH

Early recipes such as Hannah Woolley’s were cooked over an open fire, which from the fifteenth century onward was increasingly often set on a stone or heatproof brick hearth and vented by a chimney. This fireplace had to be tall enough for the cook to stand more or less upright under the mantel beam, with the hearth proportionately wide. At the back, a cast-iron chimney plate would reflect and intensify the heat of the fire.

The basic utensil in an open hearth was a large cauldron with its pothook dangling from a chain on a rotating metal arm within the chimney. The pothook was equipped with a ratchet to adjust the cauldron height over the embers. The cook also had a roasting spit, a simple rod with a drip pan, perched on two supports and a handle, calling for muscle power to keep it turning. Like any open fire today, the traditional hearth had its accessories of tongs, ladles, forks, spoons, brushes, and shovels for the ashes, with cloths for handling the hot pots. Well-dried logs, large and small, were stacked beside the fireplace, some quick burning, others of dense hardwood whose embers would last through the night. For light, a small niche in the back wall of the chimney might have housed a candlestick.

Judging from the frontispiece of The Queen-like Closet, Mrs. Woolley’s kitchen was one of the elite that included a built-in oven, a smaller version of today’s pizza ovens. The oven has a characteristic domed shape, with an arched opening and the floor at waist height. To heat the inside, embers and kindling sticks from the main fire are spread on the oven floor, warming the interior. The high temperature needed for certain items such as bread rolls or butter pastries can take several hours to achieve. Once hot, the embers are raked to one side and the oven cools gradually. In an active kitchen it will never be allowed to get cold, but used for toasting bread crumbs or drying herbs. Reheating is thus all the quicker.







To pickle Oysters

The Queen-like Closet, or Rich Cabinet, 1681


Take your great Oysters, and in opening them, save the liquor, then strain it from dross, add it to some White Wine, and White Wine Vinegar, and a little Salt, and so let them boil together awhile, putting in whole Mace, whole Cloves, whole Pepper, Sliced Ginger, and quartered Nutmegs; with a few Bay Leaves; when the Liquor is boiled almost enough, put in your Oysters and plump them, then lay them out to cool, then put them into a Gally-pot or Barrel, and when the Liquor is cool, pour it over them, and keep them from the air.



PICKLED OYSTERS

Hannah Woolley makes generous use of oysters, pickling them as well as simmering them as oyster stew, adding them to “sea pie,” using them almost as a condiment in meat pies, even pairing them with chicken and the gravy for roast lamb. Clearly they were very, very plentiful and cheap.

Any oysters, briny or mild, plump or small, can be pickled and they keep well in the refrigerator for at least a week. I like to warm them for a minute or two, then drain and serve them on buttered whole wheat toast as a snack or first course for dinner. They are an excellent addition to fish stews or a side garnish for a Bloody Mary.

SERVES 4


	2 cups/500 ml dry white wine

	2 cups/500 ml white wine vinegar or cider vinegar

	1-inch/2.5 cm piece fresh ginger, peeled and sliced

	3 to 4 blades mace

	
2 to 3 bay leaves

	1 tablespoon black peppercorns

	1 teaspoon whole cloves

	1 teaspoon salt

	1 quart/1 liter freshly shucked oysters, with their liquor

	1 whole nutmeg

	1 lemon, halved and very thinly sliced

	2-quart/2-liter jar




	
1. In a large, shallow saucepan, combine the wine, vinegar, ginger, mace, bay leaves, peppercorns, cloves, and salt. Drain the oysters and add the liquor to the pan. Stir the pickling juice, bring to a boil to make a stock, and simmer until reduced by about half, 4 to 5 minutes.

	
2. Meanwhile, put the nutmeg in a plastic bag, crush it with a rolling pin, and add to the stock.

	
3. Add the oysters to the stock and bring back to just a simmer. If the oysters are large, simmer 30 more seconds; if small, stop cooking. Immediately drain the oysters in a colander set over a bowl to catch the stock. Discard the spices.

	
4. Layer the oysters in the jar with the sliced lemon and pour in the reserved stock. Seal the jar and refrigerate at least 24 hours so the oysters mellow. The pickled oysters will keep 1 to 2 weeks in the refrigerator.





To make boiled Sallads

The Queen-like Closet, or Rich Cabinet, 1681


Boil some Carrots very tender & scrape them to pieces like The Pulp of an Apple; and Season them with Cinnamon, Ginger and Sugar, put in Currants, a little Vinegar, and a piece of Sweet Butter, stew these in a dish, and when they begin to dry, put in more Butter and a little Salt, so serve them to the Table; thus you may do Lettuce or Spinage or Beets.



SPICED CARROT PURÉE

To our palates, this “sallad” tastes more like carrot cake than a salad. Thoroughly boiled carrots are mashed to a purée, then cooked again with sugar, spice, salt, and a sweet-sour touch of vinegar and dried currants (currants were a favorite flavoring of the time). Carrot purée is perfect with winter stews or the Thanksgiving turkey.

SERVES 4


	6 medium carrots (about 1 pound/450 g), trimmed and peeled

	1 tablespoon butter, diced, more to finish

	1 tablespoon white wine vinegar or cider vinegar, or to taste

	1 tablespoon sugar, or to taste

	1 tablespoon dried currants

	1 teaspoon ground cinnamon

	1 teaspoon ground ginger

	Pinch of salt, or to taste




	
1. Cut the carrots into ½-inch/1 cm chunks. Put them in a saucepan with water to cover generously and bring to a boil. Simmer until tender, 20 to 30 minutes, depending on the age of the carrots. Drain in a colander. When cool, crush the carrots in the saucepan with a potato masher until quite finely puréed. Stir in the butter, vinegar, sugar, currants, cinnamon, ginger, and salt.

	
2. Place the saucepan over medium heat and cook, stirring constantly, until the purée is hot and fragrant, 4 to 5 minutes. Remove from the heat and stir in more diced butter if you wish. Taste the purée and adjust the seasoning with spice, sugar, vinegar, and salt. Serve hot or warm.





To make a Pompion Pie

The Queen-like Closet, or Rich Cabinet, 1681


Having your Paste ready in your Pan, put in your Pompion pared and cut in thin slices, then fill up your Pie with sharp Apples, and a little Pepper, and a little Salt, then close it and bake it, then butter it, and serve it in hot to the Table.



SAVORY PUMPKIN AND APPLE PIE

In this double-crust pie, sliced pumpkin is topped with tart apples and seasoned only with salt and pepper, and no trace of sugar. The resulting pie is lively, and makes an excellent accompaniment to roast turkey or chicken breast. Hannah calls for “a little Pepper,” but I prefer a more generous amount and use freshly ground black pepper. For me, this recipe invites a classic English pie dough made with butter and lard, but don’t hesitate to use your own favorite pastry. It’s fine to pick up ready-sliced fresh pumpkin pieces at the market—you’ll avoid a tough job!

SERVES 6 to 8

For the dough


	3 cups/375 g flour, more for rolling

	1 teaspoon salt

	½ cup/110 g butter, more for the pan

	½ cup/110 g lard

	6 to 8 tablespoons/90 to 125 ml cold water



For the filling


	1 small pumpkin (about 2 ½ pounds/1.13 kg)

	3 tart medium apples (about 2 ½ pounds/1.13 kg)

	½ teaspoon salt, or to taste

	
1 ½ teaspoons freshly ground black pepper, or to taste

	1 to 2 tablespoons butter, melted, to finish

	9-inch/23 cm pie pan




	
1. Make the dough: In a bowl, stir the flour with the salt. Add the butter and lard and cut them into small pieces using two table knives, one in each hand. Rub the fat into the flour with your fingertips until the mixture resembles crumbs. Sprinkle with 4 tablespoons/60 ml cold water and continue mixing until the dough starts to stick together, adding more water if the crumbs seem dry. Press the dough together in a ball, wrap in a kitchen towel, and refrigerate 10 to 15 minutes.

	
2. Prepare the filling: With a large chef’s knife, cut the skin off the top and bottom of the pumpkin. Angle the knife and work from top to bottom to cut off the remaining skin in strips. Halve the pumpkin, discard the seeds, and cut the flesh into ⅛-inch/3 mm slices.

	
3. Peel, quarter, and core the apples, then slice them slightly thicker than the pumpkin. There should be about the same volume each of pumpkin and apple slices.

	
4. To shape the pie, butter the pie pan. Sprinkle a work surface generously with flour. Divide the dough in half. Roll one half to a 9-inch/23 cm round, then line the pan and prick the dough all over with a fork.

	
5. Arrange the pumpkin slices in the pan, overlapping them like the petals of a flower. Sprinkle with half of the salt and black pepper. Cover the pumpkin with overlapping slices of apple, starting at the edge of the pie and arranging the slices overlapping from the edge. This arrangement helps hold the pie together. Sprinkle the apple slices with the remaining salt and pepper. Brush the rim of the pie dough with water. Roll out the remaining dough to an 11-inch/28 cm round, cover the pie, and seal the edges together with your fingers. Trim off the excess dough and use it to make decorative leaves for the top of the pie. Cut small vent holes with scissors for steam to escape. Refrigerate the pie until the dough is firm, 15 to 20 minutes.

	
6. Heat the oven to 400°F/200°C and set a rack low down.

	
7. Bake the pie for 15 minutes, then reduce the temperature to 350°F/175°C and continue baking until the pie is browned and the filling is very tender in the center when pierced with a skewer, 45 to 55 minutes longer. Serve the pie hot or at room temperature, brushing it with melted butter just before serving.





To make fine Jumbals

Accomplish’d Ladies Delight, 1683


Beat a pound of Sugar fine, then take the same quantity of fine Wheat Flower, and mix them together, then take two whites and one Yolk of an Egg, half a quarter of a pound of Blanched Almonds, then beat them very fine altogether, with half a pound of sweet Butter, and a spoonful of Rose-water, and so work it with a little Cream till it come to a stiff Paste, then roul them forth as you please; you may add a few fine dryed Aniseeds finely rub’d, and strewed into the paste, with Coriander-seeds.



JUMBLED SPICE COOKIES

“Jumbles,” sometimes referring to cookies, sometimes cakes, are popular items in old cookbooks, making use of whatever ingredients happen to be around in a working kitchen. For shiny cookies, brush the tops before baking with a syrup made from 2 tablespoons sugar heated in 2 tablespoons water.

MAKES ABOUT THREE DOZEN COOKIES


	4 cups/500 g flour, more for rolling

	2 ¼ cups/450 g sugar

	1 egg

	1 egg white

	¼ cup/30 g ground almonds

	2 sticks/1 cup/225 g butter, diced, more for the baking sheet

	1 to 2 tablespoons heavy cream, more if needed

	1 tablespoon rose water

	2 teaspoons aniseeds

	2 teaspoons coriander seeds

	3 ½-inch/9 cm round cookie cutter




	
1. In a stand mixer fitted with the paddle, mix the flour and sugar together. Beat in the whole egg, egg white, and ground almonds until mixed to dry crumbs. Add the butter, heavy cream, rose water, aniseeds, and coriander seeds and beat to form crumbs that stick together as a dough. If the crumbs seem dry, add a tablespoon or two more cream.

	
2. Heat the oven to 350°F/175°C and set a shelf in the center. Line a baking sheet with parchment paper.

	
3. Sprinkle a work surface lightly with flour and roll the cookie dough to an ⅛-inch/3 mm thickness. Cut out 3 ½-inch/9 cm rounds with the cookie cutter and set them on the baking sheet. If you like, brush the rounds with sugar syrup. Bake until lightly browned, 12 to 15 minutes.

	
4. Transfer the cookies to a rack to cool—they will crisp as they cool. Jumbles will keep several days in an airtight container at room temperature. Wrap them tightly as cookies dry out in the open air.





To make good Almond Milk

The Queen-like Closet, or Rich Cabinet, 1681


Take Jordan Almonds blanched and beaten with Rosewater, then strain them often with fair water, wherein hath been boiled Violet Leaves and sliced Dates; when your Almonds are strained, take the Dates and put to it some Mace, Sugar, and a little Salt, warm it a little, and so to drink it.



ALMOND MILK WITH VIOLET LEAVES AND DATES

Now a popular dairy alternative, in Hannah Woolley’s time almond milk would have been regarded as a healthy posset, a remedy for the sick. Jordan almonds are our familiar blanched almonds, easy to find still whole and with maximum flavor. Violet leaves come from the same plant whose flowers are so fragrant. The dried leaves are available online and make excellent tea, as well as perfuming this almond “milk.” The leaves of sweet geranium would be a good substitute, with nutmeg used instead of the ground mace. Dates were a favorite sweetener of the time.

MAKES 3 CUPS/750 ML ALMOND MILK


	2 to 3 tablespoons/about 15 g dried violet leaves

	1 quart/1 liter water

	8 to 12 dried dates, about 5 ounces/150 g, pitted and sliced

	1 cup/170 g whole blanched almonds

	2 to 3 teaspoons rose water

	½ teaspoon ground mace

	Small pinch of salt

	1 to 2 teaspoons sugar (optional)

	Cheesecloth




	
1. Tie the violet leaves in a doubled bag of cheesecloth, then combine with the water and dates in a saucepan and simmer until fragrant, 10 to 15 minutes. Let cool to tepid, then discard the violet leaves and strain out the dates, reserving them and the water.

	
2. With a large knife, coarsely chop the almonds. Put them in a blender, along with the rose water and 1 cup/250 ml of the reserved violet and date water. Pulse to make a moist paste. Add the dates and half of the remaining water and work until smooth, 2 to 3 seconds. Stir the almond and date mixture into the remaining reserved water.

	
3. Line a sieve with a double layer of cheesecloth and set over a bowl. Work the almond milk through the sieve, squeezing the cheesecloth to extract maximum flavor. Stir in the mace and salt and warm the milk until hot to your fingertip. Taste and sweeten with sugar if needed. Serve warm or at room temperature.






HANNAH GLASSE 1708–1770


[image: Image]
The frontispiece from The Art of Cookery Made Plain and Easy shows the lady of the household handing the cook a menu.






RECIPES


	A Green Peas-Soop

	To make Force-Meat Balls

	To Pot Salmon

	To Stew a Turky, or Fowl, in Sellery-Sauce

	To make Chocolate Cream

	To make Syrup of Roses

	Big and Baby Green Pea Soup

	Veal Meatballs

	Potted Salmon

	Whole Turkey in Celery Sauce

	Chocolate Pudding with Rosemary

	Rose Petal Syrup






Chapter 2 HANNAH GLASSE The Art of Cookery Made Plain and Easy


The great cookbook of the eighteenth century that portrays the table of the prosperous English household for the adventurous cook.

The Art of Cookery Made Plain and Easy by Hannah Glasse, first published in 1747, was the most influential cookbook of the 1700s, printed in more than twenty editions by the end of the century. This success story is a far cry from the scattershot approach of her predecessor Hannah Woolley but nonetheless owes a good deal to Mrs. Woolley’s acute perception of the domestic kitchens of the English middle class. Hannah Glasse was not diverted by cosmetics and perfumes, and rarely with remedies, but focused on cookery. She reveled in the cakes and pastries, the pickles and preserves, the “little made dishes” that enliven a stalwart English foundation of roast meats and fish (no English town is farther than sixty-five miles from the sea), with poultry and some basic vegetables raised in the backyard.

Hannah Glasse’s background story reads like one of the romantic novels so popular in her time. She was born in 1708, the illegitimate daughter of an English country gentleman, Isaac Allgood, her mother said to have been a local widow named Hannah Reynolds. These were lenient times and young Hannah was brought up beside her legitimate brothers, Lancelot and another Isaac. Sir Isaac was wealthy but the Allgood estate in Northumberland was windblown and remote; Hannah was sent to live with her grandmother in London and from there, in 1724 at the age of sixteen, she eloped and married a lieutenant on half-pay, a feckless though presumably charming character called John Glasse.

Lieutenant Glasse was Irish, in the service of the Earl of Donegal at Broomfield in Essex, where the young couple settled, he on half-pay, she with a small annuity of £30 from her half-brother. Here, and later in London, their eleven children were born, though six died in infancy. Hannah Glasse was full of initiative. In a letter of November 1744, she mentions the idea (not pursued) of marketing a patent medicine called Dr. Lower’s tincture, that went on to great success as Daffy’s elixir. In 1747, when The Art of Cookery was published, Mrs. Glasse arranged for the book to be sold at Mrs. Ashburn’s china shop at the corner of Fleet-Ditch in London. That same year Mrs. Glasse set up as a dressmaker with her daughter Margaret (trained as a milliner) and attracted some distinguished visitors.

In the first three editions, the author of The Art of Cookery was listed simply as “By a Lady”—a not uncommon subterfuge but titillating all the same. The book was sufficiently notable as to draw the attention of Dr. Samuel Johnson, man of letters and author of the pioneer English dictionary, who is quoted as saying drily “women can spin very well, but they cannot make a good book of cookery.” In the fourth edition a clue appeared with the signature H. Glasse scribbled next to By a Lady but no one knew who Mrs. Glasse was. Then, in the 1751 edition of The Art of Cookery, a full-page notice advertised a certain Hannah Glasse as “Dressmaker to the Princess of Wales.” The secret was out, and that was how the matter rested for more than two centuries. In 1938 historian Madeline Hope Dodds noticed that the imposing list of more than two hundred subscribers to the first edition of The Art of Cookery was headed by a certain Mrs. ALLGOOD, the name in capitals. The unusual name quickly led to Northumberland and the discovery of Hannah’s origins. Subscribers guaranteed payment to the printer, thus subsidizing the first copies of the book.

Whoever financed the first edition of The Art of Cookery spared no expense, and the resulting octavo volume, with its heavy paper and generous margins, is a pleasure to behold. This edition was the foundation of the library of cookbooks that my husband and I began collecting when we were married in 1966. Even then, a couple of decades before collecting cookbooks became a popular hobby, it was a serious investment for a young married couple. But it was worth it. We were entranced by the mixture of italic and roman type larded with capitals on every noun, with the long “s” so easily confused with an “f” that seems clumsy by our standards but is not hard to follow. At Mrs. Glasse’s suggestion I still use rosemary to flavor chocolate pudding, and a straggly little rosemary bush does surprisingly well on my balcony in north London. Mrs. Glasse does not provide an alphabetical index but she lists the recipes by page and in order of chapter, calling for a sharp eye to search the nearly one thousand recipes dotted among twenty-two chapters. Later editions added a more conventional index.

Hannah Glasse’s success with her book was short-lived; she was a fine publicist but not a sound businesswoman. John Glasse once lamented “she does not calculate well as I could wish in many things.” Soon she was cashing in her only reliable source of income, the family annuity. In May 1754 Hannah was declared bankrupt to the amount of £10,000, a considerable fortune at the time. In 1757 she was consigned to the Marshalsea debtors’ prison on the south bank of the Thames, but by December she had been released and was registering shares in a book called The Servant’s Directory. In 1760 the last cookbook in Hannah Glasse’s name was published; The Compleat Confectioner was reprinted several times, though its true author was an obscure artisan named Edward Lambert. Mrs. Glasse died at age sixty-two in September 1770.
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