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Welcome to Bridgerton! It’s springtime, and Grosvenor Square is abuzz with an electrifying air of excitement—not just because the social season has begun, bringing a silken tempest to every courtyard and banquet hall, but also because of all the scandal and stories that blow in with it. All eyes are on the first ball of the social season. Soaring music, glistening lights, and lavish decors all set the stage for a spectacle of pageantry and pomposity.

The Bridgerton and Featherington ladies arrive, adorned in pastel silk gowns and jewels, and the handsome lords don dress coats with their long square tails and ruffled lace (and some serious sideburns!). While watching Bridgerton, you are witness to the opulent lifestyles of the Regency era on vivid display. And of course, this includes the food. The Regency era (1811–1820) was marked by an infatuation with the exotic. In the new British Empire (after Napoléon’s defeat at the battle of Waterloo in 1815), rare spices from the British colonies have become all the rage, and celebrity chefs whip these up into dizzying displays of edible architecture. Romance is food and food is romance, and like the waltz, the two go hand in hand. And, just like watching Daphne and Simon burn for each other, cooking, too, is a balance of passion and restraint.

The Unofficial Bridgerton Cookbook is your personal invitation into this time of glamour and gowns, courier notes, and nuanced gestures of desire. Whether you are trying to entice a handsome Duke of Hastings with gooseberry pie, or offering breakfast biscuits to a desperate Lord Berbrooke, this menu is fit for Queen Charlotte. With one hundred dishes (some virtuous and some scandalous) based on the characters and time period you love, The Unofficial Bridgerton Cookbook is a new and exciting way to engage with the show: First we had fan fiction, then fan art, and now fan food!

Experience Bridgerton like never before with mouthwatering recipes from a time known for lavish spreads of fresh fish and vegetables; roasted meats; pickles; and of course, hot and savory buns, tarts, and pies. But, like the show, this book does away with stuffy conventions and stirs up modern and multicultural twists that will leave you breathless. Whether you’re serving your own duke, or trying to impress your queen, The Unofficial Bridgerton Cookbook explores foods and drinks featured in Bridgerton, like Regency Pie and Winning Pig Bacon Bites, along with favorites of the era such as Dainty Miniatures with Pickled Vegetables and savory Royal Indulgence Biscuits with Gravy. Slip into something elegant, dear reader: We’re headed to the ball!
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CHAPTER 1 A Royal Start to the Day


Just because it’s breakfast doesn’t mean it’s not time for theatrics. For a family of means such as the Bridgertons, living in a time of lavish wealth and with a kitchen staff the size of a proper restaurant, breakfast is an opportunity to apply a little flair to the humble biscuit! Even the most fashionable members of London society adore this breakfast treat. It’s time to polish the family sterling and draw back the curtains in the breakfast room.

One never knows when a possible suitor or guest with means and influence may come calling, and it would be pertinent to have a proper display of the morning’s breakfast fares and settings. Biscuits, pies, fruit tarts, buns, jams, kippers, eggs, and of course bacon must all be displayed on a long table, preferably in the morning light and accented with roses, lilacs, and floral-themed pastries if one is feeling particularly ostentatious. The Bridgertons would be sure to showcase their family colors of modest hues of blue, green, and pink, whereas the Featheringtons would go with brighter hues of yellow and orange—whether this choice is a conscious one by the Baroness Featherington and Lord Featherington to hide their ignominious morality is merely speculation, of course.
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The Beau Monde Biscuits

A flaky, buttery biscuit is the proper way to start any day and give strength for all the flair and commotion that the social season demands. Biscuits of course can be eaten plain, but with creamy butter or some sweet jam, they beckon the heavens indeed. And for nourishment before a fox hunt, serve the lords biscuits with hot gravy and bacon.

MAKES 6 BISCUITS
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	2 cups all-purpose flour

	¾ teaspoon kosher salt

	1 tablespoon baking powder

	½ cup cold unsalted butter, cut into small cubes

	1 cup buttermilk




	Preheat oven to 400°F. Grease a baking sheet with nonstick cooking spray.

	In a large bowl, combine flour, salt, and baking powder. Add butter to flour mixture. Mix, rubbing butter pieces with your fingers to break up and incorporate into mixture. Or add mixture to a food processor and pulse a few times.

	Slowly mix in buttermilk with a spoon, using minimal mixing to get contents generally wet. Dip your hands in water and then quickly stir mixture with your hands to feel out any dry pockets and fold them.

	Rewet your hands, and separate dough into six equal parts. Form into discs about 1" thick and lay out on prepared baking sheet with space between each disc.

	Bake 20–25 minutes until biscuits turn golden. Let cool 5 minutes before serving.




THE BEAU MONDE

The beau monde, the fashionable world of high society, displayed its discerning tastes at every turn. Whether guests glanced toward the food, the flowers, or the majestic pineapple at the center of the table, they knew at once whether their hostess had achieved the dernier cri. Pity those who fell short!








Francesca’s Fried Dough

As Francesca’s older siblings are of age and in the marriage market, hopeful suitors come tapping on the Bridgerton door like rain on a roof. Watching the gift-bearing gentlemen in suits of all colors is truly a theatrical sight to behold—and a constant source of entertainment for the rest of the family. Fried dough balls are perfect for the occasion. They boast a magnificent crunch and a warm, soft center to sink one’s teeth into. Serve with confectioners’ sugar, whipped cream and berries, or roasted meats with cheese and pickles.

MAKES 8 BUNS
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	2 ½ cups all-purpose flour

	4 teaspoons light brown sugar

	2 teaspoons baking powder

	¾ teaspoon salt

	1 ½ cups buttermilk (or 1 ½ cups whole milk with 1 tablespoon apple cider vinegar)

	Canola oil, for frying




	Preheat deep fryer with enough oil to cover dough balls to 375°F. Line a large plate with paper towels.

	In a medium bowl, combine dry ingredients. Slowly add buttermilk while stirring until dough is wet and sticky.

	Lightly flour your hands and form dough into eight balls. Carefully add balls to deep fryer, avoiding crowding. Add in batches depending on size of fryer. Fry until golden brown, about 5 minutes.

	Remove buns from fryer with a slotted spoon or tongs and set on prepared plate to remove excess oil before serving.




BROWN SUGAR

Brown sugar, like all sugar coming from the British colonies, was valuable in the 1800s (though less expensive than granulated sugar). During the Regency era, the consumption of sugar became widespread. Everybody, not just members of the ton, wanted sugar in their tea, in their coffee, in their chocolate, and in other delicacies. Ample supplies made it possible for a luxury item such as sugar to become democratized.








Daphne’s Maiden Oats

Much like the rays of the morning sun brighten the soul and lift the spirits, this porridge is a shining sight for sore eyes. It’s wholesome, and it tastes simply divine. It is also well known that oatmeal cures many maladies of the heart, making it perfect for the ups and downs of the social season. Enjoy in the drawing room as Daphne practices the pianoforte.

SERVES 2
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	1 cup steel-cut oats

	4 cups water

	
1⁄16 teaspoon salt

	½ cup golden raisins

	½ teaspoon ground cinnamon

	2 tablespoons amber honey




	In a small pot over low heat, add oats, water, and salt and stir often until thickened, 10–15 minutes.

	Add raisins, cinnamon, and honey and continue to cook 2–3 minutes until raisins are soft. Serve in two medium bowls.




HONEY

Honey is delicious and savory, with a spectrum of colors and flavors depending on the nectars from the flowers involved, but think also about the bee! It makes twenty-five round trips a day, circulating within a mile of its hive to bring back a fraction of its weight in nectar. The Bridgertons’ beekeeper’s or gardener’s work includes harvesting the honey, heating it, and filtering the syrup to create a virtual phantasmagoria of flavors and colors to add delicacy, taste, consistency, and sweetness to cooking or baking.








Bejeweled Oatmeal

A most modest and virtuous breakfast, this recipe features oats that are often brushed aside for the more alluring prospects of faster-cooking varieties. But the slow-cooking steel-cut oats are indeed the true gems of this dish. With their sensual textures and ability to complement fresh and dried fruits, nuts, and spices, they make a healthy, wholesome, and honorable way to breakfast. Heaven knows when we’ll need that extra bit of energy!

SERVES 4

[image: ]

For Oatmeal


	1 cup steel-cut oats

	4 cups water

	
1⁄16 teaspoon salt

	2 tablespoons heavy cream

	½ teaspoon ground cinnamon



For Fruit Compote


	2 medium Honeycrisp apples, cored and sliced (peeling optional)

	½ pint fresh berries of choice

	1 tablespoon amber honey

	2 cinnamon sticks

	⅓ cup raisins

	½ teaspoon lemon zest

	1 tablespoon rum or bourbon

	2 tablespoons water or fruit juice




	
To make Oatmeal: In a small saucepan over low heat, add oats, water, and salt. Stir often until thickened, about 30 minutes.

	Add cream and cinnamon and continue stirring until thick. Remove from heat.

	To make Fruit Compote: Preheat oven to 375°F.

	Place apples, berries, honey, cinnamon sticks, raisins, lemon zest, and rum or bourbon in a medium greased baking dish. Mix lightly. Mix in water or fruit juice.

	Bake uncovered 40 minutes or until apples are soft. Spoon over Oatmeal in serving bowls. (Compote will last 5 days in the refrigerator.)




STEEL-CUT OATS

Gruel was a common dish in the 1800s, consisting of oatmeal, butter, and some wine. People would also eat this dish in the evening hours for warmth. Today’s steel-cut oats are derived from whole grain, or groats, cut up to shorten cooking time.
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Household Hasty-Bake Oatmeal Pies with Sugared Berries

Whether one is taking an early trip to the country or simply prefers to take breakfast in the garden, these oatmeal pies are lovely on the go. They can be made with instant oats, and so are quickly made, in case one must flee an unwanted suitor or catch the vanishing sun! Garnish with Sugared Berries for a lavish look.

MAKES 4 (4") PIES OR 1 (9") PIE
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For Sugared Berries


	⅓ cup superfine sugar

	1 large egg white, pasteurized

	1 cup fresh berries of choice



For Oatmeal Pies


	1 ¼ cups instant oats

	½ cup all-purpose flour

	1 stick unsalted butter

	½ cup granulated sugar

	¾ teaspoon ground cinnamon

	⅛ teaspoon salt

	½ cup water

	4 cups vanilla yogurt for filling

	4 tablespoons amber honey




	
To make Sugared Berries: Prepare a surface with wax paper. Place superfine sugar in a small shallow dish.

	Whisk egg white lightly in a small bowl until bubbles form on the surface. Using a pastry brush, lightly coat each berry with egg white.

	Gently roll berries in sugar and place on wax paper. Let dry 20 minutes.

	To make Oatmeal Pies: Preheat oven to 400°F. Lightly coat four 4" pie pans (or one 9" pie pan) with butter and set aside.

	In a food processor, pulse oats, flour, butter, sugar, cinnamon, and salt until butter pieces are no larger than a pea.

	Pour mixture into a large bowl and mix in water until dough ball forms. If dough is too dry, add more water.

	Separate dough into four equal parts and, using wet hands, press dough into pie pans. Make sure crust is even and without holes.

	Bake 20 minutes until edges begin to brown.

	Remove from oven and allow to cool 5 minutes. Fill with yogurt and Sugared Berries and drizzle with honey before serving.




MORNING HOURS

During the Regency, morning was generally considered to be any time before dinner, so it’s not uncommon to hear of lunches and late snacks being taken in the “morning.” Suitors dropped by in the “morning,” say around five p.m., to pay respects, nibble on delectable berries or biscuits, and catch a glimpse of their beloved.








Royal Indulgence Biscuits with Gravy

Waiting to find true love may take more than one social season. But while things cool off for the winter, warm up with hearty biscuits and gravy. Watching these two dance upon the plate is enough to make even the most seasoned ton blush.

MAKES 6 BISCUITS
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	3 tablespoons butter

	1 cube beef bouillon

	3 tablespoons all-purpose flour

	2 cups whole milk

	½ teaspoon kosher salt

	1 teaspoon ground black pepper

	1 batch The Beau Monde Biscuits (see recipe in this chapter)




	In a small saucepan over medium-low heat, melt butter. Crumble bouillon cube into powder and add to pan. Slowly add flour until mixture forms a paste. Cook gently 2–3 minutes to remove flour taste.

	Gently whisk in milk until gravy consistency forms. Add salt and pepper. Pour over Biscuits and serve.




BUTTERMILK

The buttermilk we use today has little in common with the one Regency-era cooks would have put in their biscuits. Back then, buttermilk was the watery and slightly sour liquid left over after churning butter. Today’s cultured buttermilk is made out of sweet cream, adding a delicious flavor to these biscuits. Some things get better with time!
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Daphne’s Dearest Crepes

A favorite among French chefs for centuries, the simple crepe is coaxed into perfection with the most graceful and subtle of gestures—like the ever-so-delicate touch during a dance, an act both subtle and sensual. Just take note that crepes are seductive and may very well lead an unsavory suitor to come calling. Feel free to use your favorite fruits and top with additional butter.

SERVES 4
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	1 ½ cups all-purpose flour

	1 tablespoon light brown sugar

	¼ teaspoon kosher salt

	3 large eggs

	1 ½ cups whole milk

	½ cup unsalted butter

	1 tablespoon confectioners’ sugar

	1 cup fresh fruit (such as sliced bananas, blueberries, and sliced strawberries)




	In a large bowl, mix flour, brown sugar, and salt. Add eggs and milk and whisk thoroughly.

	Add 1 tablespoon butter to an 8" nonstick pan over medium heat. Once butter is melted and browning, add 5 tablespoons batter and swirl pan around so batter forms a thin circle. Cook 1–2 minutes per side until edges begin to crisp.

	Transfer crepe to a large plate and repeat with remaining batter, adding 1 tablespoon butter to pan between every crepe.

	Dust crepes with confectioners’ sugar and serve with fresh fruit.




CREPES

The name crepe comes from crispus, the Latin word for “curled” or “wrinkled.” It is believed that crepes came about by accident—some batter spilled on a hot pan. However they started, they’ve been around for a long time, and variations continue to appear all over the world. They are that delicious.








Boxer’s Best Sausage Doughnuts

There are days when even dapper dukes would prefer to lounge around in their undergarments and read the latest Whistledown paper than attend to the day’s affairs, particularly after a rowdy night of placing bets and drinking at the ring. These doughnuts combine spices and flavors to make a morning treat you’ll crave no matter how exhausted you are.

MAKES 10 DOUGHNUTS
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	1 pound ground pork

	¼ teaspoon ground cardamom

	⅛ teaspoon ground nutmeg

	1 teaspoon kosher salt

	1 teaspoon ground black pepper

	⅓ cup all-purpose flour

	1 cup whole milk

	2 large eggs, beaten

	½ cup panko bread crumbs

	Canola or peanut oil, for frying




	In a large saucepan over medium-high heat, add pork, cardamom, nutmeg, salt, and pepper. Cook 10 minutes or until pork reaches an internal temperature of at least 145°F. Once cooked thoroughly, add flour and stir. Add milk and stir.

	Continue to cook while stirring constantly 3 minutes, then remove from heat. Cover and refrigerate 2 hours up to 1 day.

	
Take about ⅓ cup sausage and roll out so it is 6"–8" long. Form it into a circle, connecting the ends. Repeat with remaining sausage to form ten “doughnuts.”

	In a deep fryer or in a large pot, heat enough oil to cover doughnuts to 375°F.

	Place egg in a small shallow bowl. Place bread crumbs in a medium shallow bowl. Dip each doughnut in egg, then bread crumbs. Fry each doughnut 5 minutes or until golden brown. Allow to cool 5 minutes before serving.




DOUGHNUT

Though there is a lot of controversy about who invented the doughnut, the earliest recipe, called “dow nuts,” was invented in England around 1800 and involved frying a mixture of flour, sugar, eggs, nutmeg, yeast, and possibly butter in pig fat.
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High Society Scones

All eyes are on these steaming and soft scones, a staple of any proper breakfast arrangement. One must add only a touch (or a lot) of butter or marmalade to experience complete breakfast bliss. Feel free to add spices or fresh herbs. There is very little you can’t do with a scone. Store in the cold room (refrigerator) and serve with meats for a quick supper or snack. If you don’t have barberries, currants or cranberries work well.

MAKES 12 SCONES
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	½ cup barberries

	
1⁄16 teaspoon ground saffron

	2 cups all-purpose flour

	4 teaspoons baking powder

	1 teaspoon salt

	2 tablespoons granulated sugar, divided

	5 tablespoons very cold unsalted butter, cut into small chunks

	3 large eggs, divided

	¾ cup whole milk

	1 teaspoon water




	Preheat oven to 450°F and set out two lined baking sheets.

	In a small bowl, soak barberries in warm water for 30 minutes. In a separate small bowl, crumble saffron into 1 tablespoon water and set aside.

	Add flour, baking powder, salt, 1 tablespoon sugar, and butter to a food processor and pulse until a very fine sand forms.

	In a medium bowl, beat 2 eggs, saffron water, and milk until well combined. Gently mix in contents of food processor until just combined. Drain and stir in barberries.

	
On a clean, lightly floured surface, knead dough minimally and form into a rectangle 1" thick. Dough should be very sticky. Don’t overwork. Use a 2" round cookie cutter or glass to cut twelve circles of dough, setting them on the baking sheet 2 ½" apart.

	In a small bowl, beat remaining egg and water and brush lightly onto scones, then sprinkle remaining 1 tablespoon sugar on top of scones. Bake 8–10 minutes until lightly browned.

	Remove from oven and allow to cool 5 minutes before serving. Will last up to 1 week in refrigerator.




BARBERRIES

Barberries are remarkable—not just because they are tasty in scones and jams, but because they also help relieve the bad tempers of the grouchiest among the ton. Good for heartburn, bile, colic, psoriasis, and diarrhea, these barberry scones help ease the pain of those who eat them, and even the grouch’s relatives who don’t.








Prudence’s Breakfast Pudding

Though traditionally thought of as a dessert, banana pudding makes for an exciting breakfast to serve alongside biscuits or scones. Prudence takes hers with granola and fresh fruits in the drawing room, while Philippa belittles poor Penelope. We’ll see who has the last laugh.

SERVES 4
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	¼ cup granulated sugar

	2 cups whole milk

	¼ cup all-purpose flour

	1 large ripe banana, peeled and cut into 1" slices

	1 teaspoon vanilla extract

	3 large eggs, beaten

	¼ teaspoon kosher salt




	In a medium saucepan over low heat, add sugar, milk, and flour and whisk constantly until mixture thickens, 4–5 minutes. Remove from heat and let cool slightly, about 5 minutes.

	In a food processor on low speed, pulse banana and vanilla until smooth. Add milk mixture and pulse on low speed until mixed. Turn up speed to high and slowly pour eggs and salt into food processor. Mix until thick and combined.

	Pour mixture back into pan to cook over low heat, about 2 minutes, stirring constantly.

	Pour into a large bowl, cover, and let cool to room temperature, about 5 minutes. Refrigerate 1 hour before serving.




BANANAS

The Regency brought us not just the Bridgertons, but also the banana we know and love today: the Cavendish banana, named after the “Bachelor Duke,” William Cavendish, the sixth Duke of Devonshire. Which lucky lady will become the Duchess of Devonshire? Did Lady Whistledown just speculate about the future Banana Duchess? Someone should control her pen!








The Soused Duke’s Kippers

Alice Mondrich serves some very burnt and charred fish to cure Simon’s headache after a night of drinking. Though not particularly appetizing when burnt to a crisp, kippers are quite the honored traditional breakfast, though they can be eaten at any time of day.

MAKES 8 KIPPERS ON CROSTINI
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	2 (4-ounce) fresh or canned herring fillets

	¼ teaspoon sea salt

	¼ teaspoon ground black pepper

	3 tablespoons unsalted butter

	1 (12") baguette cut into ½"-thick slices

	4 tablespoons Clotted Cream (see recipe in Chapter 2) or cream cheese

	¼ small red onion, peeled and finely diced

	3 tablespoons chopped fresh parsley leaves




	Preheat smoker to 300°F according to manufacturer’s instructions. This can also be done in the oven at 300°F. Season herring with salt and pepper and cook 20 minutes on a large greased baking dish until herring reach an internal temperature of 145°F. Remove from heat and set aside.

	Preheat oven to 400°F.

	In a medium pan over medium heat, melt butter until it browns, 4 minutes. Remove from heat and set aside.

	
Place baguette on a greased baking sheet and bake 15 minutes until golden brown and crunchy. Remove from oven and let cool 5 minutes.

	Spread Clotted Cream or cream cheese on crostini. Sprinkle onion onto crostini. Cut herring into eight 1-ounce pieces and place on top of Clotted Cream and onions. Top with butter and parsley, then serve.




HANGOVER REMEDIES

The saying “hair of the dog” (referring to alcoholic drinks believed to ease a hangover) was first used in England in the 1500s, and it referred to a real act where people who were bitten by a rabid dog would take hair from that dog and place it in their wound as a cure. And Simon seems to agree that the best way to cure a hangover provoked by an impossible love is to have another drink!
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Penelope’s Favorite Omelet

Why is this Penelope’s favorite omelet? It could be because the delicate yellow color so perfectly resembles her dresses, or because the richness of the cream cheese and salmon really elevates the humble egg into a noble lord. Garnish with chives and, if you’re feeling particularly cheeky, some hollandaise sauce (see recipe for Benedict’s Perfected Cod à la Hollandaise in Chapter 4), which will further elevate the dish.

SERVES 1
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	1 tablespoon unsalted butter

	2 large eggs

	2 ounces sliced smoked (fully cooked) salmon

	1 tablespoon cream cheese

	⅛ teaspoon sea salt

	⅛ teaspoon ground black pepper

	½ teaspoon finely chopped chives




	In a medium skillet over medium-low heat, melt butter. Using a rotating motion, turn pan to evenly coat with butter.

	Whisk eggs in a medium bowl and add to pan. Gently rotate pan around to allow eggs to cover bottom.

	Cover pan and cook over low heat 3 minutes until eggs are just barely cooked on the top.

	Add salmon and cream cheese to eggs and fold in half. Cook 1 more minute. Season with salt and pepper.

	Transfer to a large plate and garnish with chives.




SMOKED SALMON

Smoked salmon has been a delicacy among the ton ever since local markets started carrying Scottish salmon in the late seventeenth century. The sixteenth-century smokehouses in Scotland and later England smoked their fish in brick kilns or ovens. Smoking the salmon proved not only delicious, but also was a marvelous way to preserve fish before refrigeration. Yum.
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