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  Long before there was the rage of organic food, sustained living, and natural eating, there were the abbeys of Great Britain. Though Downton Abbey is a fictitious abbey, what we see dramatized is very real. From the upstairs/downstairs lifestyles, the separation of classes, and the positions of the people, it is all real. Also very real in the television dramatization is the food.

  As opposed to Hollywood versions of the late Victorian era and the Edwardian era, opulence was not the center factor of the dining room. There were never large tables groaning with the weight of culinary fare. As fans of Downton Abbey will note, the tables are pretty bare. As a matter of fact, there is never any food on the tables. The food is presented by the footmen to each guest. You never see a golden suckling pig in the middle of a table. You never see large roasts of beef or lamb. You see the table, the linens, the silverware, the service ware, and the glasses.

  For the most part, all the food served at the abbeys came from the grounds of the abbeys. On the average, each abbey employed 15 gardeners. These gardeners looked after the vegetable gardens, the fruit orchards, the grazing areas for the animals, and the ponds. All fruit and vegetables were picked the morning before they were prepared. As for the ponds, they were the home to the fish served at the abbey. With very few exceptions, everything served at the abbey was grown at the abbey.

  So, what was a typical dinner at the abbey? For the most part, each dinner consisted of three courses. This was elevated to five courses if the guest list featured a member of royalty. The food was prepared by the abbey cook. The cook was assisted by a vegetable maid (who prepped the produce), a stillroom maid (who did the baking), and a scullery maid (responsible for the cookware and bakeware). Other members of the maid staff would plate the food for the footmen to present in the dining room.

  Everything that left the kitchen and headed into the dining room was prepared from scratch. The abbey cook would start his/her day at 6 am. The other kitchen staff members would start at 7 am. In the course of their 18-hour day, they would prepare eight meals (this includes the meals for the abbey staff). Along with these eight meals, they would also prepare the food for the various High Teas and the numerous social gatherings whether on the grounds of the abbey or in the various sitting rooms.

  In preparing and presenting the dishes included within this book, we wanted to be as authentic as possible. During the late-Victorian era and the Edwardian era, the kitchens were run on wood stoves and ovens. Rather obviously, today’s kitchens do not have such appliances, so we have adapted the dishes for today’s kitchens. As far as the products used in the presented dishes, with very few exceptions, everything is the same.

  During the time-span of this book, Europe was engulfed in the horrors of World War I. Due to this, the culinary fare of Great Britain was undergoing a great change and you will notice this in some of the dishes presented. For the first time the national cuisine was being fused with the culinary fare of France and Italy and the reason for this is quite simple. To escape the horrors of the war, many French and Italian citizens were migrating to England. Many of these people were employed by the abbeys as their usual staffs were being drafted or volunteering for the British war efforts.

  In keeping with authenticity, we will be presenting the dishes in this book in the same way the dishes would be presented at an abbey. The first section will be dishes served at High Tea—a social gathering featuring more appetizer-type dishes. This section will be separated into sweet and savory.

  The section entitled Dinner at the Abbey will be presented just as they were by the footmen serving the guests. You will have the Breads of the Abbey, Soups of the Abbey, and then the side dishes and the entrées.

  As with any meal prepared and served at the abbeys, dinner will be followed by the Desserts of the Abbey. The desserts served at the abbey were usually very simple and mostly very rich. They were meant to end the evening on a sweet note, not weigh the guests down.

  Celebrate the magic and majesty of the food inspired by Downton Abbey and enjoy the royal fare from Edwardian England!
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  ENGLISH RUM BALLS


  (serving amount depends on size)

  Like any other home, the abbey had a kitchen budget. The cook was always alert to being frugal. These cookies are a result of being frugal. The base of the confection is day-old shortbread. At Downton Abbey, the perfect day-old shortbread to be used would be the King Edward Coronation Toffee Shortbread (see the recipe in this section). They can also be prepared using commercially produced shortbread, however the richness and taste will be altered.

  To many, this confection may look reminiscent to the holiday American cookie known as Bourbon Balls. The difference here, aside from the liquor used, is that this Edwardian version is much more suited to the palate. It has a lighter density due to the use of the shortbread and the sweetness is slightly abated due to the use of powdered sugar.

  Once these are prepared, they should be stored in an airtight container and dusted with granulated sugar daily. At the abbey, these would be served a week after they had been prepared (they do not go bad due to the amount of rum used).

  
    
      	
    

    
      	Ingredients needed to make English Rum Balls:
    

  

  
    
      
      
      
    
    
      	2 cups crushed day-old shortbread cookies
      	
      	¼ cup rum
    

    
      	¾ cup powdered sugar
      	
      	⅓ cup light corn syrup
    

    
      	1 cup finely ground walnuts
      	
      	granulated sugar (for dusting the cookies
    

    
      	2 Tbs. dark cocoa powder, unsweetened
      	
      	with)
    

  

  
    
      	
    

  

  
Steps:


  1.In a large bowl, combine all of the ingredients and mix until moist and blended.

  2.Remove walnut-sized portions of the mixture and roll into a ball.

  3.Roll the balls in some granulated sugar.

  4.Place the balls into an air-tight container. Sprinkle with some more sugar. Place the lid on the container and let sit in dark and dry place until ready to serve.
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HIGH TEA FINGER COOKIES


  (serving amount depends on size)

  If you have watched Downton Abbey, you are well aware that protocol played a big part in life at an abbey. Of all the dishes prepared at an abbey, it is these “biscuits” (“cookies” in America) that had to follow a strict presentation protocol. Each of the biscuits had to be exactly two inches in length, thus their name of finger cookies (the two inches being the average equivalent of the first two joints of a finger).

  High Tea, or social gatherings, at the abbey were often segregated events. For the most part, men were served savory items and the women sweet. These biscuits were always served where the women gathered. Though the recipe is quite simple, to properly present them is not as simple. Due to the delicate crumb of this biscuit, they must be cut as soon as they are taken from the oven. If you wait more than a few minutes, they will crumble under the pressure of the knife.

  When presented, High Tea Finger Cookies were always accompanied by small bowls of fresh fruit preserves (one of which was always a marmalade) and a coddled or Devonshire cream, which would often be spread upon the biscuit.

  
    
      	
    

    
      	Ingredients needed to make High Tea Finger Cookies:
    

  

  
    
      	3½ cups flour
      	
      	3 whole eggs
    

    
      	1 Tbs. baking powder
      	
      	1 tsp. vanilla
    

    
      	1 cup sugar
      	
      	heavy cream for brushing
    

    
      	1 cup butter, softened
    

  

  
    
      	
    

  

  Steps:

  1.Preheat the oven to 350°F and line a baking sheet with parchment paper or a silicon sheet.

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

  3.In a mixer with a paddle attachment, cream the butter and sugar until smooth and pale.

  4.Beat in the eggs and vanilla until smooth.

  5.Add the flour mixture and beat until a soft dough is formed.

  6.Pour the dough into a pastry bag fitted with a large round tip.

  7.Pipe long strands of the dough onto the prepared baking sheet.

  8.Brush the dough with some heavy cream.

  9.Place into the oven and bake 20 minutes.

  10.Remove from the oven and immediately cut into two-inch fingers.

  11.Remove the cookies from the sheet and let cool on a rack until ready to serve.
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TEA CAKE COOKIES


  (makes 16)

  Whereas women had special dishes for High Tea and social gatherings, so did their male counterparts. This particular biscuit (cookie) was created to go along with a stronger blend of tea (as well as black coffee) and prepared in a bigger size to better suit the larger hands of a male. They were also made less sweet, as the men would often smoke cigars and a less sweet taste would not distract from the taste of the cigar.

  When presenting these at special events, the shape of these cookies would often be the crest of the family who owned the abbey. At times when this was not thought to be neces-sary, they were simply molded into a small tart pan and as soon as they were taken from the oven, they were cut into quarters.

  For fans of Downton Abbey, you might recall that often times in the bedrooms and guestrooms, the maids refer to the “biscuit jars” on the bedside table. The biscuits, which would be in those jars, are this recipe, albeit they were prepared smaller and in a round shape.

  
    
      	
    

    
      	Ingredients needed to make Tea Cake Cookies:
    

  

  
    
      	¼ cup butter, softened
      	
      	2 cups flour
    

    
      	¾ cup sugar
      	
      	1 tsp. baking powder
    

    
      	2 eggs
      	
      	¼ cup cream
    

  

  
    
      	
    

  

  Steps:

  1.Preheat the oven to 350°F. Lightly oil the bottom and sides of four small tart pans.

  2.In a mixer with a paddle attachment, cream the butter, sugar, and eggs until smooth.

  3.Add the flour, baking powder, and cream, and beat just until the dough starts to come together. Do not over beat as you will lose the consistency of the cookie.

  4.Divide the dough into quarters. Mold each quarter into the prepared tart pans.

  5.Place the tart pans onto a baking sheet and place into the oven.

  6.Bake the cookies 20 minutes, or until the edges begin to pull away from the pan.

  7.Remove the cookies from the oven and carefully remove them from the tart pans.

  8.Cut the cookies into quarters and let cool on a rack until ready to serve.
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SCOTTISH SHORTBREAD


  (makes 6 small tarts)

  The basic protocol for dishes served for High Tea was no more than a two-bite portion. When it came to the classic Scottish Shortbread, it was permissible to shy away from protocol. This was one of the few dishes of High Tea served upon a plate and with a fork and knife.

  Scottish Shortbread was a favorite sweet served to both genders, yet it was served different ways to each. When served to the woman, it was often drizzled with triple cream, which would make the shortbread more moist and easier to cut into. For the men, it would usually be served with a simple dusting of powdered sugar.

  The cooks at the abbey loved to prepare this dish as it was very simple and took no time. What was not so simple was its removal from the tart pan. This may very well be one of the most delicate pastries one can prepare. Due to the fact it is held together only with butter, the crumb is satiny smooth and can actually almost break apart when blown upon. For today’s cook, it is highly recommended that you use a tart pan with a removable bottom.

  
    
      	
    

    
      	Ingredients needed to make Scottish Shortbread:
    

  

  
    
      	1½ cups flour
      	
      	½ cup sugar
    

    
      	½ cup cornstarch
      	
      	1 cup butter, chilled and diced
    

  

  
    
      	
    

  

  Steps:

  1.Preheat the oven to 350°F and lightly oil the bottom and sides of six small tart pans.

  2.In a medium bowl, whisk together the flour, cornstarch, and sugar until blended.

  3.Add the chilled and diced butter, using a pastry blender or pastry fork to cut the butter into the flour mixture until it resembles crumbs.

  4.Spoon the crumble mixture into the prepared tart pans and pat it down with your finger tips.

  5.Place the tart pans onto a baking sheet and place into the oven.

  6.Bake 35 minutes.

  7.Remove the shortbreads from the oven.

  8.Remove the shortbreads from the tart pans and let cool on a rack until ready to serve.
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APRICOT CROWNED JEWELS


  (makes 24)

  Always one of the highlights of any High Tea at any abbey were these little pastries of immense richness and melt-in-your-mouth goodness. Created using a slightly sweetened cream cheese dough, rolled in coarsely ground almonds and crowned with a fresh apricot preserve, these were the focal point of aristocratic goodness.

  The lush orchards of the Edwardian abbeys were know for their bountiful harvests of fresh fruits. One of the favorite fruits were apricots. To make their apricot preserves, the cooks would use very ripe apricots and chop them finely. They would then add them to a pot with some lemon juice and sugar and cook it down to a spreading consistency. For today’s cook, it is easier to buy a small jar of high-quality apricot preserves.

  It is believed that the American cookie called Tom Thumbs is an adaptation of this Edwardian classic. This may be true, however the cooks at the abbey used their index finger to make the crevice to hold the apricot preserves and to make sure the crevice was neat and even, with each cookie they dipped their finger into cold water.

  
    
      	
    

    
      	Ingredients needed to make Apricot Crowned Jewels:
    

  

  
    
      	1¾ cups flour
      	
      	¼ cup sugar
    

    
      	¼ tsp. salt
      	
      	coarsely ground almonds for rolling
    

    
      	1 pkg. cream cheese (8 ounces), softened
      	
      	apricot preserves for crowning
    

    
      	1 cup butter
    

  

  
    
      	
    

  

  Steps:

  1.Preheat the oven to 350°F. Line a baking sheet with parchment paper or a silicon sheet.

  2.In a medium bowl, whisk the flour and salt.

  3.In a mixer with a paddle attachment, beat the cream cheese, butter, and sugar until combined.

  4.Add the flour and beat until it forms a soft dough.

  5.Place the dough into the refrigerator and chill 30 minutes.

  6.Remove walnut-size portions of the dough and roll into a ball.

  7.Roll the dough into the coarsely ground almonds and place on the prepared baking sheet.

  8.Using your index finger, make an indentation in the middle of each ball and fill with some apricot preserves.

  9.Place into the oven and bake 15 minutes.

  10.Remove from the oven and let cool on a wire rack until ready to serve.
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HIGH TEA LEMON BUTTER BISCUITS


  (makes 18)

  Though Downton Abbey is a fictitious abbey, the situations therein are all factually true. There was the aristocratic upstairs and the lower caste downstairs. Though most of the families did indeed care about their staff, there was very little mingling between the two and very seldom the sharing of the same types of food. In the case of High Tea Lemon Butter Biscuits, the families would usually allow portions to be made for the staff on special days. The reason these treats were considered special is the fact citrus fruit was very hard to come by in Great Britain during the Edwardian era and when available, cost a great deal of money.

  These delicious pastries are considered one of the classic of the High Tea biscuits (cookies). As most tea drinkers know, there is a wonderful taste marriage between lemon and tea. As with most of the High Tea pastries, these are only slightly sweetened and they get their lemony aura not from the juice of the lemon, but from the finely grated zest (yellow portion of the rind).

  During the Christmas holidays at the abbey, these cookies would be served at every social event with one slight difference. During Christmas they would always be served with a lemon glaze as an extra added lemony treat.

  
    
      	
    

    
      	Ingredients needed to make High Tea Lemon Butter Biscuits:
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