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Breakfast 

 

The Hussar’s Wife 
Venice, 1820 

 

 

 

Tessa Leighton stood in awe of the canals of Venice. 

Houses, palaces of every color, a mix of styles from Gothic, 

Ottoman, Baroque, in one word Venetian. Arches, columns, 

domes, bridges, her head swam with so many new sights with 

every turn of her head. From the crush at Almack’s to a grand 

tour that had shown her Paris, Florence, Rome and Pompeii 

recently reopened again after the war with Napoleon. Books 

filled with sketches and paintings, art collected and clothes 

purchased.  

“Come along Tessa. We’ll never make the lodgings 

before dark if you stare like a peasant.”  Mr. Wingate called. It 

was his standard call as they wandered through historic houses 

and streets, ancient sites of such age. Appreciating such sights 

seemed unnecessary as long as one could say they saw them. 

Never a moment alone apart from her bedroom and that she 

shared with her maid Mary. She’d never seen anything like it in 

her travels. And it was rather one of the more sweet smelling 

cities all told. Romance enough as she caught sight of the horses 

of St. Mark recently returned from Napoleon who had stolen 

them.  

“Mr. Wingate, how am I supposed to come along?  We 

are in another boat, I cannot come any closer.” 

“Oh yes dear so sorry, but we have to hurry if we’re 

going to make that concert of Vivaldi music.” 

“Then talk to the gondolier not me, but I don’t think this 

is like a carriage where you can whip the horses. The man would 

just throw you in the canal if you tried.” 

Mr. Wingate looked over at her man as if contemplating 

it, but finally said nothing. It wasn’t as if they even had tickets 

purchased, he just had a plan and nothing would interrupt it. 

Not even a broken carriage in Ravenna, a Byzantine relic that at 

least made the stop worth the disruption. They should have 

arrived several days before. 
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The Sailor’s Wife Clotted Cream 
England, 1818 

 

Ingredients: 

2 pints full cream milk  

 

Preparation: 

Pour milk into a basin or dish and leave in a cool place for at 

least 8 hours. The cream will rise to the top. Put the dish over a 

pot of boiling water. You may want to use a double boiler. 

Simmer the water until the cream begins to show a ring around 

the edge and the surface just begins to bubble. After about 45 

minutes to an hour, remove from heat. Let the cream cool, and 

skim the clotted cream from the surface. 

 

 

 
The Wolf Within Tavern Biscuit 

USA, 1861 

 

To one pound of flour, add half a pound of sugar, half a pound 

of butter, some mace and nutmeg powdered, and a glass of 

brandy or wine; wet it with milk, and when well kneaded, roll it 

thin, cut it in shapes, and bake it quickly. 

 

 
 
 
 
 

The Sailor’s Wife Splits 
England, 1818 

 
Ingredients 

1 teaspoon active dry yeast 

1 1/4 cups lukewarm milk 

1 tablespoon white sugar 

3 cups unbleached all-purpose flour 

1/4 teaspoon salt 

2 tablespoons butter, melted and cooled 

 

Directions 

In a small bowl, dissolve the yeast in the milk and add the sugar. 

In another bowl, sift the flour and salt together and add the 

cooled melted butter.  

Add the yeast mixture to the flour mixture and turn out onto a 

floured counter and knead until the dough is smooth and elastic. 

Place the dough in an oiled bowl, cover with a clean towel and 

let rise in a warm, draft free place to 45 minutes.  

Turn dough out onto the freshly floured board and shape into 9 

balls. Place dough balls into a buttered and floured 9 inch 

square pan. Let them sit, covered for another 15 minutes to rise 

again. Preheat the oven to 425 degrees F (220 degrees C).  

Bake for 15-20 minutes until browned and puffed. Split open 

and serve warm. 
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Ancient Walls Pasteis de Nata 
Portugal, Present 

 

 

Ingredients  

1 pack puff pastry (350 - 400 g), frozen 

1/2 liter milk 

250g sugar 

30g starch 

1 pinch salt 

2 tsp butter 

1 egg 

3 egg yolk 

1 pod vanilla 

cinnamon, to decorate 

 

Defrost puff pastry and stack single layers. Use a wet brush, this 

way they stick together much easier. Roll the pastry out to a 

25x35cm rectangle (approximately). Make a roll -start with the 

shorter side- and chill it in the freezer until it becomes firm, but 

not frozen (about 20 minutes). 

Cut the dough roll in half - 2 rolls. Cut each half in halves again - 

4 rolls. Finally cut each roll in halves again. Now cut each piece 

in three equally thick slices. Now manually form them into little 

cups with your hand make them fit in the greased 12-hole 

muffin tray. Preheat oven to 225-250° Celsius. 

Heat up milk, vanilla pod (split lengthways and scraped out 

seeds) & butter in a pot. Remove the vanilla pod when boiling, 

add previously combined sugar, salt and starch. Stir well. Bring 

to a boil again for a short moment until it thickens and set aside 

to cool (for at least 10 minutes). 

Add egg and egg yolks, whisk well and fill the mixture into the 

pastry shells - half-full, max. 2/3 is enough. Otherwise the 

custard will rise over the pastry and burn onto the tray. 

Bake for 10-12 minutes. The pastries should become quite dark 

on top with ‘black dots’, which is typical for the Portuguese 

Pasteis de Nata. Before serving, dust pastries with cinnamon. 

 
What if Gingerbread Waffles  

USA, Present 

 

1 3/4 cups all-purpose flour 

1 tablespoon baking powder 

1/2 teaspoon salt 

1 teaspoon ground cinnamon 

1 teaspoon ground ginger 

1/4 teaspoon ground cloves 

3 large eggs, separated 

1 1/4 cups milk 

1/4 cup unsulphured molasses 

1/4 cup brown sugar, firmly packed 

1/2 cup (1 stick) butter, melted 

1 (12-ounce) jar lemon curd, heated 

Combine flour, baking powder, salt, cinnamon, ginger and 

cloves in small bowl. Beat egg yolks with wire whisk in medium 

bowl. Add milk, molasses and brown sugar; mix well. Gradually 

whisk in butter and flour mixture. 

Beat egg whites in small mixer bowl on high speed until soft 

peaks form; fold into batter. 

Cook in Belgian waffle maker according to manufacturer's 

directions. Serve warm with lemon curd. 

Makes 12 Belgian waffles squares. 
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Secrets of Coromandel House spicy 

breakfast 
England, 1857 

 

 

Instant Butter Roast Dosa Wheat Flour 

Butter milk - 1/2 cup. 

Baking soda - 1 pinch. 

Butter - 2 tablespoons. 

Salt - to taste. 

Wheat flour - 1 cup. 

Water - as required. 

 

Method: 

In a bowl add wheat flour, salt, 1 teaspoon of butter, baking 

powder or cooking soda, mix this well. Then add buttermilk 

along with some water, mix this like a dosa batter. Fill the ladle 

with dosa batter, pour this batter onto the center of the griddle 

and rotate the batter with a ladle. At last, add melted butter on 

top, cook this and transfer into a plate. 

 

Coconut Chutney 

 

Chopped gr chilli - 2 0. 

Cumin - 1 0. 

Chopped coriander - 1 0. 

Curry leaves - 1 0. 

Dhalia - 15 0. 

Hing asafotida - 1 0. 

Mustard - 1 0. 

Oil - 2 0. 

Red chill - 3 0. 

Chopped ginger - 1 0. 

Cashew nuts - 20 0. 

Grated coconut - 1 0. 

Urad wash -black gram - 1 0. 

Tamarind or lime - 1 0. 

Salt - 1 0. 

 

Method: 

Mix all ingredients coconut, ginger, gr chillies, dhalia, cashew, 

tamarind, salt and put in a blender to fine paste. Make 

tempering or tadka in hot oil. Add mustard, red chilli, cumin, 

urad dal, hing, curry leaves and top it on chutney and serve with 

dosa, idli or any south Indian breakfast. 
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Drinks 

 

Havana Holiday 
Cuba, 1939 

 

Havana, decadent playground of the rich. Eve 

Cadogan ran out onto the portico where palm trees rustled in 

the sultry breeze. The flowers scent almost choked her as she 

sucked in breath after breath, trying not to lose it. She never 

thought herself the sort to hide, but hiding she was. The five 

of them had scrimped and saved together to split the cost of a 

suite, even if it meant sharing rollaway beds. A thousand 

dollars in casino winnings burned a hole in her pocket. 

Nevertheless, her first night in Havana didn’t mean much 

after she’d run into her former fiancé in the casino with his 

new bride. 

Wonderful music played drowning out the sound of their 

laughter, so at least Eve didn’t have to hear them. Just knowing he 

was there was enough to ruin her vacation. She’d saved for this 

vacation for two years. What she won at the casino was more than 

she earned in a year, yet he had ruined it all. The fact that she 

wore a four-dollar dress from Sears when everyone else had spent 

hundreds on their clothes didn’t bother her. That she shared a 

room with four friends and they ate the cheapest food they could 

find didn’t bother her either. But seeing Bill had ruined 

everything.  

The five of them had concocted the plan for the trip on 

the seventeenth of June, 1937. It had taken them two years to save 

enough. She could never forget the date. It was the day Bill had 

left her at the altar.  

“What are you doing out here?” Marianne asked. Her 

friend may be Italian, but her bleached blonde hair made her 

ethnicity impossible to tell. “You’ve already made an assignation 

with someone, haven’t you? Fast work with only getting here 

today.” 

Eve tried not to cry. “No, getting some air.” 

“Come on then, Eve.” Nora giggled in her ear. “We just 

heard of this fellow they call Superman. They measure his ‘you 

know what’ up against twelve silver dollars laid next to each other. 

I just have to see it. Let me get my purse. Marianne’s staying, 

though, she wants to get in some gambling.”  

“Bill is here with Rose. He invited me to the wedding 

tomorrow.” Eve hissed. 
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History Lessons Clansman 
Scotland, Present Day 

 

1 measure Whisky, 1 measure Martini Bianco, dash of 

Drambuie 

Stir all together, strain and serve with a cherry. 

 
 

A Ruined Season Great House Rum 

Punch 
England, 1814 

 

3 oz. dark Jamaican rum 

1 oz. freshly squeezed lime juice 

1 tsp. honey 

Crushed ice 

1 tbls. Water 

Grating of nutmeg 

 

Mix the rum, lime juice, and honey well with swizzle stick and 

pour into a 6 oz. glass that has been filled with crushed ice. Add 

the water and top with a grating of nutmeg. Serve at once. 

 

 

Havana Holiday Happy Hour 
Cuba, 1930’s 

 

Havana Special 

2 oz White Rum (Preferably Havana Club Anejo Blanco) 

2 oz pineapple juice 

Dash of Maraschino 

Shake well and pour over crushed ice, garnish with tropical fruit. 

 

Mojito recipe - the original authentic recipe from Havana Cuba 

1 teaspoon powdered sugar 

Juice from 1 lime (2 ounces) 

4 mint leaves 

1 sprig of mint  

Havana Club white Rum (2 ounces) 

2 ounces club soda 

Place the mint leaves into a long mojito glass and squeeze the 

juice from a cut lime over it. You'll want about two ounces of 

lime juice, so it may not require all of the juice from a single 

lime. Add the powdered sugar, then gently smash the mint into 

the lime juice and sugar with a muddler. Add ice (preferably 

crushed) then add the rum and stir, and top off with the club 

soda. Garnish with a mint sprig. 

 

El Hemingway  

2 oz dark rum (Havana Club) 

2 oz. grapefruit juice  

Juice from 1/2 lime  

Crushed ice  

Pour the other ingredients over crushed ice in a blender and 

blend well. 
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A Wolf in the Fold Racco Hoo 
USA, 1851 

 
A beverage, to be used in the same way as tea or coffee. Mix 

together one pound of grated chocolate, One pound of 

pulverized sugar, One pound of rice flour, and four tablespoons 

of arrowroot. Boil one pint of milk and then add three 

tablespoons of the above mixed with a little water to make one 

serving." 

 

 

A Speakeasy named Hell Prohibition 

Cocktails 
Part of the Lost Generation USA, 1926 

 

Between The Sheets 

3/4 oz. each; Rum, Brandy, Cointreau, Splash of Lemon juice, 

or Sour mix  

Blend with ice, Strain & Serve up in a chilled cocktail glass 

 

Champagne Punch 

1 cup water 

2 tablespoons Orange Curacao 

2 cups sugar 

Juice 2 lemons 

1 quart California champagne 

2 cups tea infusion 

4 tablespoons brandy 

Ice 

2 tablespoons Medford rum 

1 quart soda water 

Make a syrup by boiling water and sugar ten minutes. Mix 

champagne, brandy, rum, Curacao, lemon juice, and tea 

infusion. Sweeten to taste with syrup and pour into punch-bowl 

over a large piece of ice. Just before serving add soda water.  

 

Old Fashioned 

2 oz. Whiskey or Bourbon, Splash of Simple Syrup, Bitters & 

Soda. Fill rocks glass with ice, Add simple syrup, bitters, liquor 

& soda, Garnish with an orange slice and cherry  

 

Barbary Coast 

Shake well with cracked ice: 

3/4 oz blended Scotch 

3/4 oz gin 

3/4 oz crème de cacao 

3/4 oz heavy cream 

Strain into chilled cocktail glass.  

 

Red Death  

1 oz. Vodka, 3/4 oz. each: Amaretto, Triple Sec, Southern 

Comfort, & Sloe Gin, Splash of Orange juice, Dash of Lime 

juice  

Shake with ice & Pour into a Tall glass 

 

French 75 

Shake well with cracked ice: 

1 ½ oz London dry gin 

½ oz fresh-squeezed lemon juice 

¾ oz simple syrup 

Strain into highball glass full of cracked ice and top off with 

chilled champagne. 
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An Unusual Danna Happy Hour 
Japan, 1902 

 

Plum Wine  

INGREDIENTS: 

2 lb Green Ume Plums  

1 1/2 lb Crystal Sugar  

7 1/2 cups White Liquor  

 

PREPARATION: 

Wash green ume plum and remove the calyxes with a bamboo 

stick. Wash a large glass jar well and dry it out under the sun. 

Dry ume plum with a towel. Place ume plum in the jar. Put 

crystal sugar over the ume plum.  

Pour white liquor in the jar. Seal the jar and store it in a dark, 

cool place. It will be ready in three months. *The best time to 

drink ume-shu is one year after this.  

*Makes 2 servings 

 

Edamame and Japanese Beer   

Ingredients:  

1/2 pound edamame beans (green soybeans)  

7 cups water  

1 tbsp salt  

How to Cook: 

 

Boil water in a large pan.  

Wash edamame beans well.  

Add edamame beans in boiling water and boil for 5-10 min.  

Drain the edamame and sprinkle salt over them. You can serve 

edamame warm or cool  

 

Beer has been one of the most popular alcohol beverages in 

Japan since it was introduced to the Japanese public at the end 

of the 19th century.  

Common Japanese beer brands  

Kirin  

Asahi  

Sapporo  

Suntory 

 
 

Perils of Polynesia Wisdom of Pelé 
Samoa, 1939 

 

1oz Lemon Hart 151 

1oz dark Jamaican rum (Coruba) 

1oz light Puerto Rican rum (Cruzan, Oronoco, Old New 

Orleans all work well) 

1/2oz aged Martinique 

3/4oz lime juice 

3/4oz grapefruit juice 

3/4oz falernum 

1/2oz honey mix (equal parts honey and water) 

1/4oz cinnamon syrup 

2 dashes Fee’s whiskey barrel-aged bitters 

 

Shake with a whole ton of crushed ice and donate to your most 

dauntingly-sized tiki bowl. Garnish with the most precarious 

flaming vessel you can come up with. 
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Never Turn your Back on a Wolf  Stab in 

the Back 
USA, present day 

 
2-3 ice cubes 

1 ½ oz orange juice 

1 ½ oz brandy 

1 oz almaden dry white wine 

2 oz club soda 

1 thin orange slice 

 

 

House of Mist and Sea ginger lemonade 
Ghana, Mali, and US modern day 

 

1/3 pound fresh unpeeled ginger root, cut into 1/2-inch chunks 

1 1/2 cups water, or as needed to cover 

4 large lemons, juiced 

1 cup white sugar 

7 cups water, or as needed 

16 leaves fresh mint, crushed 

 

Place ginger into a blender, cover with 1 1/2 cup water, and 

blend until ginger is thick and pasty. Strain and squeeze juice 

from ginger pulp into a 2-quart pitcher, squeezing ginger mixture 

as dry as possible. 

Stir lemon juice and sugar into ginger juice until sugar has 

dissolved. Pour 7 cups water into mixture, stir to combine, and 

serve garnished with crushed mint leaves. 
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Appetizers 

 

 

The Sailor’s Wife  
Tanley pushed out of her small stone house after being 

trapped by a storm for three days. Storms hit hard on the coast 

of Cornwall. Even more when she lived on an isle off its coast 

and the cold of winter still filled the air. St. Michael’s Mount 

home of three hundred souls and no more. They could walk 

across to the mainland when the tide was low, but that was when 

the sea was not tossed high by a storm. St. Aubyns’ castle stood 

up on the peak of the tiny island lending them much distinction 

from a fishing rock. But not a tree stood about the 53 houses on 

four streets and the far side only boasted some steep banks of 

hard stone. It was the remaining shore where she walked when 

able, a rocky beach but flat. The waves were high but she walked 

without shoes letting the cold water wash over her feet. Not a 

soul was in sight. Not a ship on the sea. Tanley knew it was only 

a lull, but staying in the house for much longer would make her 

daft. A school, a chapel, and three public houses used by the 

visiting sailors who her father used to do business with, that was 

her life. She’d not been further than 5 miles from that island 

since she was born. Tales of far away lands and fights with the 

sea filled her ears around the fire.  

A driftwood log brought in by the storm blocked her 

way, stepping around it she stopped hard when she found a man 

there.  

“Damnation.”  Rushing down she pushed him over and 

he groaned. 

His eyes didn’t open and he was cold as ice. Running 

back to the houses, she found a wheelbarrow that Hellyer left 

out. No one even seemed to notice her as they too huddled 

around their fires. One wheel fell over several times in her rush 

to get back. Staring at him, her uncertainty left. He looked done 

for, clothes all but falling off him. One arm seemed to be at an 

odd angle. She couldn’t dump him out of the wheelbarrow, she 

might kill him. He groaned again and tried to push himself up, 

but his eyes were closed. The man couldn’t know she was there. 

He moved enough to get under his arm, then fell into the 

wheelbarrow without moving again.  

“Careful Tanley.”  She said to herself and took a deep 

breath. Slowly, she balanced him on one wheel and pushed with 

all her might. Barely two feet and she came to a stop, almost 

dropping him to the ground. Tanley set him down and pulled 

several rocks out of the way. She made the entire trip a few feet 

at a time. It was not far, but it seemed forever. Her feet were 

freezing by the time she got to her house. Blessed heat tumbled 

out with the open door. Tanley’s heart stopped as the 

wheelbarrow tipped precariously, catching on the threshold. 

She’d tried rushing, feeling safe at home.  
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A Friend of the Family Beef Empanadas 
Argentina, 1889 

For the dough: 

400g/14 oz Plain Flour 

1 tsp Salt 

175g/6 oz Butter 

1 - 3 tbsp chilled water    

 

For the filling: 

450g/1 lb Minced Beef 

2 Onions, chopped  

1 green Capsicum, (sweet pepper), chopped 

50g/2 oz Raisins, pre-soaked in warm water    

2 tbsp chopped Green Olives  

1 tbsp Tomato Paste 

1 hard boiled Egg, chopped 

Beaten Egg, to glaze 

1 tsp Tabasco Sauce 

salt and pepper, to taste 

2 tsp fresh Thyme Leaves    

 

1. Place the flour in a large mixing bowl and rub the butter into 

the flour with your fingertips until it resembles coarse 

breadcrumbs.  

2. Add the water a little at a time and mix with a knife until the 

pastry begins to bind together. Using your hands, form the 

pastry into a ball then cover with cling film and chill for 1 hour. 

3. Heat the oil in a frying pan, add the beef and lightly brown on 

all sides.  

4. Add the remainder of the ingredients, mix well and cook over 

a low heat for 10 minutes. Set aside until you are ready to 

assemble the empanadas. 

5. Preheat the oven to 200C, 400F, Gas Mark 6. Roll the pastry 

out on a lightly floured surface to about 3 mm/ 1/8
th

 inch 

thickness then cut into 8 circles using a plate or small saucepan 

lid.  

6. Divide the filling between the pastry circles then brush the 

edges of the pastry with a little water, fold over to create semi 

circles and press the edges firmly together with a fork making 

sure they are well sealed.  

7. Brush the tops with beaten egg and bake for 20-30 minutes 

until golden brown. 

 

 

The Great Southwest by Rail Cheese 

Tidbit 
USA, 1921 

 

6 slices white bread each 1/8 inch thick 

3 oz. butter at room temperature 

½ lb. American cheese, grated 

1 tsp. English mustard 

3 oz. ham finely diced 

1 tsp butter 

4 egg yolks, lightly beaten 

White bread crumbs to coat 

 

Trim crusts from bread sliced. Place soft butter in a small bowl 

and add cheese, mustard, and ham, mix well. Apply cheese 

mixture ¼ inch thick on three bread slices. Top with remaining 

bread slices and cut each sandwich into eights in wedge shape. 

Dip wedges in lightly beaten egg yolks, then breadcrumbs. Sauté 

in butter until golden brown 1-2 minutes per side, turning once. 

Serve warm. 
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Bright Young Things Lamb Kleftiko 
Part of The Lost Generation, Kapheira 1926 

 

Ingredients 

1 kg leg of lamb in 6 portions 

2 carrots 

4 medium potatoes 

2 small onions 

2 medium tomatoes 

6 garlic cloves 

100 ml olive oil 

½ teaspoon oregano 

½ teaspoon thyme 

Salt and pepper 

 

 12 square sheets of greaseproof paper – approx 30cm x 30cm 

 String 

 

Preparation 

Dice the carrots. Cut the potatoes into thick slices. Slice the 

onions and cut the tomatoes into 12 slices. Put all the 

ingredients, apart from the tomatoes, into a mixing bowl and 

mix well. Place 2 sheets of the non-grease paper on your work 

surface. In the middle of the paper place 1/6 of the ingredients 

in the following order: potatoes, lamb, garlic, onion and the 

tomato on top. Add salt and pepper and a spoonful of the juice 

from the mixture. Bring the four corners of the paper together 

and tie it well with string so that it looks like a pouch. Repeat this 

process another 5 times so that you have 6 pouches. Place them 

in a covered oven dish and roast in a pre-heated oven at 160 

degrees Celsius for 2 hours. 

 

 

The Dancer’s Secret Boreks 
Part of the Lost Generation Turkey, 1916 

 

8 oz feta cheese, grated 

8 oz mozzarella grated 

2 eggs beaten 

3 tbsp chopped fresh parsley 

3 tbsp snipped fresh chives 

3 tbsp chopped fresh mint 

pinch of nutmeg 

8 oz filo pastry 

3-4 tbsp melted butter 

freshly ground black pepper 

 

Preheat over to 350. In a bowl, blend the feta and mozzarella 

cheeses with the beaten egg. Add the chopped herbs, season 

with black pepper and nutmeg, and stir well to mix. Cut the 

sheets of pastry into 4 rectangle strips approximately 3 inches 

wide. Cover all but one or two strips of the pastry with a damp 

cloth to prevent them from drying out. Brush one strip of pastry 

at a time with a little melted butter. Place 1 tsp of the filling at 

the bottom edge. Fold one corner over the filling to make a 

triangle shape. Continue folding the pastry over itself until you 

get to the end of the strip. Keep making triangles until all the 

mixture is used up. Place the boreks on a greased baking tray in 

the oven for about 30 minutes until golden brown and crisp. 

Serve warm or cold.  
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Hidden from View Oysters Bienville 
USA, 1861 

 

3 dozen raw oysters on the half shell  

6 pie pans, filled with rock salt 

4 tablespoons butter  

1/2 cup finely minced onion  

1/2 cup finely minced bell pepper  

1 cup finely minced green onion  

2 cloves garlic, minced  

1-1/2 cups minced raw shrimp  

1 cup fresh mushrooms, minced  

1/2 cup white wine  

1 tablespoon fresh lemon juice  

2 cups Bechamel sauce (make it with half-and-half or cream 

instead of milk, for an extra-rich sauce)  

2/3 cup grated Cheddar cheese  

1/2 cup fresh French bread crumbs  

Salt, white pepper and Tabasco to taste  

Dash of Peychaud's bitters (Angostura bitters may be 

substituted)  

 

Preheat oven to 400°F. 

Melt the butter, then sauté the onions, bell pepper, green 

onions, mushrooms, and garlic until soft; add the shrimp and 

cook for 1 minute until barely pink. Deglaze with the white wine 

and lemon juice and bring to a boil. Add the Bechamel sauce, 

cheese, and breadcrumbs, and reduce to a simmer. Add salt, 

white pepper and Tabasco to taste, dash of Peychaud's, then 

simmer for 20 minutes, or until very thick. 

Arrange 6 raw oysters in each of the pans, firmly nestled in the 

rock salt. Cover each oyster with the sauce, and bake for 10 

minutes, until the oysters and sauce are very hot and the top of 

the sauce is browned. Serve at once. The rock salt helps stabilize 

the oyster shells as this dish cooks. It's there for support, not 

seasoning; make sure you don't get any on your oysters, or they'll 

be too salty. 

 

 
Ghost Woman of Rajayan Cauliflower 

Pakora 
India, 1854 

 

Ingredients: 

1 medium head Cauliflower   

1 cup Gram flour  

1/2 tsp. Red chili powder   

1/2 tsp. Cumin seeds    

1/2 tsp. Garam masala powder   

2 tbsp. Chopped coriander leaves   

Salt to taste    

Vegetable oil as required    

     

Method: 

1. Mix gram flour, red chili powder, cumin seeds, garam 

masala, chopped coriander leaves and salt.  

2.  Add little water and beat the mixture to form a thin and    

smooth batter.  

3. Break the cauliflower into flowerets. Cut the bigger ones 

into smaller pieces and then wash thoroughly.  

4. Heat oil in a deep frying pan.  

5. Dip the cauliflower pieces into the batter and deep fry 

on medium heat until golden brown.  

  Serve hot with green chutney. 
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The Beauty and the Spy Sarikopitakia 
Greece, 1950’s 

 

3 traditional home made filos  

400 grams grated salted graviera cheese or any other slightly 

piquant cheese  

4 spoons honey  

olive oil for basting  

 

Roll out each filo and cut circular pieces by using a 10 cm 

diameter plate. On each round piece of dough place in the 

middle a spoon full of cheese. Then roll the pieces of dough 

from one side to another. Try to baste them also with olive oil 

while rolling them. When they are rolled and have formed a 

cylinder twist them from one side to another. They should look 

like the pattern of the shell of a snail. Baste their surface with oil. 

Use a baking sheet and bake in 180 C until they become brown. 

Remove from oven and place them hot on a platter. Then pour 

the honey on top of them. The honey will melt on the heated 

surface. Let them cool and then serve. 

 

 

Breath of the Desert Briks 
Morocco, 1803 

 

250g (8oz) filo pastry, thawed 

olive oil for brushing 

sesame seeds 

 

A Cheese filling: 

250g (8oz) feta cheese 

1 egg 

bunch of coriander, mint and flat leave parsley all finely 

chopped 

 

A Beef or lamb filling: 

200g (6 1/2oz) mince meat 

1 small onion finely chopped 

2 tbsp pine nuts 

1 tbsp olive oil 

1 tsp Ras-El Hanout spice blend of galangal, rose petals, black 

peppercorns, ginger, cardamom, nigella, cayenne, allspice, 

lavender, cinnamon, cassia, coriander seeds, mace, nutmeg, 

cloves. 

 

1. Prepare the fillings in advance. 

2. To make the cheese filling, mash the cheese with a fork, then 

mix in the egg and chopped herbs. 

3. To make the meat filling, heat the oil in a heavy frying pan. 

Add the onions and pine nuts and cook until colored, then stir 

in the ras el hanout. Add the meat and cook for about 15 

minutes, stirring, until browned. Season and cool. 

4. Both these can be made and kept in the fridge for a few 

hours, until needed. 

5. Cut the pastry into approx 10cm by 25cm (4in by 10in) strips. 

Work with 3 or 4 strips at a time; keeping the rest covered with 

cling film. 

6. Brush the strips lightly with oil and put a heaped teaspoon of 

filling at the top right-handed corner of each one. Fold the 

corner down to make a triangle. Continue folding the triangle 

along the length of the strip. Place on a baking sheet and brush 

with oil. Repeat until all the filling has been used. 

7. Sprinkle the briks with sesame seed and bake in a preheated 

oven 190C, gas mark 5, for about 20 minutes until crisp and 

golden. Take out of the oven and leave to cool. Serve just warm. 
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The Hussar’s Wife Arancini 
Venice, 1820’s 

 

Yield: About 80 risotto balls 

INGREDIENTS: 

8 ounces butter 

1 pint extra virgin olive oil 

4 cups minced yellow onion 

6 pounds (3 boxes) Vialone Nano rice  

1 quart white wine 

2 gallons vegetable stock 

3 cups grated Parmigiano-Reggiano 

4 tablespoons kosher salt, plus more as needed 

2 tablespoons chopped fines herbs 

1 whole nutmeg, grated 

½ teaspoon ground cloves 

1 teaspoon freshly ground black pepper 

2 pounds sottocenere cheese, cut into 80 ½-inch cubes 

4 cups all-purpose flour, for dredging 

4 cups white friulana polenta, for dredging 

METHOD: 

In a large saucepan melt the butter and olive oil, then sweat the 

onions; add the rice and stir to coat well and lightly toast. 

Deglaze the pan with the white wine. Add the vegetable stock 

one ladle at a time, stirring constantly and waiting for the liquid 

to absorb before adding more. When the rice is finished, pull 

off of the heat and stir in the parmesan and season with salt. 

Pour onto a sheet pan and cool to room temperature or chill in 

a walk-in for at least two hours. 

Mix together the herbs, nutmeg, cloves, 4 tablespoons of salt, 

and pepper to create a spice mix. To form the arancini, use a 1-

ounce ice cream scooper to portion the rice, then place one 

piece of cheese in each and season with the spice mix. Roll into 

a tight ball, making sure to encapsulate the cheese; dredge the 

ball in the flour and polenta. Fry until crispy, making sure to 

fully melt the cheese; drain on paper towels. Sprinkle with salt 

and serve immediately. 

 

 

B’twixt Sea and Air Fricasse of Oysters 
Part of Footnotes to History, England, 1665 

 
To make a fricasse of Oysters. Take a quart of Oysters and put 

them into a frying pan with some white Wine & their own 

liquor, a little Salt, and some whole spice, and two or three Bay 

Leaves, when you think they be enough, lay them is a dish well 

warmed, then add to their Liquor two Anchovies, some Butter, 

and the yolks of four Eggs; Garnish your Dish with Barberries. 
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The Prince of Ruins Cheese-Cinnamon 

Pastries  
Mediterranean, Modern Day 

 

INGREDIENTS: 

1 1/2 c Fresh mizithra or ricotta  

2 c All-purpose flour  

2 tb Grated hard ricotta  

1 pinch Salt  

2 Eggs; separated  

1 ts Vanilla extract  

1/2 c Granulated sugar  

Confectioners' sugar  

2 tb Butter; melted  

4 tb Milk (or more) 

 

METHOD: 

For the filling, combine the cheeses, lightly beaten egg yolks, 

sugar, 1/2 teaspoon cinnamon, and melted butter in a bowl. The 

mixture should be thick enough to mound, but not stiff; add 1 

tablespoon milk, if necessary. Set aside while you make the 

dough. Sift the flour and salt into a bowl, then cut in the butter 

and mix by rubbing between your fingers. Mix in the vanilla, egg 

whites, and enough milk to make a soft dough. Knead until 

smooth and elastic, then break off small pieces and roll as thin 

of a dime. (The dough will be elastic and can be rolled easily.) 

Cut into circles 4-inches in diameter (teacup size), then on each 

circle place a teaspoon of the cheese filling. Wet the circle edge 

with water or milk and fold over to form a half-moon, then seal 

with the tines of a fork or pastry wheel. Arrange the pastries on 

buttered cookie sheets and bake in a moderate oven (350 F) for 

25 minutes, or until the pastry puffs up and turns a light chestnut 

color. Remove from the oven, and place on racks, and dust with 

confectioners' sugar and cinnamon. Serve hot or cold. 

 

Revolution Sauce Béchamel aux 

Champignons 
Part of For the Love of History Scotland,1793 

 

INGREDIENTS  

5 tablespoons butter 

2 tablespoons all-purpose flour 

1 cup whole milk 

7 ounces common mushrooms, trimmed and sliced 

1 tablespoon lemon juice 

1 pinch of freshly ground nutmeg 

1 pinch fine salt, to taste 

1 pinch fresh ground white pepper, to taste 

 

DIRECTIONS 

Prepare a sauce béchamel: 

Melt 2 tablespoons of butter in a small sauce pan over medium 

heat. Stir in the flour and cook for a couple of minutes. 

Do not allow the flour to brown. Gradually mix in the milk and 

bring to a low boil. When the sauce is thick and smooth, stir in 

the nutmeg and pepper. Taste for salt. Keep the sauce at a low 

simmer until needed. 

Prepare the mushrooms: 

Heat 2 tablespoons of butter in a fry pan over medium heat. 

Add the sliced mushrooms, sprinkle lightly with salt and cook. 

Stir often to prevent burning. When the mushrooms start to 

release water, add the lemon juice and increase the heat to high. 

When all the liquid has evaporated, add the mushrooms to the 

sauce. Just before serving, off the heat, stir in the last 1 

tablespoon of butter. 
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Breads 

 

 
History Lessons 

Ayda Rogers stopped the car as it came to the top of a hill, the 

entire North Sea standing before her. Half hidden in the misty 

dusk stood the castle Am Binnean with only a nineteenth 

century bridge linking it to the world. Hovering ghost like the 

castle sat on an island where an ancient tower protected the 

bridge from being crossed in addition to the castle battlements. 

Perhaps in far off times it had been a proverbial drawbridge. 

Beyond lay the orange grey sky and the matching sea. Not one 

tree broke the monotony of short grass in every direction except 

a single line of lindens that ran along the road. A pair of golden 

eyes stared back at her as she checked her hair in the rearview 

mirror before she descended the hill into the small village. All of 

one street facing the water surrounded by a small cluster of white 

washed houses. She wasn’t expected until tomorrow, though, so 

she pulled her rented car into the inn where she had a 

reservation just short of her destination. The village of Wrathe 

clawed almost to the bridge well under the eye of the cannon 

that once protected the battlements. 

An entire summer in a Scottish castle. No one in her doctoral 

program could believe it. Even more so, when they read the list 

of paintings that hung on the walls. She had written the letter to 

the castle in a moment of craziness. It was a self-esteem thing, 

seeing as she had worked at preeminent auction houses, studied 

in far-flung museums around the world, and worked with leaders 

in the art restoration field. Granted it was all as grunt labor and 

assistants. A little part of her always worried that Brad would 

somehow steal every new job away from her too. Still she never 

thought they would answer her at all, the family held titles, a 

castle and the list got too long for reasons they shouldn’t have. 

She about died when a letter inviting her had actually arrived. 

The village was tiny when she stepped out of the inn. A dock 

with fishing boats all around, a post office, a few shops pretty 

much summed it up. Some old warehouse took up one whole 

area near the pier with the very unScottish name of Trowbridge 

Shipping. After a brief look in the fourteenth century chapel that 

stood in the center of town, the only other place to go was the 

pub, surprisingly ancient 1500's the sign said and filled with 

wood worn dark over centuries, and not to mention droll. Its 

name, The Cock in Hand. Despite the size of the village, the 

place was full. One lone table waited for her, and then another 

couple came in behind her. The woman waiting tables looked 

around and her shoulders fell. Somehow Ayda had a feeling 

they weren’t full often. 

“Why don’t you join me?  I’m alone.”  

Ayda turned to find a man already at a table, grinning at her. His 

dark red hair stood out in the room of blond and brown. 

“Thanks, so what’s the best to try?” she asked, sliding in as the 

couple behind her took the last open table. 
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One Ticket to Murder Mango Bread 
Australia, 1931 

 

180g (6¼ oz) butter 

1 cup fine sugar 

4 eggs 

170g (6 oz) can mango pulp 

1/3 cup sour cream 

2 cups self-raising flour 

½ cup chopped dried mango 

 

Lightly grease a 15cm x 25cm (6" x 9.8") loaf pan. Beat butter 

and sugar until light and fluffy. Beat in eggs, one at a time. 

Transfer mixture to large bowl, stir in remaining ingredients. 

Spread mixture into prepared pan, bake at 180°C (350°F) for 50 

minutes, or until lightly brown and firm. Stand bread in pan for 

5 minutes, turn onto wire rack to cool. 

 

 

The Lady of Glen Ross Damper 
Australia, 1871 

 

2 1/2 cups self-rising flour 

1 tsp salt 

1 tsp butter 

1 tsp sugar 

1 cup milk (or 1/2 cup powdered milk and 1 cup water.) 

 

Preheat oven to 350 Far. Mix the dry ingredients and the butter. 

Add the liquid and mix well. Knead for about 5 minutes. Shape 

into a flattened ball, and place on a greased and floured baking 

sheet or in a greased and floured round cake tin, about 7 or 8-

inch diameter, as it gives a better shape. Bake for 30 minutes. 

Use a Dutch oven if you are cooking in an open fire (as this was 

originally made. Damper was traditionally cooked in the coals of 

a camp fire.) Use your experience as to cooking time. 

 
Absolution Soda Bread 

Ireland, 758 

 

4 cups plain flour 

1 tsp salt 

1 tsp baking soda 

1 tsp sugar (optional) 

2 cups buttermilk or sour milk 

 

Sieve the dry ingredients into a large bowl. Scoop up handfuls 

and allow to drop back into the bowl to aerate the mixture. Add 

enough buttermilk to make a soft dough. Now work quickly as 

the buttermilk and soda are already reacting. Knead the dough 

lightly - too much handling will toughen it, while too little means 

it won't rise properly. 

 

Form a round loaf about as thick as your fist. Place it on a 

lightly-floured baking sheet and cut a cross in the top with a 

floured knife. Put at once to bake near the top of a pre-heated 

oven, gas mark 8, 450°F, 230°C, for 30-45 minutes. When 

baked, the loaf will sound hollow when rapped on the bottom 

with your knuckles. Wrap immediately in a clean tea-towel to 

stop the crust hardening too much. 

 

Wheaten bread or brown soda is made in exactly the same way 

but with whole meal flour replacing all or some of the white 

flour; this mixture will probably require less buttermilk. Another 

variation is to add 1/2 cup of sultanas to the white bread.  
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Homecoming Wild Sage Bread 
USA, 1947 

 

1 package dry yeast  

1 cup cottage cheese  

1 egg  

1 tablespoon melted shortening  

1 tablespoon sugar  

2 teaspoons crushed dried sage  

1/2 teaspoon salt  

1/4 teaspoon baking soda  

2 1/2 cups flour 

 

Combine sugar, sage, salt, baking soda, and flour. Dissolve yeast 

in 1/4 cup warm water. Beat egg and cottage cheese together 

until smooth. Add melted shortening and yeast. Add flour 

mixture slowly to egg mixture, beating well after each addition 

until a stiff dough is formed. 

Cover dough with cloth and put in warm place until double in 

bulk (about 1 hour). Punch dough down, knead for one minute 

and place in well-greased pan. Cover and let rise for 40 minutes. 

Bake in a 350-degree oven for 50 minutes. Brush top with 

melted shortening and sprinkle with crushed, roasted pine nuts 

or coarse salt. 

 

 

 

 

 

 

 

Breath of the Desert Taguella 
Morocco & Sahara 1803 

 

2.2 lbs. of millet flour, coarsely sifted 

Roughly 9 oz. of water 

Large pinch of salt 

Large enamel bowl 

Mix together the millet flour and water in the enamel bowl. Add 

the pinch of salt. Knead the dough, flattening it into a disc. Dig a 

low, shallow hole in the desert. Build a low fire from wood and 

charcoal in the hole. Place the dough directly in the fire’s ashes. 

Scrape the surface with a plant stalk hot from the fire to keep 

the surface clean from sand. Cover the dough with hot sand and 

small charcoal from the fire. To check the dough’s temperature, 

poke it with a stick. If it’s soft, it still needs to cook. Let the 

dough bake for about 20 minutes. Turn the dough over, cover it 

again with hot sand and charcoal and 

let it bake for another 20 minutes. Take the bread out of the 

oven. To get rid of the sand, shake the bread or sprinkle it with 

water. Then, break into small pieces and serve. 
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A Viking Wedding Manx Bunloaf 
Part of For the Love of History Isle of Mann, 1206 

 

INGREDIENTS  

1 1⁄2 lbs all-purpose flour 

1⁄2 lb large raisins 

1⁄2 lb currants 

1⁄2 lb sultana 

1⁄2 lb chopped dried mixed citrus peel 

1⁄2 lb sugar 

10 ounces butter 

1⁄2 teaspoon mixed spice 

1⁄2 teaspoon cinnamon (but I would use more) 

1 tablespoon golden syrup 

2 teaspoons bicarbonate of soda 

1 pint buttermilk 

 

DIRECTIONS 

Sieve the dry ingredients and rub in fat. 

Add sugar, mixed peel and fruit. 

Put bicarb. 

soda in a basin and mix smoothly with the milk. 

Pour into the dry ingredients. 

Finally, add the syrup and mix thoroughly. 

Put into 2 greased 2lb loaf tins or a 4lb loaf tin. 

Bake in a moderate oven (170 F degrees, Gas mark 3 1/2).   
 



22 

Soups 

 
A Ruined Season 

Ashe Gardner, Earl of Graemoor surveyed the oak 

paneled ballroom as all of the young women paraded in their 

best. The girls had all been presented at Court a few days 

before, which meant the season could truly get under way. That 

meant Ashe’s grandmother could get to work getting him 

married. That meant he could get to work thwarting her every 

attempt. It’s not that he abhorred the idea in itself, just the 

choices that his grandmother pushed in his direction. Most of 

his dances for the night were already filled with the names of all 

the young ladies she had pointed out to him as the best 

prospects. For a dance, they were fine enough, forever after, he 

would go mad. His wife had died a year after they were wed and 

ever since mourning was satisfied, his grandmother had pushed 

matches on him. She didn’t seem to care that he had no trouble 

finding a woman, but they weren’t wives. They were not the 

same thing. So now, he was stuck with seventeen- and eighteen-

year-old girls who only wanted to get a titled husband. Keeping 

the ancestral estate running kept him busy enough, not to 

mention all the parties that he threw to keep his grandmother 

entertained since she rarely left the house anymore. 

Then he spied a true diamond of the first water. Dark 

ash blond hair, slate blue eyes completed the best countenance 

he’d seen in a good long while. Ethereal pale skin, a long neck 

setting off an almost regal bearing, tall, statuesque the best word. 

Perhaps there was a reason to endure the season. Ashe hardly 

noticed a person take up position next to him. 

“You’ve got your eye on someone, I know that look.” 

Ashe finally pulled his eyes away. “Who is that, 

Darnley?” 

“Bit more specific?” 

Ashe looked over at the vision. Didn’t he see her?  

“There.”  Ashe pointed unobtrusively. “The blond one. The 

only one worth looking at.” 

“Ahhh, haven’t you heard?  That’s Miss Sophie 

Greenwood. Her father is Lord Canmore, impoverished as they 

come, in only the last few days. Her mother’s tried to marry her 

off to half the country before it was found out that her twenty 

thousand pounds was gone in some business misadventure. I 

received a visit myself before coming to town. Maybe if she had 

a title she would be redeemable, but without a farthing . . .” 

“Pity.”  Ashe muttered turning away.  
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Murder beside the Salish Sea Wartime 

Pumpkin Soup 
Washington, 1945 

 
2lbs pumpkin 

1 onion 

1 oz margarine 

salt and pepper 

milk 

1 litre of vegetable stock 

 

Cut open pumpkin and scoop out seeds and stringy insides. 

Slice and chop into medium/large chunks. 

Place on baking tray and dot butter or marg over the top (if you 

had garlic in your cupboard you can add 1 or 2 whole cloves to 

roast on tray too). Roast for 45 minutes or so, turning over once 

or twice (oven moderate/hot about 22o c ). 

Meanwhile chop onion, place 1 oz margarine into large 

saucepan and cook onions gently until soft. 

When pumpkin has roasted remove skin and place pumpkin 

pieces into saucepan (and cloves of garlic if available). 

Add vegetable stock. Bring to a simmer and continue cooking 

for about 20 minutes stirring occasionally. 

Place all the contents of saucepan into a blender (or rub through 

a sieve like they did in the old days and pulse until a thick puree 

is achieved. Put puree back into saucepan, add lots of salt and 

pepper to taste and reheat adding milk to achieve desired 

consistency 

 

 

 

The Dragon’s Pearl Noodles in Soup 
Hong Kong, 1932 

 

Ingredients  

8 oz chicken or pork fillets 

3-4 dried Chinese mushrooms, soaked 

4 oz can sliced bamboo shoots drained 

4 oz spinach leaves, lettuce hearts, or Chinese leaves 

2 spring onions 

12 oz dried egg noodles 

2 ½ cups basic stock 

2 tbsp vegetable oil 

1 tsp salt 

½ tsp light brown sugar 

1 tbsp light soy sauce 

2 tsp Chinese rice wine or dry sherry 

Few drops of sesame oil 

 

Thinly shred the meat, squeeze dry the mushrooms and discard 

any hard stalks. Thinly shred the mushroom caps, bamboo 

shoots, spinach, lettuce hearts, or Chinese leave and the spring 

onions. Keep the meat, the spring onions, and other ingredients 

in three heaps. Cook the noodles in boiling water according to 

instruction on the packet, then drain and rinse in cold water. 

Place in serving bowl. Bring the stock to boil and pour over the 

noodles. Keep warm. Heat the oil in a preheated wok, add the 

spring onions and the meat stir-fry for about 1 minute. Add the 

mushrooms, bamboo shoots and greens and stir-fry for about 1 

minute or until meat is cooks through. Add the salt, sugar, soy 

sauce, rice wine or sherry and sesame oil, and blend well. Pour 

dressing over the noodles and serve. 
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All my Dreams Sopas Mallorquínas 
Majorca Spain, present day 

 

3 tablespoons extra-virgin olive oil 

1 large sweet onion (such as Vidalia or Maui), finely chopped 

1 large green bell pepper, chopped  

3 garlic cloves, minced 

6 cups coarsely chopped green cabbage (about 1/2 large head)  

1 1/2 cups small cauliflower florets (about 1/4 small head)  

2 large tomatoes, seeded, chopped 

2 tablespoons chopped fresh parsley 

1 1/2 teaspoons chopped fresh thyme  

1 1/2 teaspoons chopped fresh rosemary 

1/2 teaspoon sweet paprika, preferably Spanish smoked 

paprika* 

3 14-ounce cans vegetable broth or low-salt chicken broth 

1 cup coarsely chopped fresh spinach leaves 

8 4x3x1/2-inch slices country-style wheat bread 

Oil-cured black olives 

Sliced radishes  

 

Heat 2 tablespoons oil in heavy large ovenproof pot over high 

heat. Add onion, bell pepper, and garlic; sauté until golden and 

beginning to soften, about 7 minutes. Stir in cabbage and 

cauliflower; sauté 5 minutes. Add tomatoes, parsley, thyme, and 

rosemary; sprinkle with salt and pepper. Simmer 5 minutes. 

Add paprika and stir 30 seconds. Add broth and bring to boil. 

Reduce heat, cover, and simmer until vegetables are tender, 

about 20 minutes. Stir in spinach; simmer uncovered 3 minutes. 

Season to taste with salt and pepper. (Can be prepared 1 day 

ahead. Cool slightly. Refrigerate until cold, then cover and keep 

refrigerated. Bring to simmer before continuing.)  

Preheat oven to 450°F. Immerse 4 bread slices in broth in pot. 

Place remaining 4 bread slices atop broth; press to submerge. 

Drizzle with remaining 1 tablespoon oil. Bake uncovered 10 

minutes.  

Serve stew from pot. Pass olives and sliced radishes alongside. 

 

 

The Politicks of Marriage Partan Bree 

(Crab Soup) 
Part of History Lessons, Scotland 1714 

 

Ingredients:  

1 large cooked crab  

2 oz (50g or ¼ cup) rice  

1 pint (600ml or 2½ cups) milk  

1 pint (600ml or 2½ cups) liquor from boiling the crab  

¼ pint (125ml or ¾ cup) single cream  

Salt and pepper  

Finely chopped chives  

 

Method:  

Remove all the meat from the crab, keeping the claw meat 

separate. Cook the rice in a pan with the milk and water until 

tender. Liquidize this with the brown body meat from the crab. 

Add the white meat and cream and reheat. Add salt and pepper 

to taste. If the partan bree is too thick, you can add some more 

milk if required. Serve garnished with fresh, green, finely 

chopped chives. 
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Unexpected Source of Comfort Onion 

Soup 

USA, 1927 
 

One quart of milk, six large onions, yolks of four eggs, three 

table- spoonfuls of butter, a large one of flour, one cupful of 

cream, salt, pepper. Put the butter in a frying-pan. Cut the 

onions into thin slices and drop in the butter. Stir until they 

begin to cook; then cover tight and set back where they will 

simmer, but not burn, for half an hour. Now put the milk on to 

boil, and then add the dry flour to the onions, and stir constantly 

for three minutes over the fire. Then turn the mixture into the 

milk and cook fifteen minutes. Rub the soup through a strainer, 

return to the fire, season with salt and pepper. Beat the yokes of 

the eggs well; add the cream to them and stir into the soup. 

Cook three minutes, stirring constantly. If you have no cream, 

use milk, in which case add a table-spoonful of butter at the 

same time. 

 

A Stranger, One of us Tuscan White Bean 

Soup 
Italy, 1812 

 

To Cook The Beans: 

6 Ounces Pancetta (You Can Use Bacon If Pancetta Is 

Unavailable) 

1 Pound Dried Cannellini Beans, Soaked Overnight In Cold 

Water 

1 Onion, Peeled, Cut Into Quarters, Leaving Pieces Attached 

4 Medium Garlic Cloves, Unpeeled 

1 Bay Leaf 

For The Soup: 

2 Tablespoons Olive Oil 

3 Cloves of Garlic, Minced 

1 Small Onion, Finely Chopped 

1 Sprig Fresh Rosemary 

Salt & Pepper 

Extra Virgin Olive Oil, And Cracked Black Pepper to Serve 

Finely Chopped Fresh Parsley for Color 

 

Cut the pancetta into 1 inch thick slices, 2 inches long. In a large 

stock pot, cook the pancetta over medium heat until golden 

brown in color. Add the quartered onion, whole garlic cloves, 

and cook a couple of minutes in the oil rendered from the 

pancetta. Add the beans (drained), bay leaf, and 12 cups of 

water to the pot. Bring to a boil, then reduce to a simmer, and 

cook for about an hour and a half, or until the beans are almost 

tender. Remove from the heat, cover and let site 30 minutes. 

Drain the beans reserving the cooking water, and remove the 

bay leaf, onion, and garlic cloves.  

Heat the oil in the stock pot, and once hot add the onions. 

Cook until soft and translucent. Add the garlic and cook until 

fragrant. Add the cooked beans, rosemary sprig, and 5 cups of 

the cooking liquid. Cook on low for 20 minutes. Season with salt 

and pepper. Remove the rosemary sprig and discard. Remove 

1/3 of the bean mixture and pulse in a food processor until 

creamy. Alternately, you could use a wand blender and blend 

part of the beans. Return the pureed beans to the pot, and mix. 

Serve the soup in bowls, with a drizzle of the extra virgin olive 

oil, and sprinkling of cracked black pepper on each. Sprinkle a 

little fresh parsley around the bowl. 
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Reivers Revisited Nettle Broth 
Part of For the Love of History, Scotland 1554 

 

2 cups chopped young nettles 

1 qt. chicken stock 

½ cup barley 

1 cup diced potatoes 

  

Wash nettles and chop finely. Boil chicken stock and barely in a 

saucepan for 1 hour. Add the nettles and potatoes. Cover and 

simmer, until all ingredients are tender. Serve hot.  
 

House of Mist and Sea Pacific Coast Clam 

Chowder 
Ghana, Mali, and US, modern day 

 

Ingredients: 

5 bacon slices, cut into 1/4-inch pieces 

1/4 cup salted or unsalted butter (your choice) 

1 medium onion, chopped 

1/4 cup all-purpose flour 

Salt and pepper to taste 

4 cups milk 

Potatoes, peeled and cut into 1/4-inch pieces (as many potatoes 

as your prefer) 

2 (6 1/2-ounce) cans minced clams, undrained 

Crackers or bread 

 

Preparation: 

In a large soup pot over medium heat, sauté bacon until crisp 

and golden brown. Remove bacon with a slotted spoon; drain 

bacon on paper towels (drain off the bacon fat from the soup 

pot). Set bacon aside.  

 

Reduce heat to low and add butter and stir until melted. Add 

onions and cook until they are translucent and soft (about 10 to 

15 minutes). Sautéing the onions in the butter is important to 

achieve the excellent taste. DO NOT SKIP THIS STEP. 

Add flour, salt, and pepper, stirring constantly until well 

blended. Gradually add the milk, stirring constantly until sauce 

comes to a boil and thickens. 

Add the cut-up potatoes and simmer approximately 10 to 15 

minutes or until the potatoes are soft. Add the cooked bacon, 

clams and clam liquid; simmer until thoroughly heated. Season 

to taste with additional salt and pepper. 

Makes 8 servings. 

 

 

A Wolf by any Other Name Couscous 

vegetable soup 
USA, Present Day 

 

1/2 c Israeli couscous 

2 c vegetable broth 

1 small carrot, diced 

1/2 - 1 c broccoli, chopped 

1/4 small onion, diced 

salt & pepper 

a few healthy dashes of your favorite hot sauce 

Heat up couscous in broth. When it starts to boil, add in 

vegetables. Cover and simmer for 10 minutes and serve with 

your favorite hot sauce, a few grinds of pepper, and a sprinkle of 

salt, if needed. 
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The Angel of Bally Ferriter Potato Soup 
Ireland, present day 

 

6 medium potatoes 

2 medium onions 

6 cups stock or milk and water mixed 

1 tbsp butter 

parsley 

salt and pepper 

 

Peel and dice the potatoes and chop the onions. Melt the butter 

and gently cook the onions and potatoes in a covered saucepan 

until soft but not colored. Add the liquid, adjust the seasoning to 

taste, sieve if wished and serve in bowls decorated with a little 

chopped parsley.  
 

 

Ghost Woman of Rajayan Mulaga-Tawny 

Soup 
India, 1850’s 

 

Take two quarts of water, and boil a nice fowl or chicken, then 

put in the following ingredients, a large white onion, a large 

chilly*, two teaspoonsful of ginger pounded, the same of 

currystuff, one teaspoonful of turmeric, and half a teaspoonful of 

black pepper: boil all these for half an hour, and then fry some 

small onions, and put them in. Season it with salt and serve it up 

in a tureen. Obs. – It will be a great improvement, when the fowl 

is about half boiled, to take it up and cut it into pieces, and fry 

them and put them into the soup the last thing. 

 

 

House of Mist and Sea Peanut Soup 
Ghana, Mali, and US, Modern day 

 

Ingredients 

salt and pepper, to taste 

2 large onions, finely chopped 

4 large very ripe tomatoes or 

13 ounces canned tomatoes 

6 1/2 ounces creamy peanut butter 

3 1/2 pints boiling water 

red chilies, to taste 

4-8 mushrooms 

Meat - Any meat of your choice, pork, beef, fish or chicken. 

 

Directions 

1. Blanch the tomatoes in boiling water, peel off the skin and 

blend the flesh to a smooth juice. If using canned tomatoes, 

blend. Cut the meat into small pieces, wash and season with salt, 

garlic and chopped shallots. Add a little water, put it on the fire 

and allow to boil for about 10 minutes. 

2. Put the peanut butter into a big bowl, add 3/4 pt. of the 

boiling water and use a wooden spoon or a blender to blend the 

peanut butter and water carefully together to form a creamy, 

smooth sauce. 

3. Mix together the tomatoes, peanut butter mixture, red chilies 

and mushrooms. 

4. Continue to simmer, stirring only occasionally to prevent the 

food sticking to the bottom of the pan. This is now the basic 

soup. 

5. Pour the rest of the boiling water into the soup and simmer 

slowly on medium heat for 20 mins or so. 
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Ancient Walls Azore-Style Feijos (Beans) 
Portugal, Present day 

 

2  cups dried pink beans, picked over and soaked   

8  cups water   

3-4  slices bacon, crisply cooked    

1  medium yellow onion chopped   

2  garlic cloves   

1  cinnamon stick   

1  teaspoon cumin powder   

1  teaspoon coriander seeds   

5-6  whole cloves   

8  whole allspice   

2  bay leaves   

6  ounces tomatoes (diced or pureed)   

salt and pepper   

 

Soak the beans overnight. Cook the bacon or ham hock and 

drain on paper towel. Next sauté the onion and garlic. Once 

cooled, break up the bacon into little pieces. 

In large Dutch oven or in crock pot, combine all the ingredients, 

including the water, excluding the salt. If using a Dutch oven, 

simmer the beans on medium-low for about 1 1/2 to 2 hours or 

until beans are soft. 

If using a crock-pot simmer on low 8 hours or until beans are 

soft. Salt the beans once cooked. Adjust seasoning before 

serving. Now season with salt. Remove whole cloves, cinnamon 

stick and whole allspice. Great with freshly baked, crusty bread. 

Tastes even better if prepared one day ahead then warmed. 

 

 

 

 

Havana Holiday Sopa de Frijoles Negros  
Cuba, 1930’s 

 

1 lb. black beans, dried  

1 cup of chopped onions 

1 tbls. butter or margarine 

4 cups of water 

1 beef bouillon cube 

12 ounces of cooked lean Ham 

2 bay leaves 

1/2 teaspoon dried leaf Oregano 

1/2 teaspoon salt 

1 dried whole red pepper 

1 cup of chopped green bell pepper 

  

Sort and soak beans overnight, then drain and discard the water 

used for soaking. In a 4-quart pot, sauté onion in butter or 

margarine until tender but not browned. Add soaked beans, 4 

cups water, bouillon cube, ham (cut into 4-6 chunks), bay leaves, 

thyme, oregano, salt & red pepper. Bring to boil; reduce heat. 

Cover and simmer until beans are tender, 1 to 1-1/2 hour. 

Remove 1 cup of beans from stew, mash in a bowl with potato 

masher or fork. Add mashed beans to stew; stir to thicken. 

Remove ham and dice. Remove bay leaves and red pepper, if 

used and discard. Add diced meat and green pepper to beans. 

Cover and simmer 15 minutes. Serve beans over fluffy white 

rice. 
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Far from Home Kakavia 
Part of Tales of Kapheira Byzantium, 1034 

 

This is a fresh fish soup, which is improved by having as many 

different varieties of fish as possible. You can make it with salt or 

fresh water fish, but you will need at least 3 or 4 varieties for the 

best results. 

1 cup scallions or leeks, sliced 

1/2 cup olive oil 

1/2 stalk fennel, sliced 

3 sprigs of parsley 

1 bay leaf 

1 tsp thyme 

2 cup dry white wine 

4 cups water 

4 pounds of fish (3 or 4 different types) 

1 pound shrimp 

1 pound mussels or scallops in the shell (well scrubbed) 

thick slices of home made bread 

 

Sauté onions in oil until soft. Add fennel, herbs, wine and water 

and bring to a boil. Season with salt and simmer for 45 minutes. 

Pour stock through a sieve, squeeze out the juice from the 

vegetables, and discard the fibers. Return to the pot and bring to 

a boil. (For a richer stock, ask the fish seller for the heads and 

bones from your fish and add them to the water for the initial 

boiling. Remove when you strain out the vegetables. Or you 

could add a bottle of clam juice instead of some of the water). 

Lightly salt the fish and let stand for 10 minutes, then rinse and 

lower into the boiling liquid. Lower heat and simmer 10 

minutes. Add shrimp and scallops or mussels and simmer an 

additional 10 minutes. Taste and adjust the seasonings. Toast 

the bread slices and place them in large soup plates or bowls. 

Place a variety of fish and some of the broth in each dish. 

 

A Faire Lass Cock-a-Leekie Soup 
Part of For the Love of History, Scotland  

 

Ingredients: 

3lb boiling chicken (giblets removed) 

3 slices of streaky bacon 

1lb shin of beef 

2 lb leeks 

1 large onion 

5 fluid ounces Scotch whisky 

4 pints water 

1 level tablespoon dried tarragon 

Salt and pepper 

Method: 

Mix the whisky, tarragon and sugar in the water. Chop up the 

bacon and place the chicken, bacon and beef in a large bowl and 

pour over the whisky marinade. Leave to soak overnight. Place 

the chicken etc in a large soup pot. Chop up the leeks (reserve 

one) and onion and add to the pot. Salt and pepper to taste. 

Bring to the boil, cover and simmer for two hors, removing any 

scum as required. 

Remove the chicken from the pot, remove skin and bones. 

Chop the meat into small pieces and return to the pot. Cut up 

the shin of beef, if required. Add the last chopped leek and 

simmer for 10 to 15 minutes. It will serve up to eight people. 
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Auld Beginnings Dulse Broth 
Part of History Lessons, Scotland, 1252  

 

Need :        

25 g dried dulse  (a type of seaweed) 

1 medium potato 

25 g butter 

0.5 - 1 tsp lemon juice 

Salt and Pepper 

750 ml (1.25 pint) milk 

crusty bread 

 

Place dulse in a bowl of water and leave for 5 - 10 mins. Drain 

and put into a saucepan with water and boil for 10 mins. Peel 

and boil the potato and mash. When the dulse has cooked, 

drain. Mix in the mashed potato, butter and 0.5 tsp of the lemon 

juice. Season. Gradually stir in the milk and return to heat. 

Gently simmer for 20 mins, stirring often. Check seasoning and 

if desired add rest of the lemon juice. Serve with crusty bread. 

 

 

 
 

 

Mayhem at the Mount Baker Lodge Corn 

Soup 
US, 1930 

 

2 c. corn canned or fresh 

1 c. boiling water 

3 c. milk 

1tbls. grated onion 

2 tbls. butter 

2 tbls. flour 

1 tsp. salt 

¼ tsp. pepper 

 

Grate or chop the corn, add the boiling water and onion and 

cook for 15 minutes. Strain. Melt the butter in top of a double 

boiler and stir the flour and blend. Add the milk and seasonings. 

Stir in the strained corn pulp and cook for 10 minutes. Serve 

hot. 
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Main Dishes 
 

 

 

 

 

Perils in Polynesia 
“Mayday!  Mayday!  This is the World Traveler going 

down en route from Australia to Hawaii. Repeat the World 

Traveler!  I’m down to one engine after two lightning strikes. 18 

passengers and 6 crew. If anyone hears me, I’ve passed Wallis 

and Futuna, headed northeast. If I can find an atoll I’ll try and 

set down there. Look for us on that heading,” JP Jemison calmly 

repeated again into the radio. The B-314’s engines had gone out 

one at a time, damaged in the strike. First one engine smoked 

and flamed, another not as damaged kept running for a while 

before the strain soon defeated it. A second strike had been the 

end as it took out the third. From the back, a muffled scream set 

off the crack of pure power when another bolt sizzled within 

sight. Rain pounded the cockpit windshield as more thunder 

shook the plane and sky. Even the sea below them seemed to 

shake in the onslaught. They were falling fast but an updraft in 

the storm pushed up suddenly giving JP the chance to slow their 

descent a bit. If they could just coax a little longer, a spot to land 

that wasn’t pure ocean might be found. Might keep them from 

losing everyone’s life. Getting the plane down wasn’t the 

problem, that was the easy part barring fire, but without shelter 

in that storm, keeping the plane from being tossed around 

would have been impossible. Even with the lifeboats on board it 

wouldn’t do any good if they were swamped on contact. 

Static on the radio came suddenly like another faint roll 

of thunder. “Come in World Traveler. Come in World 

Traveler. This is American Samoa. If you can keep in the air a 

little longer you should be seeing the islands.” 

“I can’t see anything with this storm,” JP replied. 

“Charlie, I’m trying to keep this bucket from falling out of the 

sky, go look out the side windows—maybe we missed it.” 
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The One that Got Away Hawaiian-Style 

Marinated Ribs 
USA, Present Day 

 

1 1⁄4 cups light brown sugar 

1 cup soy sauce 

1 tbsp. Asian sesame oil 

1⁄4 tsp. crushed red chili flakes 

4 cloves garlic, finely chopped 

1  2" piece peeled fresh ginger, finely chopped 

3 lbs. pork baby back ribs 

3 scallions, thinly sliced 

 

1. Whisk together brown sugar, soy sauce, sesame oil, chile 

flakes, garlic, ginger, and 1⁄4 cup water in a large bowl. Add the 

ribs and toss to coat. Cover bowl with plastic wrap and let 

marinate for at least 1 hour at room temperature, or refrigerate 

overnight, turning occasionally to coat. 

2. Heat oven to 450°. Remove ribs from marinade and arrange, 

curved side up, on a rack set over a rimmed foil-lined baking 

sheet. Roast for 20 minutes. 

3. Meanwhile, heat the marinade in a 2-qt. saucepan over 

medium-high heat and simmer, stirring occasionally, until thick 

and syrupy, about 20 minutes. 

4. Using tongs, flip ribs and cook, basting frequently with the 

reduced marinade, until the ribs are browned, glazed, and 

tender, 15–20 minutes. Transfer ribs to a platter and garnish 

with scallions. 

 

 

 

In the Home of the Free Roast Rack of 

Lamb with Herb Crust 
Part of Footnotes to History USA 1846  

 

Ingredients (for six people):  

2 oz/56g/half stick butter  

2 tbsp olive oil  

1 onion, chopped as finely as possible  

1 clove of garlic, skinned and very finely chopped  

6 oz/170 g/1½ cups day-old breadcrumbs made from baked 

bread, as opposed to steamed sliced bread; cut off crusts before 

whizzing the bread to crumbs  

Salt and pepper  

2 tbsp finely chopped parsley, snipped chives and chopped 

tarragon  

2 racks of lamb each with 6 - 7 chops in it  

 

Method:  

Melt the butter and heat the oil together and sauté the onion in 

this till it is really soft - about 5 minutes. Stir in the garlic, cook 

for a minute. Then stir in the breadcrumbs, salt and pepper, off 

the heat, and lastly the chopped herbs. Mix all together very 

well. Trim all the fat you can from the racks it doesn't get a 

chance to crisp up under the herb crust.  

Lay them so that the fat side is uppermost, flat. Spoon over the 

herb crust, pressing it down well, and roast in a hot oven, 

400F/200C/Gas Mark 6, for 25 minutes - 30 minutes if you 

prefer slightly better-cooked lamb. 
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Egyptian Nights Bamya (Meat and Okra 

Stew) 
Ancient Egypt 

 

Ingredients: 

6 tablespoons unsalted butter or olive oil.  

2 lb (1 kg) stewing lamb or beef, cut into 1 in cubes.  

2 onions, finely chopped  

2 cloves garlic, finely minced  

1 teaspoon ground cumin  

1 teaspoon ground coriander  

1 cup (6 oz/185 g) peeled, seeded and chopped tomatoes  

3 tablespoons tomato paste  

1 cup stock (beef) or water, or as needed  

salt and freshly ground pepper 

1-1 1/2 lb (500-750 g) okra  

juice of 1 lemon  

 

Instructions: 

Preheat an oven to 325* F (165 C). 

Place 4 Tablespoons of the butter or oil in a large frying pan 

over medium high heat. Working in small batches, add the meat 

and fry, turning constantly, until browned on all sides, about 10 

minutes. Using a slotted spoon transfer the cooked meat to a 

baking dish or stew pot. 

Add the onions to the fat remaining in the frying pan and sauté 

them over medium heat until translucent, 8-10 mins. Add the 

garlic, cumin, coriander, tomatoes, tomato paste, and the 1 cup 

stock. Stir well. Pour over the meat and season to taste with salt 

and pepper. Cover tightly and bake until all the liquid is 

absorbed, about 1 1/2 Hrs.  

Taste and adjust the seasonings. 

Meanwhile, prepare the okra as directed in the note above. Heat 

the remaining 2 tablespoons butter or oil in the skillet. Add the 

okra and sauté for 3 mins, stirring gently. Remove the stew from 

the oven and arrange the cooked okra on top in a spoke pattern. 

Sprinkle the lemon juice evenly over the surface. 

Re-cover the dish and return it to the oven. Bake for 35 minutes 

longer. Add stock or water if the mixture seems too dry. Serve 

very hot. Serves 4 
 

 

For the Love of Goat Barbecued Meat 
Kenya, present day 

 

1 kilo meat 

juice of 2 lemons 

2 pounded onions 

2 crushed chilis 

4 crushed cloves  

salt to taste 

 

Marinate: Clean meat and make a few stripes ½" deep all over 

meat. Mix in the rest of the ingredients and let stand for 2 hours.  

Barbecue: Prepare the charcoal fire and place grilling wire on 

top. Place meat on the wire and roast it on a very low heat. Cook 

evenly on both sides.  

Garnish with lemon slices. Serve with potatoes.  
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The French Alliance Beef in claret 
Part of For the Love of History, Scotland, 1424 

 

Ingredients for the trimmings:  

5 oz (150g) lean bacon  

6 to 8 small, young onions  

14oz (400g or two cups) chopped button mushrooms  

 

Ingredients for the meat:  

3lb (1½ kg or six cups) stewing steak  

4 tablespoons oil  

5 cloves of garlic, crushed  

2 tablespoons flour  

1 bottle of fruity young claret (Burgundy or Beaujolais)  

Salt and freshly milled black pepper  

1 teaspoon sugar  

Bunch of fresh herbs  

 

Method:  

Cook the bacon in a frying pan until it is lightly brown. Add the 

onions and cook uncovered for roughly ten minutes. Then add 

the mushrooms, stir, cover and cook gently for a further ten 

minutes.  

Preheat the oven to 300F/150C/Gas Mark 2  

Cut the stewing steak into cubes roughly 1½" (4cm) square. Heat 

the oil in a frying pan and brown the cubes of meat. Place in a 

casserole, add the garlic and sprinkle the flour over the meat. 

Place in the oven uncovered for 15 minutes to continue the 

browning process. Stir from time to time.  

Add wine, light seasoning and herbs. Cover and simmer for 3 

hours or until the meat is tender. Remove from the oven and stir 

in the trimmings. Heat for a further five minutes and serve with 

boiled potatoes sprinkled with chopped parsley.  

The Odyssey Shepherd’s Pie 
England, 1832 

 

You will need about 1 lb of minced beef, an onion, 2 carrots, a 

little flour and about 6 or 8 potatoes, butter and milk, and two 

pans (one ovenproof). First make the minced meat sauce. Fry 

the mince fiercely on top of the stove in a little oil so that it is 

browned somewhat. Finely chop the onion and mix it in. Season 

with salt and pepper and a few savory herbs. Add a little water 

(and little tomato puree or a dollop of mustard if inclined). Cut 

the carrots into rounds and add them. Cover and set the meat & 

gravy to cook for at least half an hour. Towards the end uncover 

and allow to reduce somewhat. Thicken the gravy with a 

teaspoonful of flour mixed in an egg-cup full of water.  

Meanwhile, make the mashed potato topping. Peel the potatoes 

and put on to boil for 20 minutes. When they are cooked, drain 

them, add a big knob of butter and a dash (not too much) of 

milk, and mash them thoroughly, keeping the mashed potato 

fairly dry.  

Now assemble the whole dish. If the meat sauce is not already in 

an oven-proof dish, transfer it to one. Put the mashed potato on 

top of the meat a little at a time so that the meat is well-covered 

over, and rake the mashed potato over with a fork. Put in a hot 

oven for 20 minutes so the potato is just browned on the ridges.  
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Le Camp du Drap d'Or Chicken with 

Fennel 
Part of Footnotes to History, France 1520 

  

1 free-range chicken 

 2/3 cup (100 g) unblanched almonds 

 a handful of fennel or dill leaves 

 a handful of parsley 

 2 cups (1/2 liter) water 

 scant 1/2 teaspoon fine spices (see below) 

 2 tablespoons lard or oil 

 salt 

 

Cut the chicken into serving pieces and pat dry. Melt the lard in 

a casserole over medium-high heat and brown the chicken. 

When it is golden brown, add the water and salt to taste. Lower 

the heat and simmer, covered, for 40 to 45 minutes or until 

tender. 

Meanwhile, wash and thoroughly dry the herbs. Grind the 

almonds finely in a blender or food processor, then add the 

herbs and blend to a paste. 

Remove the chicken from the casserole and keep it warm in a 

very low oven, covered loosely with aluminum foil. Add the 

almond mixture to the casserole and reduce over medium heat 

until the sauce has thickened. Arrange the chicken on a serving 

platter and strain the sauce over the chicken. Sprinkle with the 

spices to taste and serve. 

 

Fine Spice Mixture 

2 rounded tablespoons freshly ground black pepper (16g)  

2 rounded tablespoons ground cinnamon (16g) 

2 rounded tablespoons ground ginger (16g) 

11/2 tablespoons saffron threads, loosely measured, crushed to a 

powder in a mortar or with your fingers (4g) 

3/4 teaspoon ground cloves (2g) 

 

 

Unexpected Relatives Roast Capercailzie 
Part of History Lessons Scotland, 1328 

 

2 young hen birds 

salt and pepper 

4 oz middle bacon rashers 

2 knobs of butter 

 

Season the inside of birds with salt and pepper and add the 

knobs of butter. Tie pieces of bacon over the breasts. Put in a 

roasting tin in a moderate hot oven (375 to 400 degree) for 45 

minutes, basting frequently.  

 

 

The Black Angel Furmenty 
Caribbean, 1688 

 

Take wheat and wet it, then beat it in a sack with the wash 

beetle, being finely hulled and cleaned from the dust and hulls, 

boil it over night, and let it soak on a soft fire all night. Then 

next morning take as much as will serve the turn, put it in a 

pipkin, pan or skillet, and put it a boiling in cream or milk, with 

mace, salt, whole cinnamon, and saffron, or yolkes of eggs, boil 

it thick and serve in a clean scowred dish, scrape on sugar, and 

trim the dish. 
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Return of the Wolf  Lemon Chicken with 

Pesto Pasta 
USA, Present day 

 

Ingredients: 

4 chicken breasts 

1/2 cup flour 

1 tablespoon garlic powder 

1 teaspoon salt 

2 tablespoons olive oil 

3 lemons, zested 

3 cups chicken broth 

Fillet the chicken breasts and set aside. Mix together the flour, 

garlic powder and salt. Dredge chicken in flour mixture. Sauté 

the chicken in olive oil. Once chicken is cooked through, 

remove from pan and set aside. Add lemon zest to the pan. Add 

in chicken broth and boil for 5-7 minutes until slightly reduced. 

Add in lemon juice and chicken, boil until heated through. 

 

Pesto Pasta 

Ingredients 

1 bunch basil 

3 garlic cloves 

1/4 cup pine nuts 

2 tablespoons butter 

1/2 cup olive oil 

1/4 cup Pecorino Romano cheese 

1 pound tagliatelle, cooked 

In a blender mix together first six ingredients and blend until 

chopped and mixed thoroughly. Pour onto hot pasta and toss 

until coated. Serve chicken atop pesto pasta. 

The One that Got Away Best Hamburger 

Ever 
USA, Present Day 

 

INGREDIENTS  

1 1/2 pounds lean ground beef  

1/2 onion, finely chopped  

1/2 cup shredded Colby or Monterey Jack cheese  

1 teaspoon soy sauce  

1 teaspoon Worcestershire sauce  

1 egg  

1 clove garlic, minced  

1 tablespoon garlic powder  

1 teaspoon dried parsley  

1 teaspoon dried basil  

1 teaspoon dried oregano  

1/2 teaspoon crushed dried rosemary  

salt and pepper to taste  

DIRECTIONS 

Preheat a grill for high heat. In a large bowl, mix together the 

ground beef, onion, cheese, soy sauce, Worcestershire 

sauce, egg, onion soup mix, garlic, garlic powder, parsley, 

basil, oregano, rosemary, salt, and pepper. Form into 4 

patties. Grill patties for 5 minutes per side on the hot grill, or 

until well done. Serve on buns with your favorite 

condiments.  
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Ghosts in the Night Beef Curry 
Ceylon, 1923 

 

INGREDIENTS  

3 lb Stewing beef (cut into pieces)  

3-4 tbs. Vinegar  

6 cloves Garlic & 1 inch Ginger root - crushed together  

2 tsps Salt  

1 tbs. Powdered black pepper  

1 tbs. Roasted Curry powder  

1/2 tbs. dry red Chili powder  

4 Cardamoms  

2 Cloves  

8 Curry leaves  

4 pieces Rampe  

1 inch piece Cinnamon  

1 medium Onion (sliced)  

3 tbs Vegetable oil  

2 tbs Tomato paste or sauce  

1 cup thick Coconut milk or fresh milk  

 

METHOD:  

Wash the beef pieces and drain water thoroughly.  

Add vinegar, crushed garlic, ginger, salt, black pepper, curry 

powder and red chili.  

Coat the beef pieces well with the spices and set aside for about 

1/2 hour.  

Heat the oil in a saucepan.  

Fry curry leaves and rampe.  

Add onions and fry until soft.  

Add the beef and stir for sometime.  

Add cinnamon, lemon grass, cardamom, cloves and stir until 

well mixed.  

Add tomato paste (or sauce) and stir until all pieces are well 

coated (If the curry is too dry and tend to stick to the saucepan, 

add 1-2 cups water & stir).  

Close with a lid and allow the beef to cook on slow heat.  

Add the thick coconut milk (or fresh milk) and bring to a boil 

without covering.  

Taste and adjust salt. 

 

A Friend of the Family Carbonada Criolla  
Argentina, 1889 

 

Heat in large saucepan: 3 T. oil 

Brown in oil and discard: 1 large clove of garlic 

Add to oil & sauté: 1 ½ c. onion finely chopped, 2 tomatoes 

chopped, 2 green peppers chopped 

Add: salt & pepper to taste, 1 tablespoon fresh parsley finely 

chopped Remove vegetables from saucepan and set aside to be 

added later. Add & brown: 1 pound of cubed stew beef 

 

Add:  

6 cobs corn cut in one-inch slices, or 1 17-ounce can of corn, 

drained ½ pound of pumpkin or butternut squash, cubed (do 

not use canned) ½ pound of white potatoes (1-2 medium) 

peeled and chopped Return sautéed vegetables to saucepan. 

Add: beef or vegetable stock or water to cover and 1 cup 

uncooked rice (not minute rice)  Cover and bring to a boil. 

Reduce heat and simmer 30 minutes or until vegetables are 

tender and meat is thoroughly cooked. Add ore liquid during 

cooking if necessary. This can be eaten alone or served over 

additional rice. This stew is often made with veal in place of 

beef, and cooks might substitute cassava (manioc) for the potato. 
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Samburu Hills African Feast 
Kenya, 1907 

 

Pigeon Pea Sauce 

1 cup pigeon Peas 

2 cups water 

2 tablespoons Ghee or butter 

2 onions 

seasoning 

1 cup milk 

 

Cook the peas in the water until soft. Fry the onions in the ghee 

until golden brown and add the peas. Cook until all the water is 

dry. Mash the peas into a paste. Season well and add the milk. 

Reheat and serve with mashed potatoes or bananas. 

 

Ugali  

¾ cup water 

½ cup maize meal 

½ dessertspoon dried skim milk powder 

salt 

 

Boil water. Sieve maize meal, dried skim milk powder, and salt. 

Add sieved flour to boiling water. Cook for a few minutes 

stirring continuously. Serve with stewed meat. 

 

Beef stew 

Ingredients  

1 lb beef (not ground) i.e..: Cut meat  

2 carrots  

2 green peppers  

4 tomatoes  

4 onions  

Coriander  

Curry powder  

Black pepper  

Seasoning salt, Crisco cooking oil, salt 

1. Fry the onions that have been chopped until they turn brown 

(use Crisco oil) 

2. Add tomatoes and chopped green pepper 

3. Add carrots, black pepper and coriander 

4. Wash the cut meat and sprinkle it with seasoning salt 

5. When the carrots have become slightly soft add the cut meat 

6. When meat is almost cooking add some curry powder and 

salt to taste  

 

Pilau rice 

Ingredients:  

1.5 LB rice (water according to rice)  

0.5 LB green peas  

2 tbls pilau masala (type of spice)  

3 onions  

3 tomatoes  

Crisco oil  

Salt 

1. Wash the rice with cold water 

2. Boil the peas until it’s cooked 

3. Chop onions and then fry them until they turn slightly brown. 

Then add tomatoes that have been peeled and cut 

4. Boil some of the rice water with the pilau masala until it boils. 

Add some salt to taste 

5. Add the rest of the water to the fried onions and tomatoes 

6. Then add the green peas when the water starts boiling and the 

rice. 

Let it cook. 
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Chapati 

Ingredients 

1 cup of flour (white) 

1 tablespoon shortening 

1/2 tea sp or less salt  

 

Directions 

Melt shortening in a small frying pan DO NOT boil it. 

Mix shortening with flour and salt. 

Then mix with warm water (add just a little bit of water at a time 

and mix the dough thoroughly, make sure the dough is not 

hard) keep for at least one hour. Then separate dough into 

small rolls similar to oven cupcake buns. Use rolling pin and roll 

the dough balls each on a large flat surface as you roll the pin 

spread a little shortening on the dough and then tear the now flat 

pizza like dough spread from the center by pulling evenly to all 

edges and cut one side so you are left with a long lean piece of 

dough in your hands. Roll it into a coil (snakes) from each end 

in opposite directions (one clock wise and the other end counter 

clock wise) when they get together, then twist one of the 

collected coil and put it over the other.  

Clean area over the oven top and keep a wide flat heavy/thick 

frying pan on the cooking range, turn on the cooker at low. 

Leave the dough for about 10 minutes then roll with rolling pin 

on flat surface into an evenly spread round (pizza like) thin 

spread. Turn the heat on to medium using oiling brush, spread a 

little shortening evenly all around the pan and cook the chapatis. 

Keep turning (rotating it) to ensure even cooking and turn over 

and keep pressing after turning and also put shortening on top 

but not too much and keep on pressing in the frying pen until 

light brown. 

 

 

 

A Wolf to the End Peppered Beef 

Stroganoff 
USA, Present day 

 

1 tablespoon coarsely ground peppercorn melange* or black 

pepper 

3 8-ounce beef tenderloin steaks 

3 tablespoons olive oil, divided 

8 ounces crimini (baby bella) mushrooms, halved or quartered if 

large 

1 1/4 cups beef broth 

1 tablespoon Cognac or brandy 

1/2 cup whipping cream 

1 tablespoon Dijon mustard 

1 8.8-ounce package wide egg noodles  

1/4 cup chopped fresh Italian parsley 

 

* A mixture of black, pink, green, and white peppercorns; 

available at many supermarkets. 

Sprinkle pepper melange and salt over both sides of steaks; 

press to adhere. Heat 1 tablespoon oil in large nonstick skillet 

over medium-high heat. Add steaks; cook to desired doneness, 

about 4 minutes per side for medium-rare. Transfer beef to 

plate; tent with foil. Add 1 tablespoon oil and mushrooms to 

same skillet; sauté until browned, about 4 minutes. Add broth 

and Cognac; boil 2 minutes. Add cream; boil until slightly 

thickened, about 3 minutes. Whisk in mustard.  

Meanwhile, cook noodles in pot of boiling salted water until just 

tender but still firm to bite, stirring occasionally. Drain. Return 

to pot; toss with parsley and 1 tablespoon oil. Season with salt 

and pepper. Divide among plates. Slice steaks; place atop 

noodles. Spoon sauce over. 
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A Little Roman Scandal  
Roast Duck with Damson Sauce 

Part of Tales of Kapheira Ancient Rome 

Ingredients 

1 duck  

 

For the damson sauce  

Pepper 

Dried onion 

Lovage 

Cumin 

Celery seed 

Stoned damsons (a type of plum) 

Mulsum 

Vinegar 

Liquamen 

Defrutum 

Oil 

To give the bird a greater flavour and make it more nourishing 

and keep all the fat in, wrap it in pastry made of oil and flour 

and cook it in the oven. 

 

Damson sauce 

Take pepper, dried onion, lovage, cumin, celery seed, stoned 

damsons, mulsum, vinegar, liquamen, defruitum and oil. 

Cook together until damsons are tender. Strain 

 

 

 

 

 

 

Once Upon a Spy Scots Mutton Pies 
Part of History Lessons, Scotland, 1943 

 

Pastry 

4 oz dripping 

½-pint water 

1 lb flour 

½ tsp salt 

 

Filling  

12 oz lean mutton 

1 small onion 

salt and pepper 

beaten egg 

gravy 

 

Pastry:  make the pastry by putting dripping and ½ pint of water 

in a saucepan, bring to a boil. Sieve flour and salt. Make well in 

center and pour in hot liquid. Mix the dough with a knife, then 

knead on a floured board until free of cracks. Cut off a quarter 

of the pastry and keep it warm. Line six small tins or shape 

some cases round the base of a glass.  

Filling:  cut the mutton into small pieces and mix with the 

chopped onion. Add the seasoning. Use a little stock to moisten 

and fill the pies. Put on the lids, wetting the edges and sticking 

them firmly together. Makes a hole in the top of each. Brush 

pies with a little beaten egg. Bake in a moderate oven for 40 

minutes. Serve hot filling them up with a little hot gravy. 
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Empress and To the Ends of the Earth 

Chinese Feast 
China, 600’s and 1376 

 

RAINDROP SOUP 

Ingredients: 

6         water chestnuts 

2         scallions 

1 tblsp   sherry 

3 cups    chicken stock (1 cup = 250 ml) 

6 oz      diced cooked chicken 

salt and pepper 

Instructions: 

Slice the water chestnuts and slice the spring onions (scallions) 

finely. Put these in a sauce pan with the chicken stock and the 

chicken. Bring to the boil and simmer, covered, for 15 minutes. 

Add the sherry and season to taste. 

 

FRIED LETTUCE 

Ingredients: 

1 large lettuce 

1 tblsp oil 

2 cloves garlic 

pinch  of salt 

1 tsp  Vesop (this is a substitute for soy sauce) 

 

Wash and trim the lettuce and shake off excess moisture. Cut 

into four. Heat the oil and fry the lettuce for 1 minute. Add the 

crushed garlic, salt and Vesop; mix well and cook for another 

minute. 

 

 

 

SWEET AND SOUR PRAWNS (SHRIMP) 

Ingredients: 

1 lb         fresh peeled prawns 

2 tblsp      tomato ketchup 

1 tblsp      sambal oelek (meshed hot chilies)  

1 tblsp      sugar 

1 1/2        rice wine 

1 tblsp      cornstarch stirred in 2 tblsp water 

1 clove      garlic 

1 1/2 tblsp fresh ginger 

3 oz  scallions 

 

Marinade: 

1 egg white 

3 tblsp cornstarch 

1/2 tsp salt 

3 tblsp water 

5 tblsp oil 

 

Instructions: 

Marinate prawns for 20 minutes in egg white, cornstarch, salt, 

water and oil.  

Mix together the tomato ketchup, sambal oelek, sugar, rice wine 

and cornstarch. Peel garlic and ginger and chop finely. Also 

chop scallions finely. Heat 3/4 liters oil in a pan or wok and fry 

half of the prawns. Take them out of the pan after 45 seconds 

and drain them. In another pan or wok put 5 tablespoons of oil 

and fry garlic and ginger for 30 seconds. Add prawns and fry 

while stirring constantly. Add prepared sauce and fry for 1 

minute. Add chopped scallions and 2 tablespoons oil.  
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CHICKEN DICE WITH FRIED WALNUTS 

Ingredients: 

4        dried mushrooms 

4 oz     shelled walnuts 

1/3 cup oil 

3 lb     chicken 

1 tsp    cornstarch 

1 tbls sherry 

2 tbls soy sauce 

1 tsp    salt 

1 tsp    brown sugar 

 

Soak the mushrooms in hot water for 10 minutes. Chop the 

walnuts and fry in 2 tablespoons of the oil for 2 minutes. Drain 

on absorbent kitchen paper to remove all traces of oil. Cut the 

chicken meat into small pieces, fry in remaining oil for 3 

minutes over fierce heat, stirring all the time. Mix the cornstarch 

to a smooth paste with the sherry, soy sauce, salt and sugar. Add 

to the chicken and mix well. Drain the mushrooms and chop 

roughly, add to the pan and cook for 2 minutes. Add the 

walnuts. 

 

GINGERED FRUIT 

Ingredients: 

15 oz    canned pineapple pieces 

11 oz    canned lychees 

1 tblsp chopped glace' cherries 

2 tblsp chopped crystallized ginger 

1 cup    flaked toasted almonds 

 

Drain the syrup from the canned fruits. Lightly combine the 

pineapple, lychees, glace' cherries and ginger in a serving bowl. 

Chill well. Sprinkle the almonds on top and serve immediately. 

 

PORK AND BAMBOO SHOOTS 

Ingredients: 

2 lb     lean pork 

1/4 cup soy sauce 

1 tbls  sherry 

1 tsp    brown sugar 

1 tsp    ground ginger 

1 liter water 

4 oz     bamboo shoots 

 

Cut the pork into small cubes. Mix the soy sauce, sherry, sugar 

and ginger together, add to the pork, toss well and leave for 10 

minutes. Put pork and flavorings in a large pan, add the water, 

and bring gently to the boil, cover and simmer for 1 hour. Drain 

bamboo shoots and shred finely, add to the pan and simmer for 

10  minutes. If wished, liquid may be thickened with 1-

tablespoon cornstarch. 

mixed with a little cold water. 

 

 

Till Death do us Part Chickens and White 

Broath 
Caribbean, 1663  

 

Truss and Parboyl your Chickens, till they become very White, 

then shred sweet Herbs to them, with some blades of Mace, and 

pieces of Cinamon, shred a little Parsly, then strain the Yolks of 

four or five Eggs, with some Virjuce, which you must put in 

when they are ready to be taken up, place them on carved 

Sippets, and Garnish with Parsly, Hysop, and sliced Lemons. 
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The New Guy Broiled Tilapia Parmesan 
USA, Present day 

 

INGREDIENTS 

1/2 cup Parmesan cheese 

1/4 cup butter, softened 

3 tablespoons mayonnaise 

2 tablespoons fresh lemon juice 

1/4 teaspoon dried basil 

1/4 teaspoon ground black pepper 

1/8 teaspoon onion powder 

1/8 teaspoon celery salt 

2 pounds tilapia fillets 

 

DIRECTIONS 

Preheat your oven's broiler. Grease a broiling pan or line pan 

with aluminum foil. 

In a small bowl, mix together the Parmesan cheese, butter, 

mayonnaise and lemon juice. Season with dried basil, pepper, 

onion powder and celery salt. Mix well and set aside. 

Arrange fillets in a single layer on the prepared pan. Broil a few 

inches from the heat for 2 to 3 minutes. Flip the fillets over and 

broil for a couple more minutes. Remove the fillets from the 

oven and cover them with the Parmesan cheese mixture on the 

top side. Broil for 2 more minutes or until the topping is 

browned and fish flakes easily with a fork. Be careful not to 

overcook the fish.  

Variations abound celery seed rather than celery salt, parmesan-

romano cheese blend, 1/2 tsp. paprika, 1/4 tsp. garlic powder 

and 1/4 tsp. crushed red pepper flakes, no lemon juice, low-fat 

mayo, double the amount of pepper, 1/2 c. of bread crumbs to 

the cheese mixture, season the fish with a bit of Old Bay 

seasoning. 

Outremer Tuffahiya 
Part of Footnotes to History, Acre, 1291 

 

1 1/2 lb fat meat: lamb 

2 c water 

1 t salt 

1 t dry coriander 

6 oz onion (2 medium small) 

1/2 t ground cinnamon 

1/2 t pepper 

1/16 t mastic, measured ground 

1/2 t ginger 

1/10 oz fresh mint (1 t packed) 

1 lb cooking apples (2 to 4) 

1 1/2 oz blanched almonds = 1/4 c 

Take fat meat and cut into small strips: throw into the saucepan 

with a little salt and dry coriander, and boil until almost cooked. 

Remove and throw away the scum. Cut up onions small and 

throw in, with cinnamon-bark, pepper, mastic and ginger ground 

fine, and a few sprigs of mint. Take sour apples, remove the 

pips, and pound in a stone mortar, squeezing out the juice: put 

in on top of the meat. Peel almonds and soak in water, then 

throw in. Kindle the fire under it, until the whole is done: then 

leave over the fire to settle. If desired, add a chicken, cutting it 

into quarters, and letting it cook with the meat. Then remove. 

Put almonds to soak. Cut meat into strips 1/8"-1/4" thick. Cook 

meat, water, salt, and coriander 10 minutes uncovered. Chop 

onions and grind mastic; add onions, cinnamon, pepper, mastic, 

and ginger to pot, and simmer another 15 minutes. Peel and 

core apples, chop very small (looks almost like apple sauce) in 

food processor. Dump apples and almonds on top. Cook 

another five minutes uncovered and serve. 
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Finest Island in the World Coconut 

Shrimp with Vanilla Sauce 
Tahiti, Present Day 

 

Ingredients:  

20 pieces fresh Shrimp 

2 Tbsp. Olive Oil 

1/2 cup Dark Rum 

1 cup Cream 

1 piece Fresh Vanilla Bean 

3/4 cup Coconut Milk 

Salt & freshly ground Pepper (to taste) 

 

For the Rice: 

1 Tbsp. Olive Oil 

1 Tbsp. Onion (finely chopped) 

1/2 Tbsp. Green Bell Pepper 

1/2 Tbsp. Red Bell Pepper (chopped) 

4 ozs Long Grain Rice 

1 tsp. fresh Coriander (chopped) 

Salt (to taste) 

 

Garnish: 

2 pieces Spring Onion 

1 piece Banana Leaf 

Cilantro (for garnish) 

 

Instructions: 

Peel and clean the shrimp, but keep the tail on. Heat the olive 

oil on high heat in a frying pan or in a wok. Sauté the shrimp 

and season with salt and pepper. Sauté them for about 1 minute 

and remove from the pan. Remove the rest of the oil and add 

the rum. Reduce the rum until almost nothing is left. Add the 

cream and the coconut milk. Remove the seeds from the vanilla 

bean and add to the sauce. Reduce the mixture until 50% of the 

sauce is left. Season to taste with salt & pepper. Add the shrimp 

and let simmer for one minute. For the rice, sauté the onions in 

olive oil in a medium pan until transparent. Add the rice. Add 1 

½ cups water, season with salt. Cover the pan and let the rice 

cook until there is no water left in the pan. Add the bell pepper 

and cilantro before serving. Serve the shrimp together with the 

rice on a banana leaf. Garnish with spring onions and cilantro. 

 
Roadside Rest Stop Fettuccini Carbonara 

USA, Present 

 

Ingredients: 

4 ounces spinach fettuccini 

6 ounces Half & Half, half milk, half cream 

1 ounce egg yolk 

3 slices bacon, cut-up into narrow pieces 

Small dish Parmesan cheese 

Fresh cracked pepper 

 

Instructions: 

Pre-cook fettuccini to al dente according to package directions; 

drain and set aside. 

Using a shallow pan, cook bacon to a medium doneness, adding 

pepper while cooking. Do not drain grease from bacon. 

Add cream & more pepper to bacon. Add cooked fettuccini 

pasta and blend until hot. Add egg yolk and blend quickly to 

thicken. Remove from heat and add a small amount of 

Parmesan cheese, stirring to melt.  

Serve in pasta bowl, topped with more Parmesan cheese 
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A Wolf in the Fold Stewed Jackrabbits and 

Dumplings 
USA, 1859 

 

A rabbit, 3 pounds, dressed with giblets 

Salt pork, 6 oz. 

Flour, 2 tbsp unbleached all purpose 

White flour dumplings 

 

Cut the rabbit into 8 serving pieces. Simmer the giblets with 2 

cups of water. Slice the salt pork and dice it. Brown the diced 

pieces, then remove and save. Brown the rabbit pieces in the 

pork fat. This will take 10 to 15 minutes add the saucepan 

liquid, cover and simmer for 35 to 40 minutes. Meanwhile 

prepare the gravy thickening. In the skillet, over medium heat, 

toast the flour until it resembles cocoa powder, stirring 

constantly to prevent burning. Let flour cool in skillet. Remove 

the giblets from saucepan and chop fine. Return them to the 

saucepan, add browned flour, and work into a paste. Slowly 

blend in one cup of water. As the stew continues to simmer, 

prepare dumpling dough according to recipe. When the meat is 

just tender, stir diced salt pork and saucepan gravy in with the 

rabbit. With a soupspoon, drop the dough into the bubbling 

liquid, covering the surface. Let simmer on medium low heat 

until dumplings puff and lose their gloss about 10 minutes cover 

with lid, reduce heat to low and simmer another 10 minutes 

until dumplings are cooked through. Serve with cornbread and 

molasses.  

 

 

 

 

 

Rose among the Heather Chicken in the 

Heather 
Part of History Lessons, Scotland, 1816 

 

Ingredients:  

One whole chicken, minus giblets  

3 fluid ounces (90 ml or under half a cup) light cooking oil  

4 fluid ounces (125g or half cup) clear heather honey  

Salt and pepper (freshly ground black pepper if you have it)  

3 ounces (100g) French mustard  

Half teaspoon curry powder (yes, curry powder)  

One clove chopped garlic  

 

Method:  

Place the chicken in an oven-proof casserole dish. Mix all the 

other ingredients together and pour over the chicken. Cover the 

dish and cook in a pre-heated oven at 375F/190C/Gas Mark 4 

for an hour. Baste the chicken thoroughly with the juices and 

sauce and return to the oven for another half hour uncovered. 

The chicken will brown as a result. Serve with boiled or 

creamed/mashed potatoes and fresh vegetables. 
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Mayhem at Mount Baker Lodge Chicken 

and Dumplings 
USA, 1930 

 

INGREDIENTS 

1 small yellow onion, minced 

1 stalk celery, thinly sliced 

2 carrots, peeled and diced medium 

3 tablespoons unsalted butter 

¼ cup all-purpose flour 

2 cups chicken broth 

2 cups cooked chicken, diced 

⅓ pound green beans, trimmed and cut into 1 inch pieces 

salt and pepper to taste 

For the dumplings: 

1 cup all-purpose flour 

1 teaspoon baking powder 

1 teaspoon coarse salt 

2 tablespoons chopped fresh parsley 

2 tablespoons cold unsalted butter, cut into cubes 

½ cup whole milk 

In a large saucepan over medium heat, melt butter and add 

onion, celery, and carrots. Cook, stirring occasionally, until 

onion is translucent, about 4 minutes. Add flour and cook, 

stirring, for 1 minute. Slowly add broth, stirring constantly, and 

bring to a boil. Reduce heat and simmer 5 minutes. Stir in 

chicken, green beans, and salt and pepper to taste. 

In a large bowl, make the dumplings by mixing together the 

flour, baking powder, coarse salt, and fresh parsley. Cut in butter 

until evenly distributed throughout the flour and stir in milk. 

Drop heaping spoonfuls of dumpling batter on top of chicken 

mixture. Cover and simmer until dumplings are cooked 

through, about 12-14 minutes.  

Moment of Calm War Office Pie 
USA, 1776 

 

This recipe dates back to the Revolutionary War during the 

time when General Washington met with General Rochambeau 

and Governor Jonathan Trumbull to discuss War Tactics at the 

War Office on the Lebanon Green. It was one of General 

Washington's favorite recipes. 

 

No quantities were given as it was usually made of leftovers. 

 

Cover bottom of baking dish with bread crumbs. Over this place 

a layer of mutton (or your favorite cut of meat), cut in small 

chunks. Over the meat lay thick slices of tomatoes. Then add a 

second layer of bread crumbs, more meat, and more tomatoes. 

Sprinkle each layer with salt and pepper, dot with butter. 

Make top layer of tomatoes. Sprinkle over lightly with sugar and 

bread crumbs. Bake about 30 minutes in a hot oven (400 

degrees). Firm canned tomatoes may be used instead of fresh 

one. 
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What if Sauerbraten 
Part of 39 and still holding, USA, Present 

 

2 cups water  

1 cup cider vinegar  

1 cup red wine vinegar  

1 medium onion, chopped  

1 large carrot, chopped  

1 tablespoon plus 1 teaspoon kosher salt, additional for 

seasoning meat  

1/2 teaspoon freshly ground black pepper  

2 bay leaves  

6 whole cloves  

12 juniper berries  

1 teaspoon mustard seeds  

1 (3 1/2 to 4-pound) bottom round  

1 tablespoon vegetable oil  

1/3 cup sugar  

18 dark old-fashioned gingersnaps (about 5 ounces), crushed  

 

In a large saucepan over high heat combine the water, cider 

vinegar, red wine vinegar, onion, carrot, salt, pepper, bay leaves, 

cloves, juniper, and mustard seeds. Cover and bring this to a 

boil, then lower the heat and simmer for 10 minutes. Set aside 

to cool.  

Pat the bottom round dry and rub with vegetable oil and salt on 

all sides. Heat a large sauté pan over high heat; add the meat 

and brown on all sides, approximately 2 to 3 minutes per side.  

When the marinade has cooled to a point where you can stick 

your finger in it and not be burned, place the meat in a non-

reactive vessel and pour over the marinade. Place into the 

refrigerator for 3 days. If the meat is not completely submerged 

in the liquid, turn it over once a day.  

After 3 days of marinating, preheat the oven to 325 degrees F.  

Add the sugar to the meat and marinade, cover and place on the 

middle rack of the oven and cook until tender, approximately 4 

hours.  

Remove the meat from the vessel and keep warm. Strain the 

liquid to remove the solids. Return the liquid to the pan and 

place over medium-high heat. Whisk in the gingersnaps and 

cook until thickened, stirring occasionally. Strain the sauce 

through a fine mesh sieve to remove any lumps. Slice the meat 

and serve with the sauce. 

 

 

Return of the Wolf  Elk/Deer Spanish Pot 

Roast  
USA, Present 

 

3 lb Pot-roast of Elk or Deer 

11 Sliced stuffed olives 

1/4 lb Salt pork 

1 Medium onion, sliced 

3 tb Margarine or butter 

2 c Canned tomatoes 

1/4 ts Pepper 

1 ts Sugar 

Cut small pockets along sides of the roast with a sharp knife. Fill 

these pockets with sliced olives and salt pork which has been cut 

into small strips. Brown onions slices in margarine or butter. 

Remove onions and blown roast in hot fat. Add canned 

tomatoes, salt, pepper, sugar and browned onion. Cover and 

simmer until meat is tender - about 3 to 4 hours. Thicken liquid 

for gravy. 
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Breath of the Desert Chicken Stew 
Morocco, 1803 

 

1 3 1⁄2-lb. chicken, cut into 8 pieces, skin removed 

1 cup blanched whole almonds 

1⁄4 tsp. turmeric or saffron 

1 tsp. ground white pepper 

1 tsp. ground dried ginger 

1 cinnamon stick 

2 tbsp. butter 

2 yellow onions, thinly sliced 

4 cups chicken broth 

1⁄4 cup chopped parsley 

1⁄2 cup canned chickpeas, drained 

2 tbsp. fresh lemon juice 

Combine chicken, almonds, turmeric, pepper, ginger, 

cinnamon, and butter in a medium pot over medium heat; cook, 

turning, 3–4 minutes. Add half the onions and broth; boil. 

Reduce to medium-low; cook, covered, for 30 minutes. Add 

remaining onion and parsley to chicken; cover and cook until 

chicken is very tender, 25–30 minutes. Remove chicken; set 

aside. Bring sauce to a boil; cook until thickened, 13–15 

minutes. Return chicken to pot along with salt and chickpeas; 

heat through. Drizzle in lemon juice. 

 

 
 
 
 
 

A Dangerous Woman Janete of Hens 
Part of For the Love of History, Spain 1400’s 

                 

Take a hen which is more than half-cooked and cut it up as if to make 

portions; and take good bacon which is fatty, and gently fry it with a little bit 

of onion. And then gently fry the cut-up hen with it. And take toasted 

almonds, and grind them, and mix with them quinces or pears which have 

been conserved in honey; and take the livers of the hens, and roast them on 

the coals. And when they are well-roasted put them in the mortar of the 

almonds, and grind everything together; and then take a crustless piece of 

bread toasted and soaked in white vinegar, grind it in the mortar with the 

other stuff. And when it is well-ground, blend it with hen's broth that is well-

salted; and strain it all through a sieve; and cast it in a pot; and cast the hen 

in also; and cast in all fine spices, and a good quantity of sugar. And this 

sauce must be a little bit sour. And when the sauce is cooked, cast in a little 

finely shredded parsley, and prepare your dishes, and then [cast] upon them 

sugar and cinnamon. 

 

 

Shipwrecked Swordfish on the Grill 
Part of For the Love of History, Spain, 1588 

 

Cut the swordfish as if you were going to roast it, and remove everything that 

is inside; and set it to roast on the grill, greasing it with oil, little by little. Then 

make your light sauce which is orange juice, and pepper, and oil, and salt, 

and a little water; and you will put all this in a small pot, and when they want 

to eat, put it on a plate; and cast on the said sauce with the other herbs: 

parsley, and mint, and marjoram. 
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Nutcracker Sweet Christmas Dinner 
USA, Present 

 

Filet Mignon with Balsamic Syrup and Goat Cheese  

1 1/2 cups balsamic vinegar  

3 tablespoons sugar  

2 tablespoons butter  

6 (5 to 6-ounce) filet mignon steaks (each about 1-inch thick)  

Salt and freshly ground black pepper  

2 ounces soft fresh goat cheese 

 

Boil the balsamic vinegar and sugar in a heavy small saucepan 

over medium-high heat until reduced to 1/3 cup, stirring 

occasionally, about 18 minutes.  

Meanwhile, preheat the broiler. Melt the butter in a heavy large 

skillet over medium-high heat. Sprinkle the steaks with salt and 

pepper. Cook the steaks to desired doneness, about 3 minutes 

per side for medium-rare. Transfer the steaks to a baking sheet. 

Crumble the cheese over the steaks and broil just until the 

cheese melts, about 1 minute. Sprinkle with pepper.  

Transfer the steaks to plates. Drizzle the balsamic sauce around 

the steaks and serve. 

 

Green Beans with Fresh Herbs and Walnuts  

Kosher salt and freshly ground black pepper  

3 pounds green beans  

3 tablespoons unsalted butter  

5 tablespoons extra-virgin olive oil  

2 large onions, sliced thin  

2 tablespoons chopped fresh thyme leaves  

1/2 tablespoon chopped fresh rosemary leaves  

2 tablespoons chopped fresh chives  

1/2 cup walnuts, roughly chopped  

 

Bring a large pot of water to a boil; add a big pinch of salt and 

the green beans. Cook for about 5 minutes, the beans should 

still be crisp, they will be cooked more in the oven. Drain them 

and set aside. Melt the butter and olive oil in a large skillet over 

medium heat. Add the onions, season with salt and pepper, and 

cook until the onions caramelize, about 20 to 25 minutes. Add 

the thyme, rosemary and chives, and cook for another 5 

minutes. Add the green beans and walnuts, and stir well. Season, 

to taste. 

 

Crunchy Roasted Rosemary Potatoes  

6 to 8 large Yukon gold potatoes, cut into large chunks  

4 sprigs fresh rosemary  

Kosher salt and freshly ground black pepper  

Extra-virgin olive oil  

6 strips bacon, fried and crumbled  

1/4 cup grated Parmesan  

1/4 cup pine nuts, toasted 

Preheat the oven to 375 degrees F.  

 

Put the potatoes onto a baking sheet. Roughly tear the rosemary 

and scatter it over the potatoes; season them with salt and 

pepper and drizzle with olive oil. Toss the potatoes well to mix 

all the flavors and put them in the oven. Remove them after 30 

minutes and toss them again. Continue to roast them until they 

are browned and cooked through, about 30 to 40 minutes more. 

While hot, top with crumbed bacon, Parmesan and pine nuts.  
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Gingerbread with Spiced Creme Anglaise  

1 stick unsalted butter  

1 cup turbinado sugar (recommended: Sugar in the Raw)  

3 large eggs  

2 cups all-purpose flour  

2 teaspoons ground ginger  

1 1/2 teaspoons baking soda  

1 teaspoon cinnamon  

1/2 teaspoon salt  

1/2 teaspoon ground cloves  

1/4 teaspoon freshly grated nutmeg  

1 cup molasses  

1 cup Guinness, or other dark beer  

Confectioners' sugar, for dusting 

 

Preheat the oven to 350 degrees F. Grease a 13 by 9-inch cake 

pan and line with parchment paper. Grease the parchment 

paper and set aside.  

In a large bowl, cream together the butter and sugar. Beat in the 

eggs 1 at a time. In a medium bowl, sift together the flour, 

ginger, baking soda, cinnamon, salt, cloves, and nutmeg. In a 

third bowl, combine the molasses and beer and stir to dissolve. 

Add the dry ingredients and beer mixture alternately to the egg 

mixture, beating after the addition of each.  

Pour into the prepared pan and bake until puffed and set, about 

35 minutes. Remove from the oven and let cool in the pan on a 

wire rack. Spoon the Creme Anglaise onto the middle of 12 

dessert plates. Cut the gingerbread into 12 equal portions and 

place on plates. Sprinkle with confectioners' sugar and serve. 

 

Spiced Creme Anglaise:  

2 cups heavy cream  

1/2 teaspoon orange zest  

1/4 teaspoon ground cinnamon  

1/8 teaspoon grated nutmeg  

1/8 teaspoon ground ginger  

3 large egg yolks  

1/4 cup sugar 

 

Combine the cream, the zest, cinnamon, nutmeg, and ginger in 

a medium saucepan and bring to a simmer over medium heat. 

Remove from the heat. In a medium bowl, beat the egg yolks 

and sugar until pale and frothy, about 2 minutes. Slowly drizzle 

in 1/2 cup of the hot cream, whisking constantly. Return the 

mixture to warm milk and stirring constantly, cook over medium 

heat until thick, about 4 minutes. Remove from the heat and 

serve warm. (Or, to serve chilled, place in an ice bath to cool, 

then cover with plastic wrap, pressing down against the surface to 

prevent a skin from forming. Refrigerate until well chilled, about 

2 hours.)  
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A Wolf to the End Boeuf Bourgignon 
USA, Present Day 

 

1 Kg Chuck Steak* cut into 100gm cubes (about 4 inches)  

Large carrot roughly chopped  

Large onion chopped  

Two fresh bay leaves  

Two cloves garlic crushed in their skins  

Two cloves  

One bottle robust red wine  

Ten black peppercorns  

Tablespoon Madeira  

Beurre manie (teaspoon flour and teaspoon butter mashed 

together)  

Tablespoon butter  

Put the pieces of beef in a large glass bowl and add the next 

seven ingredients making sure that the beef is covered. Cover 

the bowl and allow to marinate for 24 hours.  

When ready to start cooking, take the meat out of the marinade 

and dry it thoroughly on kitchen paper. In a casserole heat a 

tablespoon each of oil and butter until the butter stops foaming 

and then add the meat pieces four at a time. Brown them over a 

high heat on all sides – they should look really crusty almost like 

a steak – and then take them out of the pan and add the next 

four, until you have a pile of fragrant beef. Add the drained 

vegetables from the marinade to the casserole and brown those 

too and then pour in the wine marinade. Bring the liquid to a 

gentle simmer and pile the meat back in. The meat should be 

entirely covered by liquid. If not add a little beef stock or more 

red wine if you have a bottle handy, bring back to a simmer and 

place in a low oven (140°C) for three hours.  

It is worth checking the meat every hour and if the level of liquid 

has dropped and the meat looks a little exposed, turn it over 

gently in the liquid. Even if the meat looks burned, don’t be 

alarmed and don’t add more liquid – you need the gentle 

reduction of the sauce and the darkening of the meat for flavor – 

if the pan looks totally dry, your oven thermostat has broken!  

Towards the end of the cooking time, gently poke the meat with 

a fork – it is done when it starts to break apart when you do this. 

Take the casserole from the oven and carefully lift out the meat 

into a warm dish and set to one side. Strain the sauce into a 

clean pan and place it over a low heat. Allow it to come to a 

gentle boil. Add the Madeira and reduce until it tastes as strong 

as you like – the sauce should become almost syrupy. Whisk in 

the butter and flour mix and keep whisking until blended. Add 

the meat back to the sauce to heat through and serve a couple of 

large chunks per person with the sauce poured over, scattered 

with chopped parsley. 
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Side Dishes 

 

 

Ghosts in the Night 
 

“Come on, Andrew, you’re missin’ the party,” Jack called from inside.  

Andrew Townsend turned back to the darkness over London. Ragtime was 

playing loudly in the ballroom behind him. Women in shorter dresses than 

only a few years past toddled and twinkled their way around, the drinks never 

leaving their hands. The partying was killing him inside. It might have helped 

him ignore the war when he was awake, but it surely didn’t rid his dreams of 

war. Jack clapped him on the back and handed him another glass of 

champagne. 

“My uncle died last month, he left me a plantation in Ceylon,” Andrew 

murmured when Jack joined him. The letter had arrived days before, days 

he’d spent trying to decide how he wanted to die:  as an old, drunk, empty 

shell or a young, used-up, empty shell. Those seemed to be the current 

options. 

Jack’s face lit up. “Wonderful. Could always use a bit of excitement in the 

Orient. I’ll go with you, help out until you’ve sold it.” 

Andrew shook his head. “Sell?  No, I’m going to run it.” 

“By Jove, Andrew, you ain’t worked a day in your life.” 

Andrew straightened, good old Jack with his affected accent, he could say 

that, since Jack didn’t have it in school, only after he met a Lord if he 

remembered right. Jack Barlow was the wealthy one. Set to inherit a company 

and a fortune, Andrew had met him at boarding school. Andrew, as a 

diplomat’s son, had means, but no fortune. No mansion with servants. 

Andrew didn’t mention he’d been working for the last three years, ever since 

he was well enough after returning from France.  

“No, I spent four years in a damned trench while you never worked a day in 

your life. I’m not going to spend the rest of my life drunk.” Maybe work 

would finally tire him enough so the dreams would leave, work more 

demanding than paperwork, anyway. Drinking sure hadn’t. Three years since 

he returned, and every night for three years, he’d woken screaming. 

“You’ll miss the clubs, Andrew, you know it?”   

“I can’t breathe with all the cigarette smoke after. . .” Andrew walked off 

without finishing. Weaving his way through the crowd of people, he stopped 

at the sight of himself in the mirror next to the cloakroom. He handed over 

his ticket without even looking at the coat check girl. All he could see was the 

ghost of a man staring back at him in the mirror.  

All of thirty-one, the man staring at him seemed to be fading away. He could 

have been a ghost, nothing more. Days doing paperwork, he couldn’t even 

tell of what, nights of getting drunk and not sleeping. Pale ghostly skin held 

brilliant blue eyes, the last bit of life he could find in his reflection. The boy 

he had been was gone; the man he became was lost. Was that all seven years 

of his life had given him? 
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What if  Herbed Spaetzle 
Part of 39 and still holding, USA, Present 

 

1 cup plus 2 tablespoons all-purpose flour  

1 3/4 teaspoon salt  

3 large eggs, lightly beaten  

1/3 cup whole milk  

1/4 cup minced mixed herbs, such as parsley, chives, tarragon, 

or basil  

1 teaspoon vegetable oil  

1 tablespoon unsalted butter  

1 tablespoon chopped parsley  

1/2 teaspoon fresh lemon juice 

 

Combine the flour and salt in a large bowl. In a separate bowl, 

whisk together the eggs and milk, then add to the flour, whisking 

until smooth. Add the oil and mix well.  

Prepare an ice bath in a large bowl and set aside.  

Bring 4 quarts of water and the remaining teaspoon of salt to a 

rolling boil in a large stockpot. Pour half of the batter into a 

spaetzle maker or a medium colander set over the boiling water. 

With a rubber spatula, force the batter through the holes of the 

spaetzle maker or colander into the water. (The water will rise 

and foam quickly.) Cook the dumplings, stirring, until they rise 

to the surface, about 5 minutes. Transfer with a long-handled 

spoon or strainer to the ice bath. Repeat with the remaining 

batter. Drain and place in a clean container. (The spaetzle can 

be prepared to this point up to 2 hours in advance, and kept 

tightly covered in the refrigerator until ready to assemble.)  

Melt the butter in a large non-stick skillet or saute pan over 

medium-high heat. When the butter is foamy, add the spaetzle, 

parsley, and lemon juice, and stir to combine. Cook until the 

spaetzle is warmed through and the flavors are well blended.  

Ghosts in the Night Yellow Rice  
Ceylon, 1923 

 

INGREDIENTS 

3 cups long grain Rice  

4 tbs ghee or butter  

2 medium Onions, finely sliced  

6 Cloves  

20 black Peppercorns  

12 Cardamom pods, bruised  

1 ½ tsp ground Turmeric  

3 ½ tsp Salt  

5 Cups Coconut milk  

Rampe leaf (or 4 pieces Daun Pandan)  

 

METHOD:  

Wash rice and drain thoroughly.  

Heat butter on a saucepan.  

Add onions and fry until golden brown.  

Add cloves, cardamom, peppercorns, salt, turmeric and rampe.  

Add rice and fry until rice is well coated with butter and 

turmeric (stir constantly).  

Add coconut milk and bring to a boil.  

Reduce heat, cover with lid and cook for another 25 minutes or 

so (until rice is cooked) without lifting the lid.  

When rice is cooked, the spices and leaves used will have 

surfaced to the top. Remove them and serve hot with curries.  
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Breath of the Desert Warm Chickpea 

Salad with Ginger 
Morocco, 1803 

 

This tangy chickpea dish is a great accompaniment to grilled 

fish. 

5 tbsp virgin olive oil 

1 large red onion, finely chopped 

2 garlic cloves crushed 

4cm (1 1/2in) piece of fresh root ginger, grated 

2 x 400g (13oz) cans of chickpeas, drained 

Pinch of dried chili flakes 

Juice of 1 1/2 lemons 

Leaves from a bunch of coriander, chopped 

Salt and pepper 

Mixed ground cumin and paprika, to serve 

 

1. Heat 1 tablespoon of the oil in a frying pan, add the onion, 

ginger and garlic and cook gently for 5–7 minutes until soft and 

transparent. 

2. Add the chickpeas and chili flakes and stir for about 30 

seconds, then add the lemon juice and let the mixture bubble 

until almost dry. Add the coriander and season to taste with salt 

and pepper. 

3. Turn the chickpea mixture into a warm serving bowl and pour 

over the remaining olive oil. Sprinkle a little ground cumin and 

paprika over the top. 

 

 

 

 

 

A Wolf to the End Tartiflette  
USA, Present Day 

 

2 tablespoons olive oil 

1 cup chopped white onions 

1/3 lb chopped Ventrèche, or smoked bacon 

2 1/4 lbs cubed white potatoes 

½ cup white wine 

½ teaspoon salt 

¼ teaspoon ground black pepper 

1 lb sliced Reblochon cheese 

Preparation: 

 

Preheat an oven to 350F. Heat the olive oil in a large skillet over 

medium heat. Stir in the onions and cook, stirring occasionally, 

for 4 minutes. Add the Ventrèche and cook, stirring, for an 

additional 10 minutes. Add the potatoes, white wine, salt, and 

pepper; bring the mixture to a simmer, cover, and cook for 8 

minutes. 

Transfer the half of the potatoes to an oven-safe baking dish. 

Cover the potatoes with half of the Reblochon, and then repeat 

the layers once, ending with the last of the Reblochon on the top 

of the casserole. Bake for 25 minutes, until it is hot and 

bubbling.  
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A Devil for Christmas Arroz Con 

Gandules 
Puerto Rico, Present Day 

 

Ingredients 

¾ pounds raw green pigeon peas 

3 cups water (used to precook the green pigeon peas) 

2 cups white rice 

2 ounces diced smoked ham 

2 tablespoons corn oil 

½ cup sofrito 

¼ cup tomato sauce 

1 teaspoon salt 

 

For soaking the green pigeon peas: 

1 quart water 

2 teaspoons salt 

 

Rinse the rice well and set aside.  

Soak the raw green pigeon peas in 1 quart of water and 2 

teaspoons of salt for about 15 minutes.  

Rinse them and cook in 4 cups of water until they have softened. 

(TIP)  

In a 4 quart cooking pan, add the oil and smoked ham and 

simmer over moderate heat for about 3 minutes while stirring.  

Add the sofrito and tomato sauce and simmer for another 3 

minutes while continuing to stir.  

Turn up the heat to moderate high and add 2 tablespoons of the 

water that was set aside and the green pigeon peas. Simmer for 3 

minutes while continuing to stir.  

Raise the heat to high and add the water that was set aside. Once 

the water boils, add the rice.  

Mix all the items well. Once the water starts to boil again, reduce 

the heat to moderate high and cook uncovered until most of the 

water has evaporated.  

Reduce the heat to low, stir the rice again, then cover the pot 

with aluminum foil and put the lid on.  

Cook for 15 minutes. Stir the rice and continue to cook until 

done. Sample the rice to see if it is done. It should be soft to 

chew. Makes approximately 6 servings. 

 

 

What if Boston Baked Beans 
USA, present 

 

Ingredients 

2 lbs. beans 

1 lb. pork 

1 clove garlic 

2 tbsp. catsup 

2 large onions, chopped 

1 tsp. paprika 

3/4 cup black molasses 

2 tsp. salt 

1/2 tsp. mustard 

1/2 tsp. baking soda 

 

Preparation Instructions 

Wash beans and soak overnight. Boil in same water until soft. 

Place beans in stone bean pot, mix in other ingredients including 

water in which beans were boiled. Bake all day in a slow oven. 
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One Ticket to Murder Aussie Rice Salad 
Australia, 1931 

 

3 cups jasmine rice, cooked 

½ cup peas 

1 onion, chopped 

1 small can corn 

1 red capsicum, diced 

some bacon flavored bits 

¼ cup soy sauce 

1 tablespoon mayonnaise 

1 tablespoon Allspice 

1 tablespoon fresh coriander 

 

Combine rice, vegetables and bacon bits. Mix soy sauce, 

mayonnaise, Allspice and coriander. Stir sauce under the rice 

mixture. 

 

 

Marriage on Orcas Island Pickled Bull Kelp 
Washington, USA 1894 

 

PICKLING BRINE FOR KELP 

2 cups white vinegar 

2⁄3 cup water 

1 cup granulated sugar 

4 tablespoons pickling spices 

PICKLES 

1 long firm fresh bull kelp 

1 large onion, thinly sliced 

1 garlic clove, minced (1 clove per jar) 

1 teaspoon lemon juice (1 tsp per jar) 

 

DIRECTIONS 

Go beach combing locally (hopefully you’re in an area without 

lots of water pollution, as I wouldn’t use kelp from a polluted 

area – check with local authorities to find out, first) and find a 

freshly-beached bull kelp, making sure it’s firm and fresh. Get 1 

or 2 glass jars with lids and make sure they’re well washed. 

Cut off the hollow portion of the kelp (discarding the bulb) and 

wash it well in fresh water, making sure to remove any/all sand 

and detritus. 

Cut it into 1/2-inch rings and rinse in fresh water again, draining 

it in a colander. 

Combine the brine ingredients in a saucepan and bring to a boil. 

Let boil for one minute, then remove from heat. 

Place the kelp rings into glass jars and add slices of onion, a 

minced clove of garlic, and 1 teaspoon of lemon juice per jar. 

Add the hot brine to the jar(s) then refrigerate for at least 48 

hours before serving. 
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Fruits and Vegetables 
 

 

 

 

 

Ancient Walls 

 

The bright Maltese sun streamed through the window as 

Gonçalvo opened his eyes at the pounding on the door. 

“Open up, Gonçalvo.” The door flying open before he 

could rise from the bed. His uncle shook his head slowly. “Keep 

your vows well, I see.” 

“You woke me up for that?  You’re the one with the 

mistress for thirty years.” 

His uncle spat forcefully. “That damned General 

Buonaparte is looting every building in sight; we have to hide the 

treasure of the Langue. He’s already emptied the German and 

the Spanish Houses. Now!”  The old man from the night before 

hissed, running off as fast as his feeble legs could carry him.  

Leaving the woman asleep in his bed, Goncalve was 

dragged, dragged through the back streets to another member’s 

house. Gonçalvo stared at the hoard that had been gathered and 

dumped in the middle of the room. The old men had been hard 

at work while his uncle had come to collect him. Walls were bare, 

cupboards emptied, the paintings over the house’s chapel 

removed.  

“Take it all to the old pirates’ cave. We’ll get Gonçalvo on 

the ship after it’s been searched and then we can lower the 

treasure down the cliff face onto the ship and it can slip away.” 

Gonçalvo looked at all the old haggard faces. “What are 

you talking about?”  

“We’re too old to evade the ships if it comes to that or, 

God forbid, fight all of France. You take it back to Portugal and 

keep it hidden until we can get the island back or at least regroup. 

That fool of a Grand Master Hompesch’s decision won’t be 

endured. Just because we promised never to fight a Christian, he 

handed over everything. We’ll petition enough men in power to 

force the island’s return to our Order,” his uncle replied with a 

sigh. The knock on the door signaled the wagons had arrived and 

all the treasure was carried out to be loaded aboard the ship. 
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The Mountaintop Ancient Fruit Salad 
Part of Tales of Kapheira  Ancient Greece 

 

INGREDIENTS 

 

1 melon  

2 peaches  

2 pears  

1 bunch of grapes  

2 glasses Mosxato wine  

1/2 cup peeled and chopped almonds  

1/2 cup golden grapes  

1/2 cup honey  

METHOD 

Cut the melon in half and carefully remove the flesh and cut 

into small pieces. Mix the melon with the rest of the cut fruit, the 

almonds, and the grapes and fill the melon skins with this 

mixture. On a low heat, warm the wine with the honey mixing 

well. Pour this mixture over the fruit. Before serving, the fruit 

should be put in the refrigerator for an hour. 

 
An Arrangement among Gentlemen Bird's 

nests 
Canada, 1916 

 

Pare and core as many large apples as you have guests. Arrange 

the apples in a deep pie dish. Mix a batter of three large eggs 

and enough sweet milk and flour to make it on the runny side. 

Pour it over the apples, filling the hole where the core was and 

the deep dish besides. Bake the bird's nests in a hot oven until 

the apples are cooked and the batter is brown. Serve them with a 

little butter or cream and sprinkled in brown sugar. 

Purgatory Gnocchi di Melanzane 
Venice, Italy 1536 

 

1 kg Aubergines  

250g type 00 flour  

3 egg yolks  

parmigiano reggiano  

oregano and salt  

Peel the aubergines, cut in to pieces, salt and leave for 1 hour. 

Squeeze aubergines, dip in flour and fry in oil. Let them cool, 

put in blender and mix until a well-blended mixture is created. 

Then, add the remaining ingredients and mix. Fill a pastry bag, 

cut 2 cm pieces and cook in salted water. Dress with fresh 

tomato sauce and garnish with some squares of previously fried 

aubergines. 

 

A Ruined Season Autumn Vegetable soup 
England, 1816 

 

Take four cabbage lettuces, and endive, sorrel, spinach, 

cherville, chives, onions, parsley, beet leaves, cucumber sliced, 

peas and asparagus; let all these herbs be cut fine and no stalks 

be put in. Then put a quarter of a pound of butter in a stew pan, 

shake over your herbs when they are in the butter a small 

teaspoonful of flour and let them stew sometime then pour in a 

quart of boiling water and let it stew on till near dinner time, 

then add the yolks of three eggs in a teacup of cream. Broth is 

better than so much water if you have it. If you have not all the 

vegetables above mentioned it will be very good with what you 

have or a little Seville orange juice if you like. Salt and Pepper to 

Taste. 
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Her Father’s Daughter 'Fenkel in Soppes' 
England 1067 

(Braised Fennel with Ginger) 
 

750g (1 1/2 lb) trimmed, fresh fennel root; cleaned and cut in 

matchsticks 

225g (8 oz) onions, thickly sliced 

1 heaped teaspoon of ground ginger 

1 level teaspoon of powdered saffron 

1/2 teaspoon of salt 

2 tablespoon olive oil 

150 mL (5 fl oz, 2/3 cup) each dry white wine and water 

6 thick slices of coarse whole wheat or whole meal bread 

(optional) 

 

Put the fennel in a wide, lidded pan with the onions. Sprinkle 

over the spices and salt, then the oil and finally pour over the 

liquids. Bring to the boil, cover and simmer for 20-30 minutes 

or till the fennel is cooked without being mushy. Stir once or 

twice during the cooking to make sure the spices get well 

distributed. Serve it alone with a roast meat or griddled fish or 

place one slice of bread on each warmed plate, cover it with the 

fennel and pour over the juices. 

 

 

Two Sides of a Coin Tortilla de Patatas 
Spain, 1527 

 

1 cup olive oil 

four large potatoes (peel and cut into small pieces about 2mm 

thick) 

salt to taste 

one large onion, thinly sliced 

four large eggs. 

 

Some people add thin slices of red pepper together with the 

onion. 

Heat the oil in a 9-inch skillet, add potato pieces, one slice at a 

time so that they don't stick. Alternate layers of potato and 

onion. COOK slowly, medium flame. DO NOT FRY!! Turn 

occasionally until potatoes are tender, but NOT brown. They 

must be loose, not "in a cake". 

Beat eggs in a large bowl with a fork. Salt to taste. Drain 

potatoes. Add potatoes to beaten eggs, pressing them so that 

eggs cover them completely. Let sit for 15 minutes. Heat 2 tbsps 

of the oil in large skillet. Add potato-egg mixture, spreading 

quickly. Lower the heat to medium-high. Shake pan to prevent 

sticking (crucial step!!) When potatoes start to brown, put a plate 

on top skillet and flip to cook other side, adding another tbsp of 

oil. Brown on the other side. Can flip three or four times for 

better cooking. 
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The Beauty and the Spy Patates Psites 
Greece, 1950’s 

 

2-3 Cup Chicken Broth 

1 A Little Garlic (Fresh or powdered, to taste) 

4-5 Whole Lemons 

1 A Little Olive Oil 

3-4 Pinch Oregano (To taste) 

1-2 Pinch Pepper (To taste) 

12 Medium Potatoes (Peeled & quartered) 

1/4 Cup Shortening 

 

Wash the potatoes and cut into quarters lengthwise. Place in a 

large, deep baking pan. Sprinkle or lightly brush the potatoes 

with olive oil. Put the chicken broth in the pan, add the juice 

from 3 lemons and top off to about 1cm deep with water if 

needed. Season the potatoes with salt, pepper, oregano, and 

finely chopped garlic or garlic powder. Turn the potatoes over 

and repeat the seasoning. Cut 1/4 cup of shortening (or lard) 

into 1/2 in. by 1/2 in. cubes and distribute evenly amongst the 

potatoes. Cover the pan and place in the oven at 375 degrees for 

about 30-40 minutes or until the potatoes are tender inside. 

Uncover the potatoes and broil for a short while to brown and 

crisp them as desired. Squeeze a lemon or two over them. 

Substitute vegetable broth for vegetarians. 

 

A New Beginning Corn Fritters 
USA 1889 

 

3 dozen ears of corn 

6 eggs beaten well 

3 tbls flour  

salt to taste 

Grate the corn, add it to the flour, and gradually mix with the 

eggs. Beat all hard together. Drop in oval shapes, three inches 

long, into a pan, in which fry them brown, in equal parts lard 

and butter. A batter cake-turner is convenient for turning them. 

 

I Imagine Walking Pea Pasties 
Malta, 1956 

 

200g short crust pastry 

1 large onion 

50g butter 

400g cooked peas 

 

Cook the chopped onion in butter. Add the cooked peas. Mix 

well. Roll out the pastry cut into rounds the size of a tea plate. 

Place a pile of the filling in the center and brush the pastry edge 

with water. Pick up the edges and seal together at the top leaving 

a round hole. Bake in a hot oven for about 45 minutes. 

 

 

The Wolf Within Potato Cheese 
USA 1859 

 

Select good white potatoes, boil them, and when cold, peel and 

reduce them to a pulp with a rasp or mortar. To five pounds of 

this pulp, which must be very uniform and homogeneous, add a 

pint of sour milk and the requisite portion of salt. Knead the 

whole well, cover it and let it remain three or four days, 

according to the season; then knead it afresh, an place the 

cheeses in small baskets, when they will part with their 

superfluous moisture; dry them in the shade, and place them in 

layers in large pots or kegs, where they may remain a fortnight. 

The older they are the finer they become.  
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Revolution Asperges à la Pompadour 
 Part of For the Love of History Scotland, 1793 

 

 

Choose three bunches of the most beautiful asparagus from 

large young Dutch plants, that is to say white ones with purple 

tips. Trim them, wash and cook them in the ordinary way, that is 

to say by plunging them in boiling water. Slice them afterwards 

by cutting them on the bias near the tip into pieces the length of 

the little finger. Use only the best parts, setting aside the rest of 

the stems. Put the chosen pieces in a hot napkin so as to drain 

them and keep them hot while you prepare your sauce. 

 

Empty a medium-size pot of butter from Vanvre or Prévalais 

and put the contents in spoonfuls in a silver dish. Add a few 

grains of salt, a good pinch of powdered mace and a generous 

spoonful of pure wheat flour; and in addition the yolks of two 

fresh eggs diluted with four spoonfuls of the juice of sour Muscat 

grapes. Cook this sauce in a double boiler; do not allow it to 

thicken excessively and thus become too heavy. Put your sliced 

pieces of asparagus in the sauce and serve it all in a covered 

casserole as an extra, so that this excellent course does not 

languish on the table and can be appreciated at the height of its 

perfection. 
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Desserts 

 
 

Crusader 
‘I missed you, husband. Even gone I will always be with 

you Luc. Come back to me a hopeless request I know but I 

must ask. To know you will . . . You never break a promise, to 

know you will fight to come back to me it is the only hope I have 

left.’  She slipped her hand over his heart as he lay in bed. ‘My 

heart goes here with you where no one else can see it. It will die 

with you where no one can see it if you do not return.’ He 

looked up at a scrape, the two others in the room were slipping 

out the door. No knowing grins, a last night for a man meant to 

never return. He was meant to die, men would force him to the 

holy land in mere hours, at sword point. They wouldn’t kill him 

personally. No, Genevieve might make a fuss if that happened. 

After her sisters’ husband was killed personally, he couldn’t 

afford to do it a second time and he didn’t even know they were 

married. He was to die for daring to fall in love alone. 

‘Genevieve.’ A finger over his mouth stopped any words. 

Luc watched amazed even after married a year as he watched 

her pull the dress over her head. She wasn’t supposed to be 

there he shared a room with three others, Audric was gone 

though. Slipping under the blankets the heat of her burned 

through the long years since its actual touch.  

‘Whatever happens far from me I will still love you Luc.’ 

He couldn’t stand to hear her talk such, her breath 

hitched as he caressed her lips. He just laid there in silence as 

she took him inside her. Eyes closed as if she was committing 

the feel of him to memory while she spoke of him taking his 

comfort elsewhere. ‘Make the night count my love there will be 

no others until I return to you.’ 

Her eyes opened, slits of deep blue burning into his 

mind. ‘No one would blame you.’   

‘You have been my heart for so long even if I had to 

hide it, it knows only you. A glimpse across the room, the 

memory of your kiss as I fall asleep. I am yours Genevieve. 

Yours alone. As long as you have my heart there will be no 

other. As long as I can remember the feel of you there will be 

no other.’ 
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An Arrangement among Gentlemen 

Daffodil cake 
Canada, 1916 

 

You need a dozen eggs, 2 cups of flour, and 2 cups of sugar to 

start. Separate the white and yolks into different bowls. Whip 

the yolks until frothy then add half the sugar and flour, and 

maybe a little lemon juice for flavour. Beat the egg whites until 

the stiffen, but not so much that the air bubbles begin to break. 

add the remaining flour and sugar and a touch of real vanilla. 

You should have two frothy bowls of egg and air.  

Take a clean sponge cake pan. The pan must be very clean, and 

very dry. A spot of grease and the sponge cake will come out 

flat. Take a large flat spoon. Pour a layer of the white mixture on 

the bottom of the pan. Add spoonfuls of the yellow mixture 

here and there. Take spoon under the batter and very gently 

fold over. Be very careful not to break the air bubbles. One fold 

should be enough to mix the colours. Add another layer of 

white and yellow, folding as you go, until you have completed 

the batters. Bake in a moderate oven. To cool the cake, tip it 

upside down over a bottle so that the hole in the middle of the 

pan suspends the cake. After a couple of hours, gravity will pull 

the cake down, so removing it will be nothing at all. Decorate 

with an icing of butter, icing sugar, a little hot water, and some 

vanilla. Top with a few yellow spicy nasturtiums. 

 

 

 

 

 

 

 

In the Search of Picturesque Edinburgh 

Rock 
Part of Footnotes to History, Scotland, 1761 

 

Ingredients:  

One pound (450g or 2 cups) sugar lumps (loaf sugar)  

Quarter pint (150ml or two-thirds cup) water  

Quarter teaspoon (1.5ml) cream of tartar  

Green and yellow food coloring and peppermint and lemon 

flavoring  

Some oil for greasing  

 

Method:  

Using a heavy-base saucepan, heat the water and sugar gently 

until all the sugar has dissolved. Bring this almost to the boil and 

then stir in the cream of tartar. Boil until the mixture has 

reached 120C or 250F (use a sugar thermometer or boil until a 

teaspoon of the mixture can form a hard ball when it is dropped 

into a cup of cold water).  

Using two separate heatproof bowls, pour half the mixture into 

each bowl. Stir in the green food coloring into one and the 

yellow coloring into the other to create a delicate shade of each 

color. Add a few drops of peppermint flavoring to the green one 

and lemon flavoring to the yellow one, mixing well.  

Oil two shallow baking tins (pan) and pour each of the mixtures 

into the separate tins. Using an oiled knife, turn the edges 

towards the centre as they begin to cool. When the mixture is 

cool enough to handle, pull and fold the mixture. Finally, pull 

into a long log shape, about ½ inch (1 cm) in diameter. Cut into 

shorter sticks with scissors. Spread on a sheet of non-stick 

baking parchment and leave for over 24 hours. Store in an 

airtight container. 
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Gold Town Dessert Selection 

USA, 1897 
 

Maple Caramel Cake 

One cup butter, two cups sugar, one cup milk, four cups sifted 

flour, two scant teaspoons baking powder, whites of ten eggs. 

Bake in layers. 

Filling Four cups maple sugar cut into lumps, two cups milk,  

boil until it hairs from the spoon, take off stove and stir until 

cool enough to spread between layers. 

 

Eggless Fruit Cake 

One cup of sour milk, one cup of sugar, one- half cup butter, 

two cups flour, one cup chopped raisins, one teaspoon soda, 

one of cinnamon, one-half teaspoon nutmeg. 

 

Crullers 

One egg, one cup of sugar, one cup of sour cream, one small 

teaspoon of soda, pinch of salt. If you have not cream use 

buttermilk with a small piece of butter, mix soft, roll nearly an 

inch thick, cut out and fry in hot lard. 

 

Ginger Snaps 

One cup best molasses, one half cup sugar, two-thirds cup 

butter, two teaspoons soda dissolved in half a cup of water, one 

tablespoon ginger. Roll thin. 

 

Custard Pie 

One and a half pints of milk, three eggs beaten very light, three 

tablespoons white sugar, flavor with nutmeg, bake in a rich crust 

in a moderate oven half an hour. Be careful not to bake too fast 

not too much. 

Behind the Mask Lover’s Knots 
Italy, 1439 

 

1 ¼ cps plain flour 

½ tsp baking powder 

pinch of salt 

2 tbsp caster sugar plus extra for dusting 

1 egg beaten 

1 ½ tbsp rum 

vegetable oil for deep frying 

 

Sift the flour, baking powder, and salt into a large mixing bowl, 

then stir in the sugar. Add the egg. Stir with a fork until it its 

evenly mixed with a fork until it is evenly mixed with flour, then 

add the rum gradually and continue mixing until the dough 

draws together. Knead the dough on a lightly floured surface 

until it is smooth and elastic. Divide the dough into quarters. 

Roll each piece of dough out to a 6x3 in rectangle and trim the 

rectangles to make them straight. Cut the rectangle lengthways 

into 6 strips, ½ in wide and tie into a simple knot. Heat the oil in 

a deep fat fryer to a temperature of 375. Deep-fry the knots in 

batches for 1-2 minutes until they are crisp and golden. Transfer 

to kitchen paper with a slotted spoon. Serve warm, dusted with 

sugar. 
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Nutcracker Sweet Tequila Lime Tart 
USA Present  

 

For the crust: 

10 ounces vanilla wafers 

1/3 cup pine nuts 

1/2 cup butter, melted 

Preheat oven to 350 degrees F Add wafers and pine nuts to food 

processor, pulse until well ground up. Pour into bowl and add 

melted butter. Mix by hand, with a wooden spoon, and press 

into 10-inch tart pan. (reserve 4 tablespoons of crumbs to 

sprinkle on top when done baking.) Place tart pan in the oven 

and bake for 8 minutes. 

 

For the filling: 

2 egg whites 

1 tablespoon sugar 

1/4 cup tequila 

1/2 cup fresh lime juice 

4 egg yolks 

1 (14-ounce) can sweetened condensed milk 

In a mixing bowl add egg whites and sugar, beat until there are 

soft peaks. In another mixing bowl, add remaining ingredients 

and mix thoroughly. Fold in the egg whites. Pour 

into tart shell and bake for 25 minutes. Remove from oven and 

sprinkle with reserved crumbs. Let cool before cutting and serve 

with fresh whipped cream. 

 

 

 

 

 

 

Homecoming All-American Sundae 
USA 1947 

 

1/4 cup Marshmallow Syrup 

2 scoops Vanilla Ice Cream 

2 Tbls. Crushed Maraschino Cherries 

2 Tbls. Blueberries 

 

Pour half of the marshmallow syrup into the bottom of a tulip 

glass and add the ice cream. Top with the rest of the 

marshmallow syrup and place the cherries on one side of the 

glass and the blueberries on the opposite side, leaving a white 

stripe down the middle. 

 

Crusader Cherry Pottage 
France, 1197 

 

2 lbs. fresh ripe red cherries 

1 ½ cups red wine 

6 oz white sugar 

2 oz unsalted butter 

8 oz soft white breadcrumbs 

cloves 

course white sugar for sprinkling 

 

Wash the cherries and discard the stems and stones. Puree the 

fruit in a blender with 10 tbsp of the wine and half the sugar. 

Add a little more wine if you need to. Melt the butter in a 

saucepan and add the fruit puree, breadcrumbs, remaining wine, 

sugar, and the salt. Simmer, stirring steadily, until the puree is 

very thick. Pour into a serving bowl, cover and leave to cool. 

When quite cold decorate the edge of the bowl with whole 

cloves and sprinkle course sugar over the center. 
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The Angel of Ballyferriter Irish Cream 

Cupcakes 
Ireland, Present  

 

1 cup unbleached all purpose flour 

1/2 tsp baking powder 

1/2 tsp salt 

4 tbsp butter, room temperature 

1/2 cup granulated sugar 

1 large egg, room temperature 

1 tsp vanilla 

1/8 cup brewed coffee, cooled 

1/3 cup Irish Cream 

 

Preheat oven to 350°F. Line a 6 cupcake tin with liners. On a 

piece of wax or parchment paper, sieve together flour, baking 

powder and salt. Set aside. In a large mixing bowl, cream the 

butter and sugar together until fluffy, about 2-3 minutes using a 

stand mixer or 5 minutes using a handheld mixer. Add in eggs, 

vanilla, liqueur and coffee. Beat until just combined. Gently fold 

in the flour mixture and beat for about 1 minute until the 

mixture starts to form. DO NOT OVERBEAT. Turn off the 

mixer and use a rubber spatula to fold all the ingredients until 

completely combined. Divide the batter into the prepared tin, 

filling the liners until about 2/3 full. DO NOT OVERFILL. 

Bake in preheated oven at 350°F for 15 - 20 minutes until tester 

inserted in the middle comes out clean. Turn the cupcakes out 

and cool completely on a wire rack. Top with butter cream 

frosting. 

 

Irish Butter cream Frosting 

2 tbsp butter, room temperature 

1/4 cup and 2 tbsp powdered sugar 

2 tbsp Irish cream 

Green food coloring 

Cream the butter, powdered sugar and Irish cream in a bowl for 

about 1 minute until fluffy. Add in a few drops of green food 

coloring and stir thoroughly. Spoon butter cream into pastry bag 

and use a 22 star tip to pipe little rosettes in the shape of a 

shamrock onto the cupcakes. 

 

The New Guy New York Cheesecake 
USA, Present day 

 

INGREDIENTS 

15 graham crackers, crushed 

2 tablespoons butter, melted 

4 (8 ounce) packages cream cheese 

1 1/2 cups white sugar 

3/4 cup milk 

4 eggs 

1 cup sour cream 

1 tablespoon vanilla extract 

1/4 cup all-purpose flour 

 

DIRECTIONS 

Preheat oven to 350 degrees F (175 degrees C). Grease a 9-inch 

spring form pan. In a medium bowl, mix graham cracker 

crumbs with melted butter. Press onto bottom of spring form 

pan. In a large bowl, mix cream cheese with sugar until smooth. 

Blend in milk, and then mix in the eggs one at a time, mixing 

just enough to incorporate. Mix in sour cream, vanilla and flour 

until smooth. Pour filling into prepared crust. Bake in preheated 

oven for 1 hour. Turn the oven off, and let cake cool in oven 

with the door closed for 5 to 6 hours; this prevents cracking. 

Chill in refrigerator until serving. 
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A Wolf in the Fold Apple Dumpling Soup 
USA, 1851 

 
1 fresh apple or 1 apple's worth of rehydrated dried apple pieces 

2 1/2 cups water 

3/8 cups packed brown sugar 

1/2 teaspoon cinnamon 

1/4 teaspoon ground ginger 

 

Quarter fresh apple, core and slice thinly. Cut rehydrated apple 

pieces to bite-size. Combine apple slices with other ingredients 

into 2-quart saucepan. Bring to a boil. Reduce heat to medium 

and simmer, covered, for 25 minutes. Add 1 tablespoon of 

vinegar and cook for additional 5 minutes. While apple mixture 

is simmering, prepare dumpling mixture: 

1/2 cup flour 

1/8 cup cornmeal 

1/8 cup sugar 

pinch salt 1 egg 

1/4 cup water 

 

In a small bowl combine flour, cornmeal, sugar and salt. Add 

egg and mix thoroughly, add water in gradually, stirring sparingly 

as over-working the dough will make it tough. 

Drop dough onto simmering apple mixture by teaspoon. Cover 

and cook over medium-low heat for 15 additional minutes. Do 

not remove cover during cooking. To serve, spoon some apple 

slices, juice and a couple dumplings into each bowl. Will serve 4 

to 6. 

 

 

 

 

A Wolf by any Other Name Amaretto Crisps 
USA, Present day 

2 ¾ cups flour 

2 t baking powder 

1/2 tsp coarse salt 

1/2 cup butter 

1 cup sugar 

2 eggs 

1/4 cup amaretto 

coarse sugar for sprinkling 

  

1) Mix butter and sugar about 3 minutes until fluffy. Add eggs 

and amaretto, mix until combined. Add dry ingredients and mix 

until combined. 

2) Divide dough in half. Wrap each half in plastic wrap. 

Refrigerate until chilled. Roll out each half to 1/4 in thick. Cut 

into 2-inch squares. Place on baking sheets lined with parchment 

paper  

3) Bake cookies until brown, about 12 minutes. 

 

 

Egyptian Days Tiger Nut Sweets 
Ancient Egypt 

 

Grind a quantity of tiger nuts in a mortar. Sift the flour carefully. 

To the ground tiger nuts add a bowl of honey and mix to a 

dough. Transfer the dough to a shallow vessel, Place on top of 

the fire and add a little fat. Boil over a gentle fire until a firm 

paste is obtained. It must smell toasted, not burnt. Cool and 

shape into tall conical loaves. 
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A Wolf to the End Red Velvet Cupcakes  
USA, Present  

  

3 ¾ cups AP Flour 

3 tablespoons Dutch processed cocoa powder 

1 ½ teaspoons baking soda 

½ teaspoon salt 

12 tablespoons unsalted butter, at room temperature 

2 ¼ cups granulated sugar 

¾ cups vegetable oil 

3 large eggs, at room temperature 

1 ½ teaspoons pure vanilla extract 

1 ½ teaspoons red wine vinegar 

1 tablespoon red food coloring 

1 ½ cups buttermilk, at room temperature 

   

1. Preheat the oven to 350 degrees F. Spray the cupcake pans 

with nonstick cooking spray, line with cupcake liners and spray 

the liners also.  

 2. Whisk together the flour, cocoa powder, baking soda and salt 

in a small bowl.  

 3. Cream the butter, sugar and oil in a stand mixer fitted with 

the paddle attachment until light and fluffy. Add the eggs, one at 

a time, scraping down the sides of the bowl and beat until 

incorporated. Beat in the vanilla, vinegar and food coloring. 

 4. Add the flour mixture to the batter in 3 batches alternating 

with the buttermilk, mixing well after each addition. Divide the 

batter evenly between the prepared pans filling each muffin cup 

¾ of the way full. Bake for 15-18 minutes or until a wooden 

skewer inserted into the center comes out with a few moist 

crumbs. Cool on a baking rack for 10 minutes before removing 

the cupcakes from the pan. Let cool completely before frosting.  

  

Walnut-Cream Cheese Frosting 

1 ½ sticks unsalted butter, at room temperature 

6-ounces Philadelphia cream cheese, at room temperature 

2 cups confectioners’ sugar 

2 tablespoons heavy cream or whole milk 

1 ½ teaspoons pure vanilla extract 

¾ cup finely chopped toasted walnut 

  

Using a hand-held mixer or stand mixer, beat the butter and 

cream cheese until light and fluffy, scraping the sides and bottom 

of the bowl several times, about 5 minutes. Add the sugar, 

cream and vanilla extract and beat, slowly at first, until 

completely combined and fluffy. Fold the walnuts in with a 

rubber spatula. Spread on cooled cupcakes.  

 

In the land of the Free Carrot Cake 
Part of Footnotes to History, America, 1840’s 

 

Take a dozen large and very red carrots; scrape and boil them in 

water with a little salt; when done, drain them, take out the 

hearts, and rub them the rest through a bolting; put them in a 

stewpan, and dry them over the fire. Make a cream patisserie, 

with about half a pint of milk; and when done mix it with the 

carrots; add a pinch of minced orange-flowers praline, three 

quarters of a pound of powder-sugar, four whole eggs; put in, 

one at a time, the yolks of six more, and a quarter of a pound of 

melted butter; mix all these ingredients together well; whip up 

the six whites to a froth, and stir them in by degrees. Butter a 

mold, and put some crumb of bread in it, in a minute or two, 

turn out the bread, and three quarters of an hour before the 

cake is wanted, pour the preparation into the mold and bake it. 

Serve it hot. 
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Writer’s Block Chocolate Ginger Crunch 

Cake 
USA, present day 

 

5 oz unsweetened chocolate, chopped into small pieces 

¼ cup unsalted butter 

4 oz ginger cookies 

4 pieces preserved stem ginger 

2 tbls preserved ginger syrup 

3 tbls shredded coconut 

 

To decorate 

1 oz milk chocolate, chopped into small pieces 

Pieces of candied ginger 

 

Grease a 6-inch flan ring and place it on a sheet of baking 

parchment. Melt the chocolate with the butter in a heatproof 

bowl over barely simmering water. Remove from heat and set 

aside.  

Crush cookies into small pieces. Pour them into a bowl. Chop 

fine the preserved ginger and mix with the crushed cookies. Stir 

the cookie mixture, ginger syrup and coconut into the melted 

chocolate and butter, mixing well until evenly combined. Pour 

the mixture into the prepared flan ring and press down firmly 

and evenly. Refrigerate until set.  

Remove the flan ring and slide the cake onto a plate. Melt the 

milk chocolate, drizzle it over the top, and decorate with pieces 

of candied ginger.  

 
 
 

I Imagine Walking Prinjolata 
Malta, 1956 

Ingredients 

1 sponge cake 

100g almonds chopped 

100g cherries 

100g candied peel 

100g dark chocolate melted 

  

Ingredients for butter cream 

200g butter 

150g icing sugar sieved 

½ tsp vanilla 

100g almonds chopped 

 

Cream the butter until very soft and white; it is essential not to 

warm it. Gradually work in sugar and vanilla flavoring. Add 

chopped almonds. Cut sponge cake into slices. Lightly grease a 

pudding basin with butter: alternate sponge cake and butter 

cream and leave overnight to set. Remove from basin, decorate 

with almonds, cherries, candied peel, and drizzle with melted 

chocolate. 
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Ancient Walls Almond Cake  
Portugal, Present Day 

 

1  cup all-purpose flour   

3/4  cup granulated sugar   

1/2  teaspoon baking powder   

1/2  teaspoon baking soda   

1/4  teaspoon salt   

1  egg   

1/2  cup buttermilk   

1/2  teaspoon vanilla extract   

1/3  cup melted butter, cooled room temp   

2/3  cup sliced almonds  

  

Hot almond syrup   

3/4  cup granulated sugar   

6  tablespoons water   

1/2  teaspoon almond extract   

 

Preheat oven to 350 degrees F.  

Combine flour, sugar, baking powder, baking soda and salt. Set 

aside. Beat egg, buttermilk and vanilla extract together until 

smooth. Stir in melted butter.  

Add flour mixture and mix with spoon until nearly smooth.  

Turn into a buttered 9" spring form pan. Bake until center of 

cake springs back when lightly touched, about 35 minutes. 

Remove from oven. While is hot, cover top with sliced almonds.  

Slowly pour Hot Almond Syrup even over, letting syrup soak 

into cake.  

Broil about 6" from heat until almonds are lightly toasted. Cool 

on rack 15 minutes. Using knife or spatula, loosen sides between 

pan and cake, then cool completely before releasing spring form 

pan.  

Hot Almond Syrup  

In 1-qt saucepan combine sugar and water. Boil until mixture 

reaches 220* F on candy thermometer*. Remove from heat and 

stir in almond extract. 

 

A Ruined Season Chocolate Drops 
England, 1816  

 

Take double refined sugar, pound and sift it through a hair 

sieve, not too fine; then sift it through a silk sieve to take out all 

the fine dust which would destroy the beauty of the drop. Put 

the sugar into a clean pan and moisten it with any favorite 

aromatic...Color it with a small quantity of liquid carmine, or any 

other color, ground fine. Take a small pan with a lip, fill it three 

parts with paste, place it on a small stove, the half hole being the 

size of the pan, and stir the sugar with a little ivory or bone 

handle, until it becomes liquid. When it almost boils, take it 

from the fire and continue to stir it: if it be too moist, take a little 

of the powdered sugar, and add a spoonful to the paste, and stir 

it till it is of such a consistence as to run without too much 

extension. Have a tin plate, very clean and smooth; take the little 

pan in the left hand, and hold in the right a bit of iron, copper, 

or silver wire, four inches long, to take off the drop from the lip 

of the pan, and let it fall regularly on the tin plate; two hours 

afterwards, take off the drops with the blade of a knife. 

 

To Make Chocolate Drops with same recipe 

Scrape the chocolate to powder and put an ounce to each 

pound of sugar; moisten the paste with clear water, work it as 

above, only take care to use all the paste prepared, as if it be put 

on the fire a second time, it greases, and the drop is not of the 

proper thickness. 
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The Angel of Bally Ferriter Irish Jig 

Dessert 
Ireland, present day 

 

Ingredients:  

2 tablespoons sugar 

2 tablespoons whiskey 

2 cups heavy whipping cream 

1 teaspoon confectioner's sugar  

1 cup coconut macaroons 

1/2 teaspoon vanilla extract   

 

Crush the macaroons and set aside. Be sure the whipping cream 

is thoroughly chilled, along with the bowl and beater 

attachments. Mix all ingredients other than the macaroons. Beat 

until stiff peaks are formed. Fold in 3/4 cup crushed macaroons. 

Spoon into 6-8 dessert glasses. Sprinkle with additional 

macaroons. Serve immediately. 

 

 
Egyptian Nights Dulcis Coccora 

Ancient Egypt 

 

Flour 200 g  

Water 100 g  

Dried fruit and nuts 200 g  

Honey As needed 

Fresh fruit 300 g 

 

Start mixing the flour and water and adding dried figs and 

walnuts. Shape the mixture into little balls to cook and 

caramelize in the boiling honey. Let the dulcis cool and serve 

them adorned with pomegranate seeds or slices of your 

preferred fruit. 

 
Outremer Walnut cake 

Part of Footnotes to History, Crete, 1291 

 

5 eggs 

1 cup of sugar  

1 small glass of brandy  

1 teaspoon. of baking powder  

some grated lemon peel  

1 tbsp. of ground cinnamon and one of clove 

2 cups of fine semolina  

1 cup of roughly chopped walnut 

 

for the syrup  

2 cups of sugar   

1 cup of water   

1 lemon peel   

1 stick of cinnamon 

 

Beat the white part of the eggs stiff and add the sugar. Then add 

the beaten yolks, baking powder dissolved in brandy, the lemon 

peel, the ground clove and cinnamon, the semolina and the 

walnuts. Bake in a moderate-heated oven for about 1 hour. As 

soon as the cake has cooled down a bit, add the warm syrup. 
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Miscellaneous 
 

Murder beside the Salish Sea seafood 

seasoning 
Washington, 1945 

 

Ingredients 

1/3 cup dried minced garlic 

1/3 cup dried granulated onion 

1 tablespoon fine sea salt 

4 teaspoons dried granulated lemon peel 

1/3 cup dried dill 

1/3 cup paprika 

2 tablespoons celery seed 

1/2 cup dried parsley 

1/4 cup medium-grind black pepper 

 

Preparation 

Combine the garlic, onion, salt, lemon peel, dill, paprika, celery 

seed, parsley, and pepper in a bowl. Store in a covered container 

for at least 6 months. 

 

A Wolf in the Fold cologne water 
USA, 1859 

 

One pint of alcohol, sixty drops of lavender, sixty drops of 

bergamot, sixty drops of essence of lemon, sixty drops of orange 

water. To be corked up and well shaken. It is better of 

considerable age. 

 

Hidden from View Language of the Fan 
USA, 1861 

 

Kiss me . . . . . . . . . . . . . . . . . . . Hold handle to lips 

I love you . . . . . . . . . . . . . . . . . Draw fan across the cheek 

Do you love me? . . . . . . . . . . . .Present the fan closed 

I love another . . . . . . . . . . . . . . Twirl fan in right hand 

I hate you! . . . . . . . . . . . . . . . . .Draw fan through hand 

I am engaged . . . . . . . . . . . . . . .Fan very quickly 

I am married . . . . . . . . . . . . . . . Fan slowly 

 

 Ghosts in the Night Snake Remedy 
Ceylon, 1923 

 

Amongst the Malabar immigrants there is a belief that the seeds 

of the goda-kaduru, if habitually taken, will act as a prophylactic 

against the venom of the cobra de capello; and I have been 

assured that the coolies coming from the coast of India 

accustom themselves to eat a single seed per day in order to 

acquire the desired protection from the effects of this serpent's 

bite. 

 

The Odyssey Language of the flowers 
England, 1830’s 

 

Almond  . . . . . . . . . . . . . . . . . . . Stupidity, indiscretion 

Branch of Currents . . . . . . . . . . . . You please all 

China Rose . . . . . . . . . . . . . . . . . . Beauty always new 

Fennel . . . . . . . . . . . . . . . . . . . . . Worthy of all praise 

Gladiolus . . . . . . . . . . . . . . . . . . . Strength of character 

Japan Rose . . . . . . . . . . . . . . . . . .Beauty is your only attraction 

Motherwort . . . . . . . . . . . . . . . . .Concealed Love        



73 

A Ruined Season Unction de Maintenon 
England, 1814 

 

The use of this is to remove freckles. The mode of application is 

this. Wash the face at night with elder-flower water, then anoint 

it with this unction. It the morning cleanse your skin from its oily 

adhesion, by washing it copiously in rose water. 

 

Take of Venice soap an ounce, dissolve it in half an ounce of 

lemon juice, to which add of oil of bitter almonds and 

deliquidated oil of tartar, each a quarter of an ounce. Let this 

mixture be placed in the sun till it acquires the consistence of 

ointment. When in this state, add three drops of oil of rhodium, 

and keep it for use. 

 

 

The Wolf Within Pickled Nasturtiums  
USA, 1859 

 

to eat like capers. Gather the berries when full grown but young, 

put them in a pot, pour boiling salt and water on, and let them 

stand three or four days, then drain off the water, and cover with 

cold vinegar, add a few blades of male and whole grains of black 

pepper. 

 

Warrior Roman garrison shopping list 
Scotland, 200 AD 

 

bruised beans, two modii, twenty chickens, a hundred apples, if 

you can find nice ones, a hundred or two hundred eggs, if they 

are for sale there at a fair price. ... 8 sextarii of fish-sauce ... a 

modius of olives. 

Crusader To stretch Sheep’s guts 
France, 1197 

 

After they are clean scoured, lay them in water nine daies, 

shifting then once a day, and they will be very easie to fill, and 

when they are filled they will return to their wonted bigness. 

 

An Unexpected Source of Comfort Cough 

Syrup 
USA, 1927 

 
Take the inner bark of American Elm Tree (Red), cut up, 

and boil into a thick mass. Drain off & mix with pure honey, 

lemon juice, and brandy. Add a pinch of garlic and add sugar to 

taste. 

 

An Arrangement among Gentlemen Hand 

lotion 
Canada, 1916 

 

Take 6 ounces of mutton tallow, strain and cool until thickened 

and mix with three drops glycerin and a few drops oil of 

geranium. Beat with eggbeater until smooth creamy consistency. 
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Return of the Wolf natural remedies 
Present day, USA 

 

If a man is spitting up blood make a tea of the spike moss 

flowers. 

A tea made of fireweed roots and inner stem will relieve 

constipation. 

 

A Wolf in the Fold relief for sore nipples 
USA, 1851 

 

Put twenty grains of sugar of lead into a vial with one gill of rose 

water; shake it up thoroughly; wet a piece of soft linen with this 

preparation, and put it on; renew this as often as linen becomes 

dry. Before nursing, wash this off with something soothing, 

rosewater is very good; but the best thing is quince seed warmed 

in a little cold tea until the liquid becomes quite glutinous. This 

application is alike healing and pleasant. 

 

Her Father’s Daughter For fever  
England, 1067 

 
One shall take several little wafers such as are offered [at the 

Mass], and write these names on each wafer: Maximianus, 

Malchus, Iohannes, Martinianus, Dionisius, Canstantinus, 

Serafion. Then afterwards one shall sing the charm which is 

named hereafter, first in the left ear, then in the right ear, then 

over the top of the man's head; and then let a virgin go up to 

him and hang it on his neck and let this be done thus for three 

days. He will soon be better.  

Breath of the Desert  Moroccan 

Preserved Lemons 
Morocco, 1803  

 

12 to 15 lemons  

1/2 cup kosher salt  

Preparation: 

Cut 7 of the lemons lengthwise, almost into quarters, leaving 

them intact at one end. You can also slice them thin.  

Using your fingers, stuff as much salt as possible inside the 

lemons, close them, and place in sterilized wide-mouth 2 quart 

jar. Squeeze the juice of at least 4 lemons into the jar. Allow to 

stand, half covered, at least 1 week on the counter, shaking the 

bottle each day, or until the peels sink with the weight of the salt 

in the jar. Then add a few more salted lemons, lemon juice, and, 

if you like, olive oil to cover.  

Close the jar and leave out on the counter for at least 3 weeks 

before using. When using the lemons, merely rinse with water, 

remove the seeds, and chop up for your recipes. Refrigerate 

after opening.  

7 to 10 preserved lemons 
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A stranger, One of us Homemade Ricotta 
Italy, 1812 

 

1/2 gallon 2% milk  

2 c. buttermilk 

 

Combine milk and buttermilk in a heavy bottomed pan. Heat 

over medium high heat, stirring often to keep any milk from 

burning on the bottom of the pan. Stop stirring when the milk 

starts steaming. Using an instant read thermometer and when 

the milk reaches about 175 degrees, it's done. The curds will 

have separated by now. Set up a strainer over a bowl and line it 

with cheesecloth, then carefully scoop the curds out of the pan 

into the cheesecloth lined strainer. Drain the cheese a few 

minutes, then add salt if you'd like. Store in the fridge if you 

don't use it all immediately.  

 

Secrets of Coromandel House Walnut Ketchup  
England, 1857 

 

200 g Salt 

25 g Whole peppercorns 

1 1/4 ml Ground nutmeg 

400 g Onions; chopped 

15 g Whole allspice berries 

10 Green walnuts 

2 l Vinegar 

2 1/2 ml Cloves 

 

Walnuts for pickling or ketchup must be picked before the shell 

has hardened. In England this usually means that picking must 

take place before the first week in July. Prick well with a 

stainless-steel fork; if the shell can be felt - and it begins forming 

opposite the stalk, about 5 mm from the end - do not use the 

walnut. Combine all ingredients except the walnuts in a large 

saucepan or preserving pan. Bring to the boil. Meanwhile, 

wearing gloves to protect your hands from staining, cut up the 

walnuts, crush them and put them in a large heat-proof bowl. 

Pour the boiling mixture over them and leave for 14 days in a 

cool place, stirring daily. Strain the liquid into a clean saucepan, 

and discard the solids in the strainer. Bring the liquid to the boil, 

lower the heat and simmer for about 1 hour. Heat sufficient 

clean bottles to hold the ketchup; prepare vinegar-proof seals. 

Fill the hot bottles, leaving a head space. Seal the bottles 

immediately. Label when cold. 
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