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for all the help they gave us.
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almond biscuits 32
almond cake 100
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nun’s biskets 28
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bloaters 24
bookmakers sandwich 139
brandy mop curls 36
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Burley Hall queen cakes 107
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cod and mustard sauce 68
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eel stew 31

faggots, Nottingham 43
fenland apple pie 152
fish
bloaters 24
cod and mustard sauce 68
kippers 72
Northumberland baked haddock with
egg sauce 80
Tweed kettle 7

game 19, 127, 147
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ginger pumpkin pie 51
God’s kitchels 135
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Grantham gingerbreads 119
Grasmere gingerbread 67
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harvo bread 88

hot chocolate 151

icing 59
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leg of, with caper sauce 92
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Northumberland singing hinnie 99

Nottingham faggots 43

Nottingham pudding 116
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oast cakes 128

oat biscuits 120

orange cake 56
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Oxford marmalade 136
Oxford sausages 112

oyster cutlets 83
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oyster soup 15

pears 27
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fenland apple 152
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pork

and apple pie 83
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potted venison 147
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puddings

Bakewell 103

Malvern 132
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Newcastle 71

Nottingham 116
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pease 52

railway 7

Southport 11

Sussex pond 55
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rabbit and bacon stew 63
railway pudding 7

raisin tea loaf 8

Reform Club chops 131
regency lamb chops 87

rhubarb wine 63

rice cakes 11

Richmond maids of honour 115
roast and stuffed Aylesbury duck 124
roast cheese 32

roast venison 147

saffron buns 27
salmon see Tweed kettle
salt beef with pease pudding 52
sampson 40
sauces 68, 80, 92
sausages
Cambridge 51
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Mrs Hardy’s home-made 140
Oxford 112
see also toad-in-the-hole
scones, wholemeal apple 120
Shrewsbury biscuits 96
Somerset apple cake 123
soul cakes 96
soup, oyster 15
Southport pudding 11
spiced wine 148
spice loaf 47
Staffordshire breaded chicken 44
Sussex pond pudding 55
Sussex stewed steak 104
sweetbreads, casserole of 84

tarts 56, 76
tatie cake 88

tea cake 140
toad-in-the-hole 143
treacle tart 56

Trinity Hall cider cup 23
Tweed kettle 7

veal cake 43
venison, roast and potted 147

Warwick pudding 28

Wellingborough hough and dough 84
wholemeal apple scones 120
wholemeal bread 39

wild duck 19

Wiltshire pickle for bacon and ham 60
wine 63, 148

Yorkshire curd tarts 76
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