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Past masters
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What would an 18th-century pub landlord malke for lunch? Natalie Whittle on our renewed curiosity about historie food

ment, published In 1851, a doughty treatise
on good cooking and good conduct.

Wareing doesn't see it like that: “Rather

than ook at the pasi, what [ think we're

doing is looking at the producer... That
used 0 be overlooksd & but now we

Wareing amd his team first tried the reci-
pes in their “natural state” and decided
whether thoy needed a more profossional
reworking: “As lovely as these recipes are,

gemeral public could go away and ook
[them] - it's my job to be abile to introdece
a modern of without damag-
Ing the mcipe itself.”
Which begs the question: how sasy are

these recipes? At another restaurant
steaped in history, Wiltons on Jermyn
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an approximation of the stalk.
It looks simple enough as Turner rolls
the pigeon flesh into an

in 1615,
and suet, cloves, mace, currants, prunes,
dates and orange peel sounds rich and dry,
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by the kewel it came to,” says Best. Even a
of sugar, faithful to the recipe, s

too disconcerting.
We finish with a Verral podding - “A
Dutch cream” — which is a proto crémae

For recipes and Andrew Turners mechods,
00 to e, fi.com [fristonicfood
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Wiltors at work
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