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GADAN ABERGWAUN

Fishguard (Abergwaun being the Welsh for Fishguard, i.c. Aber, river
mouth, Gwaun, the name of the local river) Herrings are of exceptional
quality and used in many unusual ways.

8 medium-size filleted herrings 1 teaspoon chopped sage

1 large peeled, cored and sliced 1 level tablespoon butter or
apple margarine

2 Ib. peeled and sliced potatoes  salt and pepper to taste

1 large peeled and sliced onion boiling water

1 heaped teaspoon made mustard

Lay the fillets of fish flat, sprinkle with saltand pepper, and paint overa
little of the mustard on each, then roll up the fillets. Lightly grease
an ovenproof dish and line it with half the sliced potatoes, then layer
it with the sliced apple, then onion and finally the herring rolls.
Sprinkle with chopped sage and season again. Cover with the
remaining potatoes, and half fill the dish with boiling water. Put the
rest of the butter on top in small picces, cover and bake in a moderate
oven (350° F.) for 45 minutes. Remove the lid, and allow the top to
brown for a further } hour.

This recipe can also be used with mackerel fillets, anchovies,
pilchards, John Dory, or tuna fish, and half cider and half ‘water can
be used if liked.

Seryes 4-6.

Conversation piece at the docks, c. 1906




Quteakes, Traditional. They were always eaten on May-day. eve,
around the Beltane bonfire.
Bara is Welsh for ‘bread’, and there are many. traditional kinds of
bread made in Wales, all of high quality (see page o). Oatcakes
still survive in many parts of the country, and generally speaking they
are thinner than the Scottish variety. They always used to be baked on a
flat picce of iron, sometimes with a handle so that it could be hung,
sometimes made with three or four legs so that it stood over the heat. Thists
called a bakestone in English : in the west of Walesitis Llechfaen :in the
Rhondda, and Brecon, a maen, and in the north it can be called gradell,
cognate with the old Gaelic word greadeal. A common word used
all over Wales is planc. The mixture was always flattened by the palm of
the hand on a board known as pren peilliad. Once made it is customary.
1o leave them {o harden in @ warm place, traditionally a diogyn (a
sluggard) in front of the fire. It is best not to make too many at a time ;

- cook several, and whilst they are doing, press out some more. A heavy

Jfrying pan can be used if no bakestone or equivalent is available.

" They had smoked and dried goat hams and bacon; with bara geirch

FOR THE GLAZE

Melt the butter and lard in the water with the sugar and salt and
whilst still hot add to the oatmeal, kneading it well to a soft dough.
Sprinkle oatmeal fairly thickly onto a board and put the dough on
it, rolling it in the oatmeal. Break off small balls one at a time and
flatten them on the board with the palm of the hand, about 4 in.
thick, to the required size (about 3 in. across is easiest). Place onto a
moderately hot bakestone: there is no need to grease it provided
there is sufficient oatmeal on the surface to stop it sticking; paint on
the glaze lightly to give the oatcakes a shiny surface when cooked.
In the old days my great-aunt always kept some goose feathers tied
together near by, and these were used to brush off any excess oatmeal
from the bakestone. Bake the oatcakes (about 3 to 4 at a time depend-
ing on the size of both cakes and bakestone) for about 7 minutes on
one side. Leave to harden in a warm place, or toast the second side
under a slow grill or broiler when needed. As the mixture hardens
quite quickly if the room is not warm, it is sometimes advisable to
‘make half the above quantity first, and then mix the remainder when
the first batch have been made, They keep for months in a tin.
Makes about 12 oatcakes.

A foolproof method, although not traditional, is to use 6 oz. (1%
) 1and'2 0z, (b cup)Aour, This mi is easi

1 egg beaten with 1
milk and 1 teaspoon sugar

salt
gills (§ cup) hot water (go° F.
approx.)

ps) 1 0 handle,
the cakes do not break so easily, and they can be pressed much thin-
ner. Serve with butter, honey, or eat them with laverbread (see page
88), cheese, fish, etc., and drink buttermilk with them.

2 Post Office, St David's, Pembrokeshire, c. 1870; photographer, John Thomas. Cais ddoeth yn i dyddyn — Seek the wise in his cottage










ATWS RHOST - HOT-POT

The watersways of Merioneth contain not only gold, for in Lake Bala
there lives amysterious fish the Welsh call Gueyniad. Itis  species of fresh-
water Whitefish (Coregonus lavarctus) and highly prized when caught,
both for food and for its rarity. It is sometimes cast up on the shore after
storms. Related species are found only in certain lakes, such as the
Pollan in Lough Derg, Shannon, Ireland; the Schelly in the Lake
District of England, and the Vendace found in Lochmaben, Scotland.
The Sig found in some Siberian lakes is a close relative. It is excellent
to eat and can be fried, grilled or baked,

1} Ib. potatoes 2 tablespaons chopped parsley
3 large onions, peeled and thinly  salt and pepper

sliced 4 pint (1 cup) water, stock, or
1 Ib. thickly sliced smoked bacon cider

or raw ham

Peel and slice the potatoes thickly, but slice the onions thinly and
leave the bacon rashers whole, but with the rinds trimmed off, In a
fireproof dish start with a layer of potatoes at the bottom then add
bacon, parsley and finally onion, all seasoned well. Repeat this until
it is all used up, finishing with a layer of potato. Pour over the stock,
put a sheet of greased foil on top, then the lid and cook slowly in a
slow oven (250° F.) for about 2 hours. Remove the lid and foil for
the last 20 minutes to allow the top to brown.
Serves 4.
It goes very well with Welsh beer or cider.

Panning for gold in the valley of the River Mawddach, Merioneth, 1899




GRIFFITHS

1t was on just such a sturdy, resolute Welsh pony that I took my first
Jall, at the age of seven, on a farm near Trawsfynydd. Pollyanna, for
that was her name, had been hired for my holiday, and the first time I
opened the gate to hack across country she made straight for, as the crom
Slies, her own home, across hedges and ditches. An humiliating experience

or an Irish girl, later amcliorated by the superb rice pudding which
P ‘had made for dinner. Welsh rice puddings are in a cate-
gory of their own : creamy, spicy and delicious.

1 pint (2 cups) milk

1 bayleaf

2 small separated eggs or 1 large

1 heaped tablespoon caster (extra
fine) sugar

1z

Simmer the rice in the water for about 10 minutes then drain the
liquid off. To the rice add all the other i lients except the eggs
L b So o

ugar, and blet P,
or in a very moderate oven (300° F.) for about 1} hours. Remove
from the heat and stir in the beaten egg-yolks, then return to the
oven for a further } hour. Meanwhile beat the egg-whites until stiff
with the caster sugar and, just before serving, fold this into the rice
pudding. If serving hot, put it back into a cool oven just to set the
whites, but it is also very good served cold later on. Jam, honey, or a
compote of oranges is often served with this rice dish.

Serves 4-6.

Rice pudding is almost traditional Sunday fare served after roast
lamb or mutton. See page 100,

Sturdy Welsh ponies, c. 189z; photographer, John Thomas










Snotedon is the highest mountain in Wales, the central peak being 3,560
feet above sca-level. Surrounding the peak are the Llanberss pass,
“Aberglaslyn pass and the Rhyd-ddu pass. There are several lakes in

Snowdon Pudding (eryri means eagle’s nest) used to be served at the
hotel at the foot of the mountain about seventy years ago. It is a
good steamed pudding served with an excellent wine sauce. Recipe
from Alice Corbett, 1887.

4 0z (x cup) grated suet (butter finely grated rind of 1 lemon
or margarine can also be used 3 oz. (scant cup) lemon or orange
but are not traditional) marmalade

4 oz. (2 cups firmly pressed
down) white breaderumbs

30z (3 tablespoons) brown sugar
3 well-beaten eggs
scedless raisins

1 0z (1 ) cornflour
(cornstarch) or ground rice

3
a little butter

pinch of salt

TO MAKE THE PUDDING

ake a pudding basin about 6 in. high and grease it well with the
butter, then press as many of the scedless raisins onto the sides as
it will take, Mix together the suet, breadcrumbs, cornflour and salt,
then add the grated lemon rind, marmalade and sugar. Beat the eggs
well and mix them in and any raisins that are left over. Spoon the
mixture into the basin, taking care not to dislodge the raisins. Cover
with foil tied down, and either steam the pudding or simmer it in a
saucepan with boiling water to half-way up the basin for 50-60
minutes, See that the saucepan is topped up with water. Turn out
onto a warmed plate and serve with the Wine Sauce, which you can
make whilst the pudding is cooking.
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the walleys rising up to these passes. The northern slopes carry the only
mountain railway in Britain, which is of the rack-and-pinion, steam-
driven variety perfected in Switserland. It was first opened in I896.
SAWS GWIN - WINE SAUCE

20z (2 suf 5t butter
1 lemon rind in one piece } pint (4 cup) Madeira, sweet
2 tablespoons water sherry, Marsala, red wine or
1 teaspoon cornflour (cornstarch) home-made sweet wine, white

or red

TO MAKE THE WINE SAUCE
Boil the sugar, lemon rind and water for 15 minutes then take out the
rind. Mix the cornflour into the butter thoroughly and stir into the
sugar mixture, then add the wine and let it simmer gently until the
liquid has become syrupy, about 1o minutes. It should be served
in a separate sauceboat, very hot.

Serves 4.

Ascending Mount Snowdon, Caernarvonshire, by pony and foot, from Llanberis, September 1907




From The First Principles of Good Cookery, by Lady Llanover, 1867.

2 lettuce. 2 medium onions
1 cucumber 4 0z. approx. (1 cup) old green
3 lecks (or green onions) peas or peashells

h

1 stalk cel

RHUBARB AND GOOSEBERRY JAM
From The First Principles of Good Cookery, by Lady Llanover, 1867.

This jam has a delicious flavour, strangely enough not unlike apricots.
The eld

t ery ) 4 0z. approx. (1 cup) fresh young
3 pints (6 cups) chicken stock green
salt and pepper to taste
4 Ib. spinach

Prepare all the vegetables for cooking, and slice up the onions,
cucumber, leeks and celery. Put all ingredients except the young,
green peas, basil and mint into a large saucepan and cook gently for
1 hour. Sieve it well, or put through a vegetable mill and ?aste for
seasoning. Put back into a saucepan, add the fresh green peas, basil
id mint and cook gently for about 10 minutes until the peas are
tender. Serve with a spoonful of cream in each plate if liked.
Serves 4-6.

1 teaspoon cach of basil and mint
cream for garnish (optional)
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ld a grape-like taste, but the jam is very good
without them. It was given to Lady Llanover by Mrs Faulkener, of
Tenby, South Wales, previously landlady of the White Lion Hotel
there, when she was aged 93. Mrs Faulkener was born in 1774.

4 1b. chopped rhubarb
61b. (12 cups) sugar
‘water to cover

4 Ib. unripe gooseberries
6 heads of elderflowers (optional)

Top and tail the gooseberries and wipe the rhubarb before cutting
it into pieces. Put into a large pan with the sugar and barely cover
with water. Bring to the boil, then boil rapidly for about § hour, or
until a little jam put onto a cold saucer ‘wrinkles’ up when cold.
Just before it is ready plunge in the elderflowers and let them steep
in the hot jam for 10 minutes, then remove them. Pour into warmed
sterilized jars and seal as usual.

Makes about 12 Ib. of jam.

Mrs Jones selling produce in Old Market Hall, . 1904







Both the leck and the daffodil are national emblems of Wales and both
can be worn on St David's Day (March 1st), the feast of the patron
saint of Wales. Various theories have been advanced as to why these
plants were chosen, one being that the green and white colours of Valois
were in Henry Tudor's coat-of-arms. When he was in exile his followers

- B lewhich chowed

i
? byp ng.any f

a green stem going to white at the root end. As both these plants were

comman all aver Wales it is easy to see why they were chosen.

Leck Pasties make ideal picnic fare, for they are enclosed in pastry
and no knives and forks are needed. They are a Welsh speciality, but
if leeks are not available the pasties are extremely good made with

s or young onion tops, mixed with a little chopped bacon.
is sometimes added to leck pasties but the flavour is very pure

and good without it. Serve with green salad.

FOR THE PASTRY
1 Ib. (4 cups) flour
8 oz (1 cup) lard, butter or

them in a deep jug of cold water, green end down, and leave for
several hours. Cut the white part into 1-in. pieces and cook them in
salted boiling water to which the sugar and lemon juice have been
added, for not more than 5 minutes, Then drain well and let them
cool. Make the pastry by rubbing the fat into the flour and salt, then
add the water slowly, mixing well all the time. Turn out onto a
floured board and roll out to a thickness of about § in. then cut into
oblongs about 6 in. long and 4 in. wide; this amount should make
about twelve. Allow one large leck for each pasty, laying it along the
middle of the pastry. If using cream add a very lttle to each pasty
just to moisten it, sprinkle with salt, then wet the edges with water
and draw up the sides, pressing well to keep the edges together.
Brush over with beaten egg-yolk and bake for 15-20 minutes in a
hot oven (400° F.).

Serves about 6.

See also Leek Tart, page 82.

GWLYBWR HUFEN - CREAM SALAD

and trim the leeks well, for they can retain a lot of soil between
e leaves; a sure way of cleaning them thoroughly is under running.
water. Trim the green ends then make a cross on that part. Stand
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m-rgaﬁaebddn L DRESSING
CERE O e hi recipe by Mr Tasker Davies,
a pinch of salt . ' : T
i 5;..:. (4 cup) cold water approx. 4 pint (4 cup) fresh cream 2 tablespoons white wine vinegar
i I teaspoon soft brown sugar a squeeze of lemon
as well allow } Ib. mixed fat and lean rashers, (or more to taste). salt to taste

a little freshly ground black pepper

Mix the sugar, lemon juice and wine vinegar together well, then stir
in the cream. Add salt and pepper to taste after mixing well.

Picnic in the Gower Peninsula, 1841 ; photographer, Henry H. Vivian







Faggots are exactly the same as the French crépine or crépinettes and
et another link with Brittany, for they are a speciality of Wales,
although a similar dish called * savoury ducks’ is found in the north of
England and I suspect that these were a Welsh inheritance. As in
France, they were always made around pig-killing time, usually from
not only the liver but also other intestines, and traditionally they were
wrapped in the pig's flead — that is, the thin, lacy membrane marbled
with fat, from the pig's inside. They are still made daily in Wales, and
can be found in many supermarkets. Both faggots and various pasties
wwere caten a lot in Wales, especially by miners, quarry and furnace
workers, for they were easy to transport, could be made at least the day
before and provided valuable protein needed for such stremuous work.
They are extremely good, much enjoyed by all ages.

2 large onions, minced

a pinch of nutmeg or mace, about
1 teaspoon

2 teaspoons chopped sage (bog
myrtle was used originally)

1 teaspoon chopped thyme

2 teaspoons salt

1 teaspoon black pepper

2 Ib. pigs' liver minced (as this
is now difficult to get, calves'
or lambs’ liver can also be
used)

4 0z (2 cups) breadcrumbs or
4 0z. (1 cup) oatmeal

4 0z. (1 cup) grated suet or 4 0z.

(4 cup) butter or margarine
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Put the finely minced liver and onions into a large bowl, then add the
breadcrumbs or oatmeal and all the other ingredients and mix very
thoroughly. Grease a large meat tin and put the mixture in, and if
possible cover with a sheet of pork flead, but if not available use
greased foil. Cook in a slow to moderate oven (about 2507 F.) for
4o-60 minutes, but after 20 minutes take from the oven and mark
into squares with a knife. Fifteen minutes before it is ready remoye
the foil (not the flead if using it) to let the tops get brown. Leave in
the tin o get cold and when serving break them apart. They can be
caten cold with salad, and apple-sauce, or if wanted hot, pour over
about § pint (x cup generous) of good stock to make a gravy, and
re-heat.

Serves 4-6.

Chuarel y Llechwedd (Llechwedd Slate Quarry), Cardiganshire, c. 1900
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EISEN FEL - HONEY CAKE

“Brodyr pob cerddorion’ ~ *All musicians are brothers’: from a
collection of Welsh proverbs attributed to Catticg Ddoeth (Cattacg the

ise).

‘ The Welch [sic] music is varied, expressive and pathetic.’ . W.
Harding, Sketches in North Wales, 1870.

The Welsh love spiciness in their food. This cake is a good
example, with honey and cinnamon giving ita distinctive and charac-
teristic flavour. Tt makes a very elegant dessert, especially if served
with rum-flavoured whipped cream.

8 0z. (2 cups) sifted flour

1 rounded teaspoon cinnamon

} teaspoon bicarbonate of soda
4 0z (} cup) butter or margarine
4 0z, (4 cup) brown soft sugar

2 egg-yolks

3 egg-whites

4 0z. (} cup) honey, warmed so
that it is runny

1 tablespoon warmed honey

2 tablespoons caster (extra fine)

sugar
alittle milk (about 2 tablespoons)
if eggs are small

The village band, Tal-y-bont, Cardiganshire, c. 1896

Sieve together the flour, cinnamon and bicarbonate of soda. Separate
the eggs, leaving 1 egg-white separate from the other 2. Cream the
butter and sugar together, beat in the beaten egg-yolks and add the
honey slowly, beating all the time. Stir in the flour mixture, and if it
seems very stiff add the milk. Beat up the single egg-white until stiff
and add to the mixture, folding it in gently. Grease an 8-g-in. tart
tin and pour in the mixture, then bake in a hot oven (400" F.) for
20-25 minutes. Let it cool for 2 minutes, then remove from the tin
and cool on a wire rack. Beat the remaining 2 egg-whites with the
caster sugar, until thick. Brush the cake over with the tablespoon of
warmed honey and roughly put the meringue mixture on top, s0
that it stands in points. Put back into a moderate oven (about 325" F.)
for 10-15 minutes or until the meringue is set and very delicately
golden on top.

“This mixture can also be put into small patty pans if preferred,
and the meringue on top omitted, in which case dredge the tops with
fine sugar, either white or brown.




ORGIMYCHIAID - PRAWNS: BERDYS - SHRIMPS

PRAWN OR SHRIMP PASTE
Recipe of my Great-Aunt Polly Mary, 1858-1953

1 Ib, shelled cooked shrimps or 1 teaspoon anchovy essence or
prawns, but retain shells paste
12 0z. (1} cups) butter 3 filleted anchovies
1« Ib. filleted cod or fresh haddock a good pinch of mace
cayenne pepper

Shell the shrimps or prawns and put the washed shells on to boil in
water to barely cover them, for 3 hour. Strain the liquid and then
simmer the cod or haddock in it for 10 minutes. Lift out the fish
and remove any skin, and reduce the fish stock until only about 1
tablespoon remains. Put the fish into it with the mace, anchovy
essence or paste, anchoyies and cayenne to taste, and pound to a
very smooth paste. Now add all but z oz (2 tablespoons) of the
butter and beat again until smooth. Put in the prawns (cut up if
large) and transfer to a saucepan, heat together, but do not cook,
for about 3 minutes until it is all amalgamated, then press into a
deep china dish. When cool melt the rest of the butter and pour
over the top, chill until wanted for use. When cut it looks and tastes
like a soft pink butter, studded profusely with prawns, We always
had it for tea as a special treat, served with crisp toast. It makes an
attractive buffet dish, and can be served on crisp lettuce.
Serves 6.

in Gower, Gl
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(x) Place alternate layers of blackberries and sugar in id thed
jars; allow to stand for three weeks but cover witha piece of sterilized
‘muslin to keep out insects. Then strain off liquid and bottle, adding
2 small handful of raisins to cach quart bottle. Cork lightly at first,
but when no bubbles of gas are to be seen, cork tightly. This is
simple to make and tastes not unlike a Port. Keep for at least three
‘months before using, to enjoy it at its best.

(2) 12 Ib. blackberries
2 gallons (32 cups) boiling
water

8 Ib. granulated sugar
1 0z. yeast

Put the blackberries in a large earthenware or glass crock and pour

 the boiling water over. Cover with sterilized muslin and leave for

days, stirring well night and morning. Strain off the liquid and.

olve the sugar in it, then add the yeast spread on a small piece
lump of sugar, then stir again.

a clean jar or crock, keeping some for topping up, and
nside another pan to catch the overflow when fermentation
It will froth over the side, and should be filled up from. the
bottle. When it has stopped frothing, bottle and cork very

til no bubbles can be seen, then cork tightly. To ensure a

clear wi a sediment occurs at the bottom. Keep for
46 months without drinking. This method can be used for making
all home-made wines.

BLACKBERRY CURD

“This is a very delicious preserve, resembling lemon curd, but made
with blackberries.

2 Ib. blackberries 1 1b. apples
juice of 2 lemons. 8 oz. butter
water to cover 6 eggs

2} 1b. lump sugar

Simmer together the peeled and cored apples and the blackberries
in water to cover until the fruit is soft. Pour through a sieve into a
double boiler, add the juice of 2 lemons, the butter and the sugar.
When it has all dissolved add the well-beaten eggs and continue
cooking until the mixture thickens, stirring all the time. Pour into
sterilized, warmed jars and seal as for jam.

Makes approximately 5-6 Ib.

Blackberrying, Singleton. Park, near Swansea, ¢. 1843 photographer, Henry H. Vivian







GADAN - HERRINGS

POTTED HERRINGS
Recipe from Mrs Todd, West Cross, Swansea, c. 1850

6 filleted herrings 4 teaspoon anchovy essence or

1 bayleaf aste
a pinch of mace pepper and grated nutmeg to
water or fish stock taste.

4 tablespoons melted butter

Put the filleted herrings in an ovenproof dish with the bayleaf and a
pinch of mace, all barely covered with water or stock. Cover with
foil and bake in a moderate oven (350° F.) for 20 minutes, then let
them cool slightly. Lift out the fish, remove all skin and any small
bones that may be adhering to the rib-cage. Pound them well, mixing
in the anchovy essence, pepper and grated nutmeg to taste. Put into
a jar or pot, pressing down very well, and when quite cold pour the
melted butter over the top. Serve cold, with toast, or it is particularly
delicious with yeasted oatcakes.

Serves 4-6.

Fishermen's cottages, the Harbour, Tenby, Pembrokeshire, c. 1890

CREMPOG GEIRCH - OATMEAL
PANCAKES

Traditional

8 oz. (2 cups) white sifted flour

3 0z (} cup) fine oatmeal

3 oz. yeast creamed with 1 tea-
spoon sugar and 2 tablespoons
tepid milk

Tege

a pinch of salt

4 pint (1 cup) warm milk approx.
a little grease for frying

Mis together the oatmeal, flour and salt, then stir in the yeast.
Finally add the well-beaten egg, cover and leave to rise for } hour
in a warm place. Punch down, and if the mixture scems very thick,
thin it down with the warm milk. The consistency should be a smooth
batter that drops from a spoon, not too thin, so add the milk gradually
until this is obtained. Cover. again and leave to rise for } hour.
Lightly oil a heavy pan as for a pancake, and drop the mixture in by
a tablespoon at a time. (It is better to do them singly if you are not
accustomed to making them.) Turn over and cook the other side,
and if they are to be eaten at once, spread with butter. They will
keep very well in a tin and can be re-heated either under & slow grill
or in a low oven. Excellent with bacon, or with jam, honey, etc.
Makes about 20 oatcakes.



bbling has subsided.







Welsh kitchen with settle or box beds, Rhiwgraidd, Lledrod

*An attention to cleanliness, not only in their culinary operations and
in domestic arrangements, but also where it is most essentially requisite
Jor health and comfort, in their dress, forms a prominent and amiable
feature in the North-Wallian character.” Sketches in North Wales,
J. W. Harding, 18r0.

Welsh Cakes are known in South Wales as * South Wales Cakes’ and
regarded there as a speciality of that part of the country. Essentially
they are griddle cakes (called a bakestone in Wales), but they can
also be cooked in a heavy pan or skillet. See also Bara Ceirch, page .

1 b, (4 cups) plain flour
1 teaspoon baking powder
10 0z (1} cups) butter

6 0z. (} cup) sugar

pinch of salt

6 oz. (1} cups) mixed currants
and sultanas (seedless raisins)

4 teaspoon mixed spice or mace
(optional)

1egg
a little milk

Mix together the flour and baking powder with the salt, then rub in
the butter. Add the sugar, spice and fruit. Mix in the beaten egg
and just enough milk (about 3 tablespoons) to make it the same
consistency as short-crust pastry. Turn out onto a floured board,
roll out and cut into rounds about 3 in. across and #-in. thick. Cook

ICE AR Y MAEN - WELSH CAKES

over a medium heat in a very lightly greased pan or bakestone for
about 3-4 minutes on each side. If they brown too quickly, lower
the heat, for the inside must have time to cook thoroughly so that it
has a brittle, sandy texture. Serve either hot or cold with butter,
sprinkled with sugar, cinnamon, jam or honey.

Makes approximately 20,

CACS FFAIR LLANDDAROG

Small cakes similar to Welsh Cakes which can be cooked on a bake-
stone or in the oven. They were a speciality of Llanddarog Fair,
Carmarthenshire. See also Katt Pie, page 27.

12 0z. (3 cups) self-raising flour 6 oz. (§ cup) sugar
8 oz. (1 cup) butter 34 tablespoons beer
currants to decorate

Rub the fat into the flour, then add the sugarand mix to a paste with
the beer. Roll out on a floured board to }-in. thick, then cut into
rectangular shapes and decorate with currants in domino style., Put
onto a lightly floured baking sheet and bake in a moderate oven
(350° F.) for about 15 minutes, or until a pale gold.

Makes about 24 cakes.
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ASTAI FFOWLYN CYMREIG - WELSH CHICKEN PIE

Llansanffraid-ym-Mechain was the home of many Lenten, Easter and
Hallowe'en customs mtqmelaumm nineteenth century. On All
Halle ld women or men asking

for gifts, mhodny :lnurmmlhctﬁw, chanting rhymes such as :

* Apples or pears, a plum or a cherry

Any good thing to make us merry,

One for Peter, two for Paul,

And one for Him who made us all

Then up with the kettle, down with the pan,

Give us an apple and then we'll be gone."
The fifth Sunday in Lent was known as Sul-y-Pys (Pea Sunday).
Roasted peas were taken to the top of the hill, Y Foel, and eaten with
water from a nearby well. Sometimes the dried peas were soaked over-
night in any liguid from water to wine or cider, then boiled to make a

. Lamb, chicken or eggs are still traditional Easter fare in Wales.

Adapted from The First Principles of Good Cookery by Lady Llanover,
1867.

1 jointed and boned boiled 1 small onion or shallot, peeled
chicken (reserve and defat the  and minced
stack) 1 teaspoon caster (extra fine)
4 thick slices of ham, gammon  suj

or tongue a pinch of mace or nutm

FOR THE PASTRY 1egg
8 oz. (2 cups) flour 2 tablespoons water
4 oz. butter salt

First make the pastry by working the butter intc the flour mixed
with a pinch of salt. Beat the egg with the water and add to the flour,
mixing thoroughly. Turn out onto a floured board and roll into 2
large ball, then put into a cold place until required.

Now take a deep pie-dish and put the lecks or parsley on the
bottom (it should be about }-in. thick) then lay the ham or tongue
on top and finally add the boned chicken, seasoned with the minced
onion, sugar, mace or nutmeg. Pour the chicken stock over and see
that the chicken is covered by it. Roll out the pastry to the size of
the dish, damp the dish edges with cold water, and lay the pastry
on top, pressing the edges down well, and marking them with a fork.
Brush the top over with a little milk, cut a slit on the top to allow
the steam to escape, then bake in a moderate oven (350" F.) for about
40 minutes or until the top is golden brown. Meanwhile have the
cream warm, but not boiling, and just before serving make the slit
on top a little larger and pour the cream into the pie. If served cold,
omit the cream, and the stock will be a thick jelly. This pie can also
be made with turkey, duck, rabbit, pheasant or other feathered game.

8 nblenpoonx (about 1 cup) 1 pint (2 cups) approx. jellied
cooked lecks or chopped chicken stock
parsley 4 tablespoons warm cream Serves 6.
et 7 id Jirelcs 188013 ph her, John Th &



WDIN EFA - EVE'S PUDDING

“The Harp is the favourite instrument of the Welch [sic) ; every town.
in the principality has its professor. . . .| J. W. Harding, Sketches in
North Wales, 1870.

1 Ib. cooking apples 4 tablespoons golden or maple
4 tablespoons water syrup.
juice of § lemon

TOPPING

2 separated eggs

2 heaped tablespoons flour

2 tablespoons butter or mar-
garine

2 wblespoons caster (extra fine)

su

1 pint (1} cups) warm milk

1 vanilla pod (or use vanilla
sugar), or 3 drops vanilla
essence

Peel, core and slice the apples and put them in a round fireproof dish
with the syrup, water and lemon juice poured over. Cook them for
about 10 minutes in a moderate (350° F.) oven. Meanwhile heat up
the butter and stir in the flour, then add the warmed milk, stirring

“ Music hath charms . . ." Plas Newydd, Pen 'y Ffordd, 1900

to avoid lumps. Put the vanilla pod or essence in, remove from the
stove and beat in the sugar. (If using sugar impregnated with vanilla
do not add the essence or the pod.) Remove the vanilla pod if using,
then add the beaten egg-yolks. Remove the apple from the aven,
then whip the egg-whites stiffly and fold them into the custard
mixture. Pour this over the apples, spreading evenly to the edges,
and bake in a moderate oven (350° F.) for about 40 minutes or until
the top is well risen. If liked, 1 tablespoon cocoa powder can be
added with the flour, to make a chocolate flayoured Eve’s Pudding.
Serves 4.

This pudding is excellent made with half apple and half bil-
berries, or blacberries as they are sometimes called. These blue-black
berries, which have a bloom on the skin when they are ripe, are found
on many hillsides in Wales. They are the same family (Vaccinium) as
the blueberry.

* Muyar Berwyn — or cloudberries are considered by the natives as

antiscorentie and held in high esteem for tarts. Reverend . Evans,
Letters written during a tour through South Wales, 1503.
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PONGE FINGERS

The Welsh dresser is a traditional piece of Welsh furniture which is
found all over Wales to this day. Formerly it took pride of place in the
dining- or living-room and was always elaborately decorated with the
finest. pieces of Welsh and English china available to the owners. In
North Wales the dressers had cupboards at the bottom, as in the photo-
graph, but in other parts of the country the lower half was often open
under. the drawers, or with a single shelf at the bottom.

These crisp little biscuits were served, like Madeira cake, with light
stweet wines, often home-made, in Wales. They are also served with ices,
blancmange or jellies. In country districts they were set out with sherry
for mourners, and were thus often called funeral fingers'. Children
would be given little bundles of them tied up with black ribbon and
wrapped in tissue paper to nibble in the carriages on the long drive to
the cemetery. Mrs Eluned Roberts of Caernarvonshire also remembers
that, when she was a child, in her village someone from every family
would attend a funeral and walk single file into the house to lay sixpence
on a white handkerchief edged with black which was laid on the table
Jor this purpose. She also remarks : *the bereaved would sit and weep
around this table and slyly watch hoto much money was coming in!®

“The funeral was a private one, the offerings amounting to only nine

pounds odd shillings — but a very genteel ane — the Scarfs scere fine Irish
Cloth . . . the only four that attended the funeral staid all night, vis :

The wicarage dining-room, Aberdaron, Caernarvonshire, 1900

‘Mr Dolben Lloyd, Mr Owen Owen, Mr Rice Jones of Blaney and Mr
Herbert Curate.! From the diary of Elizabeth Baker, written between
1778 and 1786.

6 separated eggs 6 drops vanilla essence, unless
5 0z. (3 cup) caster (extra fine) using vanilla sugar

sugar 5 0z (1 cup and 1 heaped table-
spoon) sifted flour

Grease and lightly flour a large baking sheet. Then cream the egg-
yolks with the sugar until they are pale and fluffy, and blend in the
flavouring. Whip the whites up until they are very firm, and add one
third of the quantity alternately with the flour, mixing very well.
Fold in the remaining whites carefully and quickly. Put the mixture
into a bag with a medium sized nozzle and pipe out fingers onto the
greased and lightly-floured baking sheet, seeing that they are not too
close together. Very carefully dust the tops with caster sugar, ensur-
ing that it doesn't spill onto the sheet and cause burning. Bake in a
moderate oven (350° F.) for about 5 minutes, or until they are just
a pale gold. The mixture can be spooned into small circles if « bag
is not available and the rounds can be sandwiched together when
cool with jam, jelly or rum-flavoured whipped cream. They keep
well in a tin.
Makes about 4 dozen,







Nep was the old name for some root vegetables, i.e. parsnep or
ernncp. This is a simple vegetable dish whi ci
1 Ib. young white turnips

salt and pepper

2 tablespoons butter 4 tablespoons warm cream

1 the potatoes and turnips separately in,salted water: this is
portant to get the right flavour. Drain them well, then mash them
‘separately, adding pepper to taste and dividing the butter between
each vegetable. Combine when this is done and beat well together
s0 that the mixture looks like alabaster. Put into a deep, warm bowl,
then prod about 6 or 8 small holes down through the purée. Into
hese holes pour the warm cream, and serve hot. Melted butter can
be used in place of cream, but my preference is for plain yoghurt
which has been brought to room temperature.
Serves 4-6.

TEISEN NIONOD - ONION CAKE
Very like the French Pomne de terre & la Boulangére.

2 Ib, peeled and finely sliced 1 Ib. peeled and finely chopped

Trouble in Bute Street, Cardiff, 1891

Well grease a fireproof dish and on the bottom lay a thick layer of
potato, well seasoned, then a layer of onion. Dot each layer with
butter, and repeat this again, or until the dish is full, ending with a
layer of potato. The top layer should also be dotted with butter,
using more than given above, if necessary. Cover with a lid or foil
and bake in a moderate oven (350° F.) for about 14 hours, removing
the lid for the last § hour. The variety of potato makes it impossible
to give a precise cooking time: very floury ones can cook in 1 hour
whereas waxy ones will take longer.

Serves 4-6.

Potato and onion prepared as above, put into a meat roasting-
tin with stock to cover, all well seasoned, are very good if a small
joint of lamb is roasted on top. The lamb should niot be too fat, but
if young and lean the juices will run down into the vegetables giving
them an excellent flavour. Also the meat will be succulent and free
of fat. Serve with a green salad.

Cacrphilly cheese originates in Caerphilly, Glamorgan. It is a
moist, light cheese which matures in a few weeks. Teisen Nionod
can also be made interspersed with grated cheese on cach layer, then
baked as above.
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or before the peninsula joins the mainland. For many centuries vast
beds have stretched out into the Burry Estuary, and the cockle-
nies or donkeys to gather their harvest in wicker

sluicing teith sea-water. Nowadays the cockle industry has been
ized, but Pen-clawdd is still the chief centre. See also page 36.

onal

mussels, limpets or scallops can be used for these recipes, or
re of all or several.

PARE COCKLES

the shells well to get rid of sand and grit. Then put into a large
.pan, with preferably sea-water (or salted water) barely to cover.
a lid on, then bring to boiling point, and continue boiling for 2
tes or until the shells are open. Leave until cool enough to

, then remove from the shells with a sharp knife. Strain, and

cockle liquor.
‘Once prepared they can be eaten cold with lemon juice ar
r, or heated in a little butter, pepper and salt and lemon
. or made into soup (see page 15) or Cockle Cakes (page 36).

lawedd, Glamorgan, cockle-beds and cockle-tcomen, c. 1850

FOR THE PIE
8 oz. short-crust pastry (see page  } pint (1 cup) cockle stock
63 3 pints (4 cups) approx. cooked
3 tablespoons chopped chives,  prepared cockles

spring onions, or green onion  pepper

tops a little milk
8 oz. streaky bacon or salt pork

cut into dice.

Take a deep pie-dish, damp the sides and line with thickly rolled
short-crust pastry, leaving only enough for thin strips on top. Put
a layer of cockles on the bottom, then a layer of chopped chives, then
bacon, all seasoned with pepper, and repeat this until the dish is full,
ending with a layer of cockles. Pour over the cockle stock. Damp the
edges of the pastry and lay strips across, lattice fashion. Brush over
with milk and bake in a hot oven (400° F.) for about } hour or until
the pastry is golden. Serve hot or cold, with salad.
Serves 4.

1 or 2 hard-boiled eggs cut into quarters can be added if cockles
are in short supply, and canned or bottled cockles can be used, but if
bottled in vinegar, wash them first and add 4 tablespoons of milk to
the pie.

77




AWS POBI - WELSH RAREBIT

Wrexham is the burial place of Eliku Yale. His father emigrated from
Plas-yn-lal House to North America in 1637, and Elihu was born in
Boston, Massachusetts, soon afterwards. Elifu Yale was the founder of
Yale University for in 1601 he sent a cargo of books and Indian goods

from Fort Madras, India, where he was governor. These were sold for
over five hundred pounds, which initiated the university in 1602, Yale
University has a Wrexham Tawer in the Memorial Quadrangle. His
tomib is inscribed as follows -

*Born in America, in Europe bred,
In Africa travelled and in Asia wed,
Where long he lived and thrived ; in
London dead.
Much good, some ill he did ; so hope's
all even,
And that his soul through mercy's gone
to heaven.
You that survive and read his tale take care
For this most certain exit to prepare.
When blest tn peace, the actions of the just
Smell sweet and blossom in the silent dust.”

*I am a Welshman. I do love cause boby [sic], good roasted cheese.”
First Boke of the Introduction of Knowledge, Andrew Boorde, 1547

‘... Ten cookesin Wales,” quoth he, " one wedding sees.” * True,”
quath the other, “each man toasts his cheese.”" Springes for Wood-
cockes, 1613, on an Englishman and a Welshman vying as to which of
their lands maintained the greatest state.
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Perhaps the most famous of all Welsh dishes and one that has,
together with Irish Stew and Haggis, travelled the world over.
Family recipe.

8 oz. grated, strong cheese such 2 teaspoons flour
as Cheddar or Cheshire 4 tablespoons beer (or milk)
1 tablespoon butter shake of pepper
2 teaspoons Worcestershire sauce 4 slices bread toasted on 1 side
1 level teaspoon dry mustard only

Put the cheese, flour, mustard, Worcestershire sauce, butter and
pepper into a saucepan. Mix well, then add the beer or milk to
moisten. Do not make it too wet. Stir over a gentle heat until all is
melted, and when it is a thickish paste stop stirring, and swivel it
around the saucepan, which it will do quite easily. Leave to cool a
little, and meanwhile toast the bread on one side only. Spread the
rarebit over the untoasted side and brown under a hot grill. This
mixture can be made and kept in the refrigerator for several days if
required. Sweet white wine can be used instead of beer and gives a
good flavour.

BUCK RAREBIT

Buck Rarebit is Welsh Rarebit, as above, served with a poached
egg on top. My Great-aunt Polly Mary used to make her own version,
which was 8 0z. cheese with 2 slices of Welsh bacon and a small onion,
all minced and mixed well. This was spread on toast and baked in a
hot oven until bubbling. It was a great favourite with Uncle George
as well as the children.

Wrexham, D

c. 1910












This is perhaps the most traditional method of serving ham in
Wales, and very good it is. Especially if Trolennod Blawd Ceirch, small
fruit-studded, oatmeal dumplings, are added to the stock and served
with the meat. These little dumplings are good in any broth-like
soup and are easy to make.

TROLENNOD BLAWD CEIRCH

12 0z, (3 cups) fine oatmeal 4 0z. (1 cup) self-raising flour

3 oz (3 cup) suet or margarine 2 oz, (4 cup) currants

pinch of salt approx. 1 cup water or butter-
milk

Mix all dry ingredients together, then add just enough liquid to
make it firm. Roll in oatmeal-covered hands to small balls about the
size of a large walnut, and poach them in stock for about 40 minutes.
Drain before serving, and do not let the pot get overcrowded or they
may break up.

HAM COOKED WITH CIDER

fam cooked with cider served with Raisin and Celery sauce was
a favourite with Uncle George, and still is with me.

Picce of ham 45 Ib. soaked 1} lemon
overnight in cold water 1 teaspoon brown sugar
1 large onion stuck with cloves 1 pint cider and water

Put the ham into a large saucepan with all aboveingredients, bringing
the liquid up with water to barely cover. Bring to the boil, then
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simmer gently for 25 minutes o the pound. Let it cool in the stock,
then peel off the skin; reserve the stock. Mix together:

2 tablespoons brown sugar
4 teaspoon mace

3 tablespoons crisp breaderumbs
1 teaspoon made mustard

Press this mixture into the ham fat, and moisten with a very little
stock. Line a baking tin with foil and put the ham in with about }
pint (x cup) of stock around, and bake in a moderate (375° F.) oven
for about 30 minutes.

Meanwhile make the sauce:

SAUCE INGREDIENTS

2 stalks celery, chopped 1 tablespoon flour
2 0z. seedless raisins 1 tablespoon butter
4 pint (x cup) ham stock pepper

Melt the butter and stir in the flour, then add the warm ham stock
and stir briskly to avoid lumps. Add all other ingredients and simmer
for about 10 minutes. Do not overcook for it is the crispness of the
celery that acts as a foil to the sweet ham.

Serves 6.

PARSLEY SAUCE

Parsley sauce is also served with boiled chicken and poached
salmon. Use whatever stock the food has been cooked in, otherwise
the method is the same as above, but use } cup freshly chopped
parsley instead of the celery and raisins. For salmon and chicken,
flavour with a pinch of mace or nutmeg, and garnish with 2 table-
spoons of fresh cream.

Before the supermarket, Commercial Street, Maesteg, Glamorgan, c. 1900
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Bara - bread — is of excellent quality all over Wales: baking is an
art which has not been forgotten in the Principality. There are at
least twenty (and probably more) different shapes and kinds of
loaves found generally in shops, even today; bara Abertawe (Swansea
bread), bara tun (tin bread) and bara fflat (batch loaf) are but a few.
Bara planc is bread cooked on a bakestone or planc (see page 2).
Formerly baking was done for the household about once a week,
and old kitchens always had a carved wooden crate suspended from
the ceiling, known as a bread crate or car, in which the bread was put
and kept safe from mice, beetles or even domestic animals. Similarly

there was a rack suspended from the ceiling to hang sides, hams or
pieces of ham or bacon from. In some cases these crates could be
lowered by pulleys, but in humbler dwellings it was necessary to
stand on the table to remove or put in the loaves. Bread was generally
baked in stone ovens (which gave the crisp crust) heated with faggots
of wood, and when the hot ashes were removed the bread was placed
inside, after which the opening was closed with a metal plate and
often sealed with clay. Dough was often broken into large pieces,
some being put aside to have currants and spices pitched into it,
thus making a fruited bun-loaf. See Bara Brith, page 108.

" BARA GWENITH

- Bara Gwenith - Wholemeal bread.
Recipe from Miss Rosemary Leach.

3 Ib. (12 cups) wholemeal flour 1 heaped tablespoon lard or
1 tablespoon black treacle (mo- other fat
lasses 1 0z. dried yeast
inch of salt approx, 1} pints of warm water
1 heaped teaspoon brown sugar in all
‘See that all utensils and ingredients are warm.

" Rub the fatinto the warmed flour, then dissolve the yeast and sugar

in approximately } pint (4 cup) luke-warm water and allow it to froth:

up. Add the yeast mixture to flour and mix the dough with more
warm water in which the treacle and salt have already been dissolved.
It will probably require about 1} pints in all. Add a very little more.
water if the dough seems too stiff but on no account make it sloppy.
Knead for 5 minutes, then divide the dough into two and place
into two greased, warmed loaf tins (about 10 in. by 4 in.). Cut three
slanting nicks across the tops of the loaves and put in a warm place,
with a cloth on top, for about an hour, or until the dough has almost
doubled in size. Pre-heat the oven to 425° F. and put the loaves in,
then 1o minutes later reduce the heat to 400° F. for another 3o-35
minutes. Turn out of the tins and cool on a wire rack, The loaves
sound hollow when tapped on the bottom if properly cooked.

Makes 2 loaves.

The Miller and his wife, Edern, c. 1900
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First Principles of Good Cookery, by Lady Lianover, 1867.

fillet or boned loin of FOR THE STUFFING
3 oz (1 cup) breadcrumbs,

stk or bacon cut into  moistened with 2 tablespoons
milk

2 grated suet or
melted butter.
white part of t leck, chopped
1 teaspoon chopped thyme
pinch of nutmeg
salt and pepper
il the stuffing ingredients together and stuff the boned joint.
the joint into a baking tin and put the fat pork or bacon criss-
er the top. Pour the water around, caver with foil and bake
0° F.) for 1} hours. Remove the foil for the
1o allow the top to brown. Add the sherry to the pan
ind reduce rapidly on top of the stove. Serve with the follow-
:Ish veal sauce.

CYFFAITH POETH - WELSH
SAUCE

3 lemons. 1 heaped teaspoon each of
1 oz. grated horseradish ground mace, cayenne pepper
1 1b. coarse salt and whole cloves

2 pints (4 cups) vinegar 1 tablespoon dry mustard

Cut the unpeeled lemons into small pieces and cover with the salt,
then add all other ingredients and put into a large ovenproof dish
with a lid. Stand in another dish with water coming up to within 2
inches iner, bri i i ily for 15-20
minutes. Remove the container with the sauce, leave the lid on and
put into a cool place. Stir well once every day for 6 weeks, but
replace the lid. Bottle at the end of this time, and screw down
tightly. It is excellent with either hot or cold veal and a little goes &
long way. Tt is not unlike the Vinaigrette sauce served in Brittany
with roast veal and féte de veau (3 la vinaigrette).

TO STEW A BREAST OF VEAL

Recipe from the manuscript of Anne Wynne of Bodewryd, 1675, later
Madam Ouwen of Penrhos, Anglesea [sic].

*Take a brest of veal and score it and flower it, put a good quantity
of butter in yr pan, where yr liquid is hott, put the brest in it and
let it fry till it be very brown — turning it often - then take brest and
clean it from the liquor and clean the pan, then put a good quantity
of claret with some cloves, mace, nutmegs into yr pan, with pickled
oysters, 2 anchovies, and a shallot. Let yr brest stew in it, and when
it is:l(zw'ed—enough. serve it up with sliced lemon — claret or cider
will do.”
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Fishing is as popular in Wales as it is in France: fishing not only as
a pastime, for the catch is not displayed, perhaps later to be stuffed
and hung in a glass case, but invariably cooked and eaten fresh.
Even in the sad days of the depression in the twenties and thirties
many miners or quarrymen would go down to a stream or lake to
fish for the Sunday morning breakfast. Those lakes and streams
contain fishes known only to Wales in many cases: the torgoch,
a red-bellied char, and gwyniad found in Lake Bala, both trapped
by the Ice Age; brown trout (so superior to the North American

w trout imported into many waterways in the twenties because

dd: ), said to have been i duced

fi Gwyn Lake, Gwenog and Llyn Berwyn are still well
stocked. In the seventeenth century the Vicar of Llanwenog wrote
t the fish having gold or silver collars: this was however a
practice with pike and carp, similar to the way we tag fish

(Gerald the iting ab 88
‘Wye are in season during the winter, those
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of the Usk in summer; but the Wye alone produces the fish called
Umber [grayling] the praise of which is celebrated in the works of
Ambrosius. ... . “ What", says he, **is more beautiful to behold, more
agreeable to smell, or more pleasant to taste? The famous lake of
Brecheinoc supplies the country with pike, perch, excellent trout,
tench and eels.”"

The grayling has a fragrant smell of wild thyme and cucumber.

The delicate and beautiful salmon- or sea-trout is known as
sesein in Wales and is often caught from coracles (see page 30). The.
Dovey River, George Borrow’s ‘Royal Dyfi’, is thought to be the
finest river in Britain for catching it, as well as brown or river trout.

“What a breakfast! Pot of hare; ditto of trout;!

pot or prepared shrimps; dish of plain shrimps;

tin of sardines, beautiful beefsteak; eggs, muffin;

large loaf and butter, not forgetting capital tea.

There's a breakfast for you!"

George Borrow, Wild Wales, 1862

1 Potted trout can be made the same way as Potted Herrings, page 53.
See also Shrimp Paste, page 41.

Fishing in Wales, c. 1862
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Bara brith means *speckled bread” and is common to all the Celtic
countrics. In Ireland it is called Barm Brack; Selkirk Bannock in
Scotland: and Morlaix Brioche i Brittany. Itis traditionally made with
yeast, but very good bara brith is made using baking powder.

(x)
1 Ib. (4 cups) flour 2 heaped tablespoons chopped
1 07. yeast mixed peel

1 pint (1 cup) luke-warm milk 1} teaspoon mixed ground spice
1 teaspoon white sugar 6 07. (3 cup) seedless raisins

3 0z (scant } cup) lard or butter 3 tablespoons currants

1 tablespoons brown sugar

1ege
warm honey to glaze pinch of salt

See that all utensils and ingredients are warm.

Warm the milk to tepid with the teaspoon of white sugar, crumble
in the yeast and set aside for 10-20 minutes until it is frothy. Rub
the fat into the flour, then stir in the peel, dried fruit, spices, brown
sugar and salt. Make a well in the centre add the yeasted milk and
the well-beaten egg. Mix to a soft dough, cover and leave in a warm

ce to rise for about 2 hours, until it is double its size. Turn onto a
foured board and knead well, then put into a well-greased tin, cover

‘again and leave for 30 minutes. Remove cover and put into a hot

oven (400° F.) for 20 minutes, then lower the heat to 325° F. and
bake for about 1} hours. The toaf will sound hollow when tapped on
the bottom if it is properly cooked. Put onto a wire rack and brush
the top with clear honey whilst it is still warm to give it a nice glaze.
Let it get quite cold before cutting, and serve in slices with butter.

(2) Bara brith made without yeast.
From a recipe of Mrs Moir, of Lake Vyrwy Hotel.

1 Ib. (4 cups) self-raising flour 6 tablespoons sugar
1 1b. mixed dried fruit 1 pint (1 cup) warm tea without

2 tablespoons marmalade milk
1egg 1 teaspoon mixed ground spice
honey to glaze

Mix the dried fruit and sugar together and pour the warm, milkless
tea over then leave to stand overnight or for some hours until the
fruit is swollen up. The next day stir in the flour, spice, marmalade
and finally the well-beaten egg. Line a loaf tin with greased paper,
put the mixture in and cook in a moderate oven (325° F.) for 1§
‘hours. Turn out onto a wire rack when cooked and brush with warm
honey to glaze.

to Aberystwyth, ¢, 1892







YW IAR - SPATCHCOCK

A sixteenth-century recipe seldom served today.

The name derives from * dispatch-cock’, meaning a fowl killed and
cooked in a hurry, usually split and grilled. It is a very good way of
serving a small broiler chicken, for it cooks quickly, retaining all the
flavour and juices. Allow 1 bird of about 2 Ib. for 2 people.

2 plump young chickens 1 0z. (} cup) fresh breadcrumbs
6 0z. (] cup) melted butter ‘mixed with } teaspoon grated
2 teaspoons dry mustard nutmeg.

salt and pepper 2 tablespoons milk

Have the chicken split in two right through the breast bone. Beat
each half well with the flat side of a heavy knife. This prevents it
curling up when cooking. Place in a grilling tin without the rack and
season well. Pour over half the melted butter and cook under the
grill for 7-10 minutes starting with inside part of the bird. Do not
have the grill too high for fear of burning. Turn and repeat this on
the flesh side, pouring over the rest of the butter. Mix the mustard.
with the milk, making it rather thinner than table mustard. Brush
the flesh side of the chicken with this, then sprinkle with the fresh,
spiced breaderumbs. Baste with the butter from the pan, put back
under a slow grill and let the top colour slowly to golden.
Serves 4.

the * churchwarden’ pipes, Plas Lodwig, Bangor, Caernarvonshire, 1901 13
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In the early years and until the late ni h ury, Chri:

of Wales began at betsoeen 3 and. 6 a.m. on Christmas morning with a
religious service known as plygain. This was preceded by supper parties
in large houses, and in humbler homes by decorating the houses or making
treacle toffee (cyflaith). Mrs Elizabeth Baker in her diary written
betwoeen 1778 and 1786 says: ‘. . . I set forth to celebrate what is here
named a Plugen. Coffee and tea commenced it with an abundance of
Wiggs, buttered Pikelets and cakes. . . . The cards continued till supper
which was a hot and plentiful one and resumed again after : about three
in the morning coffee and Tea, etc. was again served . . . and after that
was mulled Ebillon and warm Punch for the males. The cards ceased . . .
the bell summaned us to church; . . . prayers were begun and the Church
quite filled where we stayed till eight and broad daylight, hearing the
different carols sung.’

After the plygain feasting began, consisting of hot ale, toasted
cheese and bread in farmhouses ; cakes and cold meats, brewis in others.

MEAD

1 gallon water 1 Ib. white sugar

2 pints clear honey sprig of rosemary

2 lemons. a piece of root ginger 4 in. long
4 cloves 1 0z. yeast spread on a piece of

toast

Boil together the sugar, water and honey and skim. off any scum that

116 The Mari Lwyd, Ll d, Gl

In Gl and hshire, Christmas night was enlivened by
the Mari Lwyd, but in many other parts of Wales this ceremony was.
associated with the New Year and Twelfth Night. In any case it
carried over several days and the origins are obscure, although it is most
likely connected with Celtic pre-Christian horse worship. The name
means ‘grey Mary’, or grey mare, and the protagonists carried

a horse's skull on @ pole with a white sheet draped over it, the shull
decorated with ribbons, and coloured glass to represent the eyes. The man
carrying the Mari Lwyd stood underneath the sheet, holding the pole
and moving the lower jaw by means of a wooden handle. The carriers
were impromptu poets and singers who challenged those inside to a
rhyming contest. The inmates could keep them out so long as they
could answer the rhyme, but when this failed the poets would bring in
the horse's head, lay it on the table and be entitled to food and drink on
the house. By the nineteenth century, traditional rhymes were sung and
had to be answered, but many were extempore.

may form. Stand in an earthenware basin and add the juice of the
lemons and the rind of one, also the cloves, rosemary and well-
bruised ginger. When this has cooled to blood temperature or less,
add the yeast on a piece of toast (if put into too-hot liquid the yeast
will be Killed). Remove the lemon peel after 3 days, but let fermenta-
tion continue until it has stopped *hissing’, after which it should be
left for about a week. Strain and bottle, cork loosely to begin with,
then tighten up if it is not bubbling. Leave for at least 3-6 months
before drinking.

1005 ; ph her, Llewelyn Evans




YELAITH - TREACLE TOFFEE

In Gl C and ire the custom of small
boys collecting the Calennig (New Year's gift) is still practised
although seldom accompanied by the decorated, skewered oranges and
apples of the previous and earlier centuries. The fruit was pierced with
carn, sometimes coloured, and stuck with three skewers to serve as a
stand when not being held, and a fourth which acted as a handle. The
top wwas decorated with holly or mistletoe. Lt-Colonel Llewelyn Evans,
who took the accompanying photograph as a very young man, says that
it is a survival of the Roman custom of strena, a pagan symbol of fruit-
fulness for the coming year. He remembers the Vicar of Llangynwyd

saying: * Ah! the little Llan boys with the Roman strena once again."
The custom of collecting pennies and small cakes started early in the
morning and was aleays finished by noon. Sometimes verses were
recited in return for the gift, one being translated as :

1 got up early and walked as fast as I could to ask
for calennig ; if you feel it in your heart give me

a shilling or sixpence : A Happy New Year for a
halfpenny or a penny.' Bye-gones, 1900.

1 1b. (2 cups) demerara sugar 12 oz (3 cups) golden syrup
12 oz. (1} cups) butter (corn syrup)

Boil all together and stir gently for about 10 minutes, or until a few
drops poured into cold water harden at once. Pour into an oiled flat
tin or plate, and when barely set mark into squares with a knife and
loosen from the bottom of the tin. Leave until quite cold and firm
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before taking off and breaking up into picces, Either wrap in small
squares of oiled paper or store in an airtight tin. Makes about 2 Ib.
toffee. Nuts or dried fruit may be added before pouring into the tin,
if liked.

Happy New Year

apher, Llewelyn Evans







Al

and




DR

ata

U

cinat

R

[ ’
ng Dc




