
Shakespearean

Feast

a tudor cookbook for today’s cook,

created with help from 

Summit Brewing Company, Cafe Latté,

French Meadow Bakery & Café, and Patisserie 46



a sallet of striked coleworts, beets & herbs 
from robert may’s The Accomplisht Cook, 1660

3 C minced red cabbage

¼ C currants, parboiled

1 tbsp minced celery leaves

1 tbsp minced tarragon or fennel 

1 tbsp minced mint leaves

5 tbsp olive oil

6 tbsp red wine vinegar

2 medium-sized beets, boiled tender in their skins

1 tbsp capers

Remove outer leaves and core of cabbage and mince what remains. 
Add the currants, celery leaves, tarragon, and mint, and pour the  
oil and vinegar over all. Toss until cabbage is well coated, and  
refrigerate for 24 hours, stirring the mixture several times.

Cook and peel the beets, and dice into ¼"–½" cubes. Add beets 
and capers to cabbage and mix. Serve at room temperature.

Salads & Sides

France, Cabbage Plant (detail), 19th century, chalk 
The Minnich Collection, The Ethel Morrison Van Derlip Fund  66.25.146 



butter’d onions 
from robert may’s The Accomplisht Cook, 1660

1 lb tart cooking apples

1 medium-large white onion, coarsely grated

3 tbsp butter

1 tbsp brown sugar

½ tsp cinnamon

2 tbsp currants, parboiled

2 slices buttered toast, in quarters

Quarter, core, and peel apples and cut into ½" thick slices. In a 
small saucepan, simmer the onion and two tablespoons of butter 
until transparent. Then stir in the sugar, cinnamon, and currants. 
Arrange a layer of the apples in a casserole dish (with cover), and 
spoon a small quantity of the onion mixture evenly over them. 
Continue to alternate layers of apples and onions, finishing with 
a layer of apples. Dot the remaining teaspoon of butter over the 
top, cover the casserole dish, and bake at 375°F until the apples 
are soft, about 45 minutes. Serve hot, on buttered toast.

P. Jean Turpin, French, 1755–1840, Belle de Havre (apple), from Traite des  
Arbres Fruitiers (detail), 1807–35, hand-colored stipple engraving  

The Minnich Collection, The Ethel Morrison Van Derlip Fund  P.18,406 

Salads & Sides



frigacy’d shrimps
from william rabisha’s The Whole Body of Cookery Dissected, 1682

1½ lbs raw shrimp, peeled

3 tbsp butter

2 tsp anchovies, mashed

1 medium onion, grated

1 tbsp minced parsley

½ tsp thyme

1 bay leaf

1 pinch (approx. 1/8 tsp) pepper

¼ tsp nutmeg

¼ tsp ginger

1¼ c claret

2 tbsp red wine vinegar

½ tsp salt

3 egg yolks

3 slices buttered toast, in quarters

Peel and devein shrimp, rinse and dry. Melt the butter in a small 
saucepan, add anchovies, grated onion, parsley, thyme, bay leaf, 
pepper, nutmeg, and ginger, and simmer for one minute. Add 
shrimp and stir until well coated, then add claret and vinegar and 
simmer 10 minutes longer. Add salt to taste.  

Beat egg yolks with ¼ cup sauce (allow sauce to cool slightly  
before combining with yolks). Stir this mixture back into the sauce 
until it thickens. Place half the toast in a serving dish, spoon the 
shrimp and sauce over it, and garnish it with the remaining toast 
quarters.

Main Course

Jakob Hoefnagel, Flemish, 1575–1630, Dedit mihi Artem mercedem meam Et in illa 
laudabo nomen eius (detail), 16th century, hand-colored engraving, illumined with gold 
The Minnich Collection, The Ethel Morrison Van Derlip Fund  P. 14,114 



venison pasty 
from robert may’s The Accomplisht Cook, 1660

1½ lbs venison steak, fat and gristle removed

¾ c claret

1 tsp salt

¼ tsp pepper

⅛ tsp cloves

½ tsp nutmeg

¼ tsp powdered bay leaves

2 egg yolks

5 tbsp butter, diced

1 strip bacon, diced

for the pastry

2 cups sifted unbleached flour

1 tsp salt

¾ cup cold butter

½ cup cold water

Mix claret, salt, pepper, cloves, nutmeg, and bay leaves together 
in a shallow bowl, and place meat in the marinade, turning it until 
covered completely. Cover bowl and refrigerate for 6 hours, turning 
at least once.

Main Course

Elizabeth Twining, British, 1805–89, Cucurbitaceae, The Gourd Tribe, from Illustrations 
of the Natural Orders of Plants (detail), 1849–55, hand-colored lithograph 
The Minnich Collection, The Ethel Morrison Van Derlip Fund  P.18,661

Using a food processor, pulse the flour, salt, and butter until mixture 
attains a sandy texture. Add cold water until it forms a stiff dough. 
Turn the dough out onto a floured work surface and form it into a 
rectangle. Roll this out into a sheet one inch wider than twice the 
width of the steak and six inches longer than its length. Drape the 
sheet in a rectangular backing dish with the extra pastry hanging 
over the sides of the dish. 

Drain the venison, saving the marinade for the sauce. Beat one 
egg yolk and brush the sides of the meat with it. Dot half the diced 
butter and half the bacon over the pasty, arrange the meat over it, 
and dot the top with the rest of the butter and bacon. Bring the two 
shorter sides of the pastry up over the steak and brush the edges 
with egg white. Then bring the two longer sides over and pinch the 
edges together to seal the pasty. Carefully turn the pasty over in the 
baking dish. Bake at 450°F for 20 minutes, then lower heat to 350°F 
and bake 15 minutes longer.

While the pasty is baking, bring the reserved marinade to a boil in 
a small saucepan. Lower the heat and simmer 10 minutes. Remove 
the saucepan from the heat and beat in remaining egg yolk. Return 
to the pan to heat and cook, stirring constantly, until sauce begins 
to thicken. 

Cut pasty into slices, taking care to preserve the crust, and place 
one slice on each plate. Pour a spoonful of sauce over each slice 
and serve.



created by eric harper, Summit Brewing Company

Summit
 Tudor Ale

recipe

mash ingredients 
6.5 lbs Crisp Maltings Floor Malted Organic Pale Malt

1.2 lbs Simpson’s Crystal Medium

0.5 oz Simpson’s Black

mash schedule: single infusion 

Sacch’ Rest: 154°F for 45 minutes 

Mashout: 172°F for 5 minutes 

boil additions & times 

60-minute boil

0.5 oz East Kent Goldings (55 min) 

2.5 oz Honey (50 min) 

0.1 oz Fresh Sage, chopped (5 min) 

yeast 

Wyeast 1028 London Ale 

Fermentation Temp: 68°F 

fermentation schedule: 
1 week primary

“dry-hop” with ½ oz dried sage

1 week conditioning

2 weeks bottle conditioning 

O.G: 1.046
F.G: 1.012
BUs: 15



shrewsbury cakes
adapted by cafe latté from madge lorwin’s Dining with William Shakespeare 
(Macmillan, 1976)

½ cup raw sugar 

1 tbsp grated nutmeg

1 cup salted butter 

1 tbsp rosewater

2 cups flour 

½ tsp salt

Cream sugar and butter, and whip until fluffy. Add rosewater, then 
flour, nutmeg, and salt, and mix just until blended. Form dough into 
two logs and roll in sugar. Wrap in plastic wrap and refrigerate for 
two hours until firm. Slice ¼" thick and bake at 375°F till edges are 
slightly brown, 12–15 minutes.

Desserts

E. Cordy, British, Study of Currants, Plum, Peach, Raspberries,  
and Forget-me-nots (detail), 19th century, watercolor 
The Minnich Collection, The Ethel Morrison Van Derlip Fund  66.25.154 



la tarte shakespeare (gooseberry tart)
adapted by patisserie 46 from madge lorwin’s Dining with William Shakespeare 

(Macmillan, 1976)

pâte sablée

10½ oz 82% fat butter

7 oz confectioner’s sugar

2 oz hazelnut powder

2 pinches salt

2 large eggs

17½ oz pastry flour

In a bowl, knead the butter by hand. Add the salt, confectioner’s 
sugar, and almond powder. Add the eggs. Mix rapidly, then add the 
sifted flour. Once the flour is incorporated, stop mixing. 

Wrap the dough in plastic wrap and refrigerate for 2 hours.

Remove the dough from the refrigerator and knead a bit by hand to 
soften it. Roll out to a 3 mm thickness. Cut the dough slightly larger 
than an 8" mold and place in the buttered mold. Apply the dough as 
evenly as possible. Let the base of the tart rest in the refrigerator for 
30 minutes.

Desserts

Antoine Poiteau, French, 1766–1854, Bezi de Chaumontel (Pears), from  
Traite des Arbres Fruitiers (detail), 1807–35, hand-colored stipple engraving  
The Minnich Collection, The Ethel Morrison Van Derlip Fund  P.18,412

hazelnut cream

7 oz hazelnut powder

7 oz sugar

7 oz butter

4 large eggs

2 tbsp Grand Marnier

Lemon zest

1 oz pastry flour

7 oz crème fraîche

Prepare the almond cream: Soften the butter. Add sugar and  
hazelnut powder. Add the eggs and whip. Add the Grand Marnier, 
lemon zest, crème fraîche, and flour.

Coat the top of the tarte with the almond cream using a piping bag 
and tip or a large spoon, and sprinkle gooseberries on top. 

Bake in the oven at 335°F for 35–40 minutes. Remove from the 
oven and let cool.



quaking pudding
adapted by french meadow bakery & café from madge lorwin’s Dining with  

William Shakespeare (Macmillan, 1976)

step 1. Simmer into a thick sauce, about 10 minutes over medium heat:

½ cup apple juice

2 pieces sliced ginger

½ pear, cut into two pieces

2 tbsp vanilla

step 2. Whisk:

2 egg yolks

½ whole egg

⅛ cup sugar

⅛ tsp nutmeg

⅛ tsp cinnamon

1 tsp lime

1 tsp lemon zest

1 tsp minced ginger

1 tsp vanilla
1⁄6 tsp salt

step 3. Bring to Boil:
1⁄6 cup whole milk

½ and ⅓ cup whipping cream
Add sauce prepared in step 1. Stir until incorporated.

Whisk mixture prepared in step 3 slowly into mixture created in  
step 2, add 2 tbsp dried cranberries. Place final mixture into two  
3-inch ramekins. Bake at 300°F for 1 hour or until inside reaches 90°F. 
Let cool for 10 minutes.

Desserts

School of Maria Sibylla Merian, German, 1647–1717  
Bird on Fruits in Bowl (detail), 17th century, watercolor 
The Minnich Collection, The Ethel Morrison Van Derlip Fund  66.25.116 



Supper with Shakespeare 
The Evolution of English Banqueting

December 13, 2012–March 31, 2013
Tudor Room (325) and Gallery 332

Feast your eyes on period culinary delights handcrafted by 
Ivan Day. The guest curator and world-renowned English 
culinary historian will create a full banquet in the Tudor Room, 
the museum’s first period room.

Details at artsmia.org.

Antoine Poiteau, French, 1766–1854, Bezi de Chaumontel (Pears), from  
Traite des Arbres Fruitiers (detail), 1807–35, hand-colored stipple engraving  

The Minnich Collection, The Ethel Morrison Van Derlip Fund P.18,412




