Simple Fancy Desserts

Mistress Caryl de Trecesson (Carol Hanson, carol@dragonbear.com)
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On the 8th of February in 2003, there was a Queen’s Court event in the Barony of Carolingia.  I provided the general dessert board and the desserts for the “Queen’s Tea” for the visit of HRM Isabella of York.   Considerations were as follows:  
people I usually ask were busy

I was too busy to find other people

therefore, I would need to make all the desserts myself
and transport them

and come in under $100 * 
and serve at least 100 and possibly up to 200 people

and  have them suitable for the queen’s state & persona

* It greatly helped the budget that someone donated nearly 5 lbs. of almond paste that had been used for testing a bomb detector.  Apparently almond paste has the same signature as plastic explosives.

To plan any feast, you start by looking for good recipes.   Besides cookbooks, there are now more on-line resources than I could possibly list, but I’ve included the links connected to these desserts in with the general recipe information.  More simply, the Medieval Cookery Site (http://www.medievalcookery.com/etexts.shtm) is a wonderful place that has links to every text used here except Digby, plus a lot more, and it’s even searchable.
Next step: make at least one test batch, even if you have a full translation into modern terms and measurements.  Anybody assigned to cook from your recipe should also make a test batch of their own.   This lets you know how much time it takes for -you-, how much effort is involved, what information might still be missing, how many it will serve (not everyone’s “rounded teaspoons” are the same), and how much it will cost.   You’ll also find out exactly how it tastes with currently available ingredients (and so, how well it will go with the other recipes) and get an idea of how well it keeps, i.e., how far ahead of time you can make it.
Schedule the grocery runs accordingly.  Remember that things that can refrigerated for a few days, or frozen, aren’t going to work out if you won’t have that much space in your refrigerator or freezer.  If you’re going to freeze desserts after they’re made, make sure to test how they taste after thawing, and remember to allow enough time for them to thaw before serving.
Consider presentation.  How will you serve the food?  What can be done to improve the display, to make the desserts more appealing?   Baskets and platters look better with a cloth napkin placed beneath the food.   You can cover an upside down bowl or pan with another napkin and put it beneath a serving dish to make a multi-level display (though that can give an effect more like modern catering than a medieval board, it’s useful if space is limited). Candles and flowers can decorate the table, but be sure they don’t get in the way of people reaching for desserts.
Consider purchased foodstuffs and embellishments.  Small nuts, dried fruits, grapes, cherries, etc., can make a display seem very generous without additional cooking.  Anise confits can be bought at specialty stores, Indian or Middle Eastern markets, or on-line.  Put a small ball of marzipan inside dried apricots for a simple added dessert, but make sure to have some plain ones for those allergic to almonds.  In general, be sure to have a list of ingredients posted where it can be easily seen by those on special diets.
Final Menu and Budget
intro

anise confits (bought)



2 boxes 
  8.00

intro

apricots w/marzipan


 
150

  5.00

pg. 3

checky of leaches (4 x 64 sqs)


256

11.00

pg. 6

another very good cakes (7.5 cakes)

150

33.00

pg. 9

peach marmelets



40

  5.00
pg. 9

apple marmelets



70

  3.00

pg. 9

cherry marmelets



70

  7.00

pg. 11

fine cakes




220

  5.00

pg. 14

Spanish pastries



400

  8.00

pg. 16

marchpanes




130

14.00











====








(Feb. 2003 prices)
99.00

Checky of Leaches: Rosewater/Saffron Milk Gelatin Chessboard
(English, late 16th c.)
[image: image2.png]



Source #1
A White Leach (from[Thomas Dawson, The Good Hus-wives Jewell, 1596 
Take a quart of newe milke, and three ounces weight of Isinglasse, halfe a pounde of beaten suger, and stirre them thogether, and let it boile half a quarter of an hower till it be thicke, stirring htem all the while: then straine it with three spoonfull of Rosewater, then put it inot a platter and let it coole, and cut it in squares. Lay it fair in dishes, and lay golde upon it. 

Redaction #1: Stefan's Florilegium - Desserts

http://www.florilegium.org/files/FOOD-SWEETS/desserts-msg.rtf
From:
Anne-Marie Rousseau
Date:
Tue, 8 Jul 1997 23:12:22 -0700 (PDT) 

Subject:
Re: SC - Gold Leaf-A use 
Our reconstruction: Serves 16 

5 tsp gelatin (about 2 ¼ packets) 

2 cups whole milk 

½ heaping cup sugar 

5 tsp rosewater 

1 sheet gold leaf 

1 beaten egg white 

Heat a large pan of water to just below a simmer. Mix the gelatin in 4T of the milk with a whisk in a small bowl, suspended in the simmering water (like a double boiler). Keep whisking till it’s completely dissolved. In a saucepan, heat the remaining milk, stir in the gelatin, add the sugar and bring to a simmer. Keep simmering, stirring for 5 minutes. Remove from the heat and stir in the rosewater. Rinse a 8x8 glass Pyrex pan with cold water, and pour the jello stuff in. Cover with saran wrap and allow to set. It will set faster in the fridge, and will take several hours. Cut into 1” cubes and guild every other square in a checky pattern. This part can be tricky, find someone who is familiar with working with gold leaf. Decorate with fresh pansies and other pretty things (we used ribbons, flowers, etc). 

Another person tried a very similar version using real islinglass.  Their information is in Stefan’s “Illusion Foods” section here: http://www.florilegium.org/files/FOOD/illusion-fds-msg.text

Source #2
To make Leach: Hugh Plat's "Delightes for Ladies" [1609]
(online at http://katrowberd.elizabethangeek.com/texts/delights.mhtml )

59. To make Leach

Seeth a pint of Creame, and in the seething put in some dissolved Isinglasse, stirring it till it be very thicke, then take a handful of blanched Almonds, beat them and put them in a dish with your Creame, seasoning them with sugar, and after slice it and dish it. 
Redaction #2: The Caer Galen Cooks' Corner

http://www.panix.com/~nexus/cooking/12rec.shtml

A leach, after Hugh Plat:

Heat 3 cups of cream or milk. Mix 1/2 to 3/4 oz. gelatin with another cup of milk according to directions on gelatin. Add 1/4 to 1/3 cup of sugar to the heating milk. Mix in the gelatin. Stir till well dissolved. Cool. 

Redaction

You can use cream or non-skim milk but it will separate as it jells, so that the top of the leaches is more opaque (from the milk fats) and the bottom is more translucent.  It’s not noticeable when arranged in a board but looks a little odd for individual squares.
The saffron is a substitute for gilding.  Although it’s not in either of the original sources, we know that saffron was used in other white dishes to change the coloring for better effect.  The more finely ground the saffron, the better, to make it smoothly yellow without evident threads.
For each single-color batch (for checker/chessboards, you’ll need at least 2 batches):

1 quart of fat-free milk, or other milk, or cream
5 packets of unflavored gelatin (about 3-1/2 tablespoons)

1-1/8 c. granulated white sugar (1/2 pound)
2 TB. rosewater for a white leach

-or-  
3/4 tsp. powdered/ground saffron for a yellow leach

Spray a 9" by 13" pan (glass or porcelain is better than metal) with non-stick cooking spray, or lightly oil. Whisk the gelatin powder into the cold milk a little at a time, or heat up the milk first and whisk it in then: either seems to work but with a few lumps at first.  If you’re making a yellow leach, also add the saffron.  Over medium heat, add the sugar and whisk gently till the sugar is dissolved and any remaining gelatin lumps have disappeared.  Bring the mixture just to a simmer (very small bubbles but not boiling). Remove the mixture from the heat, and add the rosewater now if making a white leach. Pour into the pan and refrigerate for at least 3 hours. 
Cut in approximately 1" squares. Two pans (one white and one yellow) will make about 70-100 squares each, which will make 2 checker/chessboards of 64 squares each with some squares left over. 

Planning
Preparation: 
extremely simple, no oven needed, but you need space in a refrigerator for them to set
Storage: 
use disposable pans and keep in the pans till ready to make the displays; must be refrigerated till serving
Presentation:
on platters with dried fruit or grapes around them; maybe a marzipan or sugar paste border?  could also have sugar paste or marzipan counters/chesspieces though the squares might need to be bigger
Cost: per 4 pans, which makes 4 chessboards for a total of 256 squares


 2.50
1 gallon milk @ 2.50



 6.50
5 boxes of unflavored gelatin @ 1.30/box, 4 packets per box



 2.00
5 lb. bag of white granulated sugar



    ?  
flavoring



====



11.00+
(Feb. 2003 prices)
Another Very Good Cake: Glazed Currant Cake
(English, very late 16th c.)
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Source

Another very good Cake.  The Closet of Sir Kenelm Digby, Opened. 1669.
(downloadable from Project Gutenberg: http://www.gutenberg.org/etext/16441)
Take four quarts of fine flour, two pound and half of Butter, three quarters of a pound of Sugar, four Nutmegs, a little Mace, a pound of Almonds finely beaten, half a pint of Sack, a pint of good Ale-yeast, a pint of boiled Cream, twelve yolks, and four whites of eggs; four pound of Currans. When you have wrought all these into a very fine paste, let it be kept warm before the fire half an hour, before you set it into the Oven. If you please, you may put into it two pound of Raisens of the Sun stoned and quartered. Let your Oven be of a temperate heat, and let your Cake stand therein two hours and a half, before you ice it; and afterwards only to harden the ice. The ice for this Cake is made thus. Take the whites of three new-laid eggs, and three quarters of a pound of fine Sugar finely beaten; beat it well together with the whites of the eggs, and ice the Cake. If you please you may add a little Musk or Ambergreece. 

Redaction #1:  Stefan's Florilegium - Desserts

http://www.florilegium.org/files/FOOD-SWEETS/desserts-msg.rtf
Date:
Fri, 6 Feb 1998 19:35:06 -0800 

From:
Anne-Marie Rousseau
Subject:
SC: Another Very Good Cake Was: Re: SC - Digby’s Excellent Cake 

Another Very Good Cake from Digby p212 

(amounts from original in proportion, just scaled down) 



3-1/4 c flour 



2 sticks butter, softened 

Cut in butter with fork/your hand until mealy (no lumps) 

Add 



1/3 c. sugar 



2 t nutmeg 



1/4 tsp mace 



1 c currants 



2/3 c. golden raisins 



3/4 cup ground almonds 

mix well to blend. 

Beat well together: 


1/2 c half and half, warmed to body temp. 


1/4 c. sack (Dry Sack, available from the liquor store, NOT cooking sherry!) 



1 egg 



2 egg yolks 

Dissolve 


1t yeast 

in 
1/3 cup beer or warm water

let it sit on the stove with the oven on till it’s a bit burbly and warmed up. Add to beaten egg stuff. Mix well with a fork. 

Add to dry ingredients. Mix well. It’s a heavy dough, like cookie dough.  Butter and flour a ring mold. Spoon the dough into the ring mold, and cover with a towel. Let rise in a warm place ½ hour (it will not appreciably rise). Bake in a 350o oven for 1 hour 15 minutes. Do not over-bake...check by sticking with a knife. It will come out damp looking, but not gooey.  Remove from ring mold onto a cookie sheet. Drizzle with icing of 


2 egg whites and 


2 cups powdered sugar. 

Return to oven for a couple minutes to harden icing. Serve warm if possible. 

Redaction

This is the type of cake that, with later additions such as candied fruit, became various versions of 12th Night (or King’s, or Christmas) cake, wedding (or groom’s) cake, or the more traditional variety of fruit cake that doesn’t try to reduce the batter to a bare minimum of mortar holding the fruit and nuts together.
The redaction used for the event was the one above, with the differences of (1) using a 10” springform pan instead of a ring mold, (2) baked for 50-55 minutes instead of 75 minutes, and (3) iced with 1 egg white mixed with 3/4 c superfine sugar.

Later examination and comparison showed that redaction was not really in the same proportions as the original recipe, so I now use the following version.
4 c. flour

1-1/4 c. butter (= 2-1./2 sticks), softened

1/4 c. sugar

1 nutmeg, grated (about 2-1/2 teaspoons)
1/4 teaspoon mace

3/4 c. ground almonds

1/4 c. “Dry Sack” or sherry

1/2  c. ale or beer

1 tsp. yeast
1/2 c. light cream or half&half, scalded

1 egg

2 egg yolks (reserve one or both whites for icing)
3/4 c. ground almonds

3 c. currants

1-1/3 c. chopped raisins (optional)
In a pan or cup, warm the ale to about body temperature on stove or in microwave.  Stir in the yeast till dissolved and let sit for a few minutes to become active.

To scald the cream, put in a small saucepan over medium heat and bring to just under a boil and immediate remove from stove and let cool till no warmer than body temperature.

Preheat oven to 275 degrees Fahrenheit.  In a large bowl, mix flour and butter and sugar till there are no lumps.  (You can cut the butter into the flour with a fork and then add sugar, or cream butter and sugar and then add flour; the original leaves it to the cook’s discretion.)   Add in the spices and ground almonds and mix well.  Stir in the sack (or sherry), the yeasty ale, the scalded cream, and the lightly beaten egg and egg yolks.  When the wet ingredients are completely combined with the dry, then add the currants and chopped raisins and mix in well.  
Spoon the dough into a large cake pan.  Cover with a towel and let sit in a warm place for 1/2 hour (though it will not noticeably rise).  Put in the oven and bake for 2-1/2 hours or till a knife comes out mostly dry.   
If time is limited, you can bake at 300 degrees for about 1-3/4 hours.

To keep the cake moist despite the long cooking time, you can put an open pan of water on the bottom rack of the oven underneath the cake while it’s baking. 
Icing:

1 egg white

1 cup powdered or superfine sugar

Mix egg white and sugar well.  Spoon over the cake and return it to the oven for about 10 minutes, till the icing turns white.  It will solidify as it cools.   This is enough icing for a “glazed” cake, if you’d like a fuller coating then you can double the amounts.
Planning
Preparation: 
not difficult but some expensive/unusual ingredients; extremely long cooking time and may be limited by number of pans available
Storage: 
like a fruitcake? wrap tightly in foil and put in a plastic bag or tin; can be frozen
Presentation:
preslice at least half of the cakes for ease of serving, leave at least one unsliced for display; serve on platters with fruit and nuts around them?
Subtlety:
for a centerpiece, one cake had the icing colored purple with food coloring and then colored marzipan shape added to portray the arms of the Queen of the East; and because it was the autocrat’s birthday, another cake had a gilded marzipan candle on it, complete with flame

Cost for 2 cakes, and each cake can be cut into 16-24 slices:



1.00
flour (7 c.)



1.70
butter (4 sticks)



1.80
currants (1 box=2c.)



1.00
raisins (?)



1.50
almonds (1 bag slice=2 c., need 1-1/2c.)



  .40
half & half (1 c. @ .75/pt.)



  .50
Dry Sack



  .50
eggs (6 @ .99/dz)



  .50
? yeast & beer



  .50
sugar & superfine sugar



====



9.40+
(Feb 2003 prices)
Drie Marmelet of Peches: Fruit Jellies

(English, late 16th c. )
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Source
From The Second Part of the Good Hus-wives Jewell (1597) by Thomas Dawson (Falconwood Press, Albany, NY, 1988):

To make drie Marmelet of Peches.

Take your Peaches and pare them and cut them from the stones, and mince them very finely and steepe them in rosewater, then straine them with rosewater through a coarse cloth or Strainer into your Pan that you will seethe it in, you must have to every pound of peckes halfe a pound of suger finely beaten, and put it into your pan that you do boile it in, you must reserve out a good quantity to mould your cakes or prints withall, of that Suger, then set your pan on the fire, and stir it til it be thick or stiffe that your stick wil stand upright in it of it self, then take it up and lay it in a platter or charger in prety lumps as big as you wil have the mould or printes, and when it is colde print it on a faire board with suger, and print them on a mould or what know or fashion you will, & bake in an earthen pot or pan upon the embers or in a feate cover, and keep them continually by the fire to keep them dry.

Redaction
3 lb. frozen peaches, or pared, pitted, sliced fresh peaches

-or-

3 lbs. of apples, cored, peeled, sliced
-or-

3 lbs. of frozen cherries, pitted, sliced

1/4  c. rosewater

1-3/4 c. white granulated sugar (about 3/4 lb.)

extra granulated and/or superfine sugar

Put whichever fruit you’re using and the rosewater in a pot.  Simmer for about 30 minutes or until very soft.  This should yield about 1-1/2 lbs. of pulp.   Puree in food processor, or in small batches in a blender, or (if you’re very dedicated) push pulp through a sieve using the back of a large spoon.  Put back in the pot and stir in the sugar.  Simmer, stirring, for 45-50 minutes until it’s very, very thick, and the mixture generally keeps its shape when a spoon is dragged through it.   The thicker you can get it, the less time it will take the candies to finish drying once shaped.  You’ll also need to reduce the heat and stir more constantly as it thickens so that it doesn’t burn.  Let cool.
Take spoonfuls and roll into balls, using a mixture of superfine and granulated sugar to coat them and keep the jellied fruit from sticking to your hands.  Put the balls on foil or parchment lined baking sheets and put in a very low heat oven (170-200 degrees Fahrenheit), or leave out to air for several days (if low humidity) to dry.   Each batch yields about 60 to 70 1" candies.
Planning
Preparation: 
not difficult but very tedious and, if not thickened enough, they can take forever to dry, or never really dry enough to keep from sticking together

Storage: 
if sufficiently dry and sugar-coated, can be stored in bags or any covered container

Presentation:
a mixture of different fruits shows them off best; the peach are a medium orange color, the apple are paler gold, and the cherry are deep reddish purple

Costs for batches made (Feb 2003 prices):
peach:

3.98 two 1-lb bags of frozen peaches



1.00 sugar?

                  
====



4.98

apple:

1.87 3-lb bag of Macintosh apples


1.00 sugar?



===



2.87

cherry:

5.97 three 14-oz. bags of frozen sweet dark cherries



1.00 sugar?



===



6.97

Fine Short Cakes: Shortbread Cookies

(English, late 16th c.)
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Source

From the good huswifes handmaide for the kitchin, [John Partridge], 1594.

(online, but incomplete, at http://www.uni-giessen.de/gloning/tx/1594-ghh.htm )

To make short Cakes.

Take wheate flower, of the fayrest ye can get, and put it in an earthern pot, and stop it close, and set it in an Oven and bake it, and when it is baken, it will be full of clods, and therefore ye must searse it through a search: the flower will have as long baking as a pastie of Venison. When you have done this, take clowted Creame, or els sweet Butter, but Creame is better, then take Sugar, Cloves, Mace, and Saffron, and the yolke of an Egge for one doozen of Cakes one yolke is ynough: then put all these foresaid things together into the cream, + te{m}per the{m} al together, the{n} put the{m} to your flower and so make your Cakes, your paste wil be very short, therefore yee must make your Cakes very litle: when yee bake your cakes, yee must bake them upon papers, after the drawing of a batch of bread.

Redaction #1: Stefan's Florilegium - Desserts

http://www.florilegium.org/files/FOOD-SWEETS/shortbread-msg.text)

Date: Sun, 3 Sep 2000 11:50:17 +0200

From: Cindy M. Renfrow
Subject: Re: SC - shortbread/-cakes & salad

Here's another from  The Widowes Treasury [Treasure?] by John Partridge, 1585.  I think the reason we're to make them very little is that they won't cook in the middle if they're too big.  The ones I made were not too crumbly.  One could take bites out of them & not have the rest crumble.

To make fine Cakes. Take a quantity of fine wheate Flower, and put it in an earthen pot. Stop it close and set it in an Oven, and bake it as long as you would a Pasty of Venison, and when it is baked it will be full of clods. Then searce your flower through a fine sercer. Then take clouted Creame or sweet butter, but Creame is best: then take sugar, cloves, Mace, saffron and yolks of eggs, so much as wil seeme to season your flower. Then put these things into the Creame, temper all together. Then put thereto your flower. So make your cakes. The paste will be very short; therefore make them  very little. Lay paper under them.

A searce is a sieve.  The pre-baked flour will be very hard and lumpy; you will need to rub it through a sieve in order to use it.  Clouted cream is fresh unpasteurized cream that has been allowed to sit in an earthenware pan near the hearth overnight.  The cream forms a thick wrinkled yellow crust called clouted or clotted cream.  If you don't have clouted cream, use butter.  Here is a worked out recipe for you:

To every 3 cups of sifted baked flour, take the following:

1 1/2 cups butter

1 cup sugar

1/4 teaspoon clove powder

1/2 teaspoon mace powder

1/2 pinch saffron, crumbled

3 egg yolks

Preheat oven to 350 F.

In a large mixing bowl, cream the butter and sugar.  Add the spices and egg yolks, and beat to mix thoroughly.  Add the flour, and beat until smooth.  Use a non-stick cookie sheet, or line a cookie sheet with baking parchment.  Take the dough, 1 level teaspoonful at a time, and roll into small balls with your hands.  (Resist the temptation to make them larger -- they won't cook in the middle if they're too big.)  Flatten the balls slightly, and place them 2 inches apart on the cookie sheet.  Bake for 9 minutes, or until the cookies are puffed and golden around the edges. Remove from oven and cool on wire racks.

Makes about 6 dozen cookies.

Cindy Renfrow/Sincgiefu

Author and Publisher of "Take a Thousand Eggs or More" and "A Sip Through Time"

http://www.thousandeggs.com
Redaction
Very similar to Ms. Renfrow’s, but a few minor changes.

From comparison to the original recipe, this ought to have either more egg yolks or make larger cookies?  It says “for a dozen cakes, one yolk is enough” but we’re getting at least twice as many cookies per batch.
To pre-bake the flour:

Preheat oven to 300 degrees Fahrenheit.  Put the flour in a covered casserole dish, or spread in a large pan and cover with foil, and bake for about 1-1/2 hours.  The flour won’t brown much but will “clod” up, forming hard lumps.   Rub the lumps through a fine-holed colander or sieve to turn it back into loose flour.

To make cookies:

3 cups baked flour

1-1/2 cups butter (= 3 sticks), softened

1 cup sugar

1/4 teaspoon ground clove

1/4 teaspoon ground mace

1/8 teaspoon ground saffron

3 egg yolks

Preheat oven to 350 degrees Fahrenheit.  In a large bowl, cream butter and sugar, then stir in the spices and egg yolks and mix well.  Stir in the flour, a little at a time, till well blended.   Line cookie sheets with baking parchement or use a spray oil on aluminum foil.  Take level teaspoons of dough and round into balls, put on sheets and flatten.  A 1” flattened ball will spread to about 1-1/4” to 1-1/2” when baked, so allow room.   Bake for 12-14 minutes (yes it took mine longer) or till they turn color around the edges.  At this size, you may get about 10 dozen cookies per batch.
Cost:
Two recipes making 220+ cookies


1.00
6 c. flour


  .50
2 c. sugar


2.55
6 sticks butter


0.50
6 eggs


-
clove, mace, saffron


====

4.55
(Feb. 2003 prices)
Spanish Pastries: Phyllo with Sugar and Almonds

(German, mid 16th c.)
[image: image6.png]



Source

From: Das Kochbuch der Sabina Welserin (c. 1553); http://www.daviddfriedman.com/Medieval/Cookbooks/Sabrina_Welserin.html

199 To make Spanish pastries 
First prepare a firm dough with eggs and fat and roll it out very thin, as long as the table, and sprinkle ground almonds and sugar, butter or fat over it and roll it up over itself like a sausage. Afterwards cut it in pieces and close up both ends. In this manner make one after the other and turn the underside to the top. And bake it in a smooth pan, with fat in the pan. And let it bake in a weak heat, with a hot cover over the top, and serve it cold. 
Redaction
I tried various pastry egg dough recipes and didn't care for the result, so this is an undocumented variant.

Working with Phyllo Sheets:

These come in a long box and are usually found frozen, near the frozen pie shells and puff pastry.  Thaw in the refrigerator for a couple of days before using.   When using them, pull off one sheet at a time and be sure to wrap the other sheets back up in their original packaging or in plastic.  Otherwise, they’ll quickly dry out and crack when you try to use them.  Also be sure to wipe up any spilled water from your working surface before you lay out a new sheet, or the sheet will stick when you try to roll it.
Pastries:
1 pkg. fillo/phyllo sheets

melted butter

about 1-2/3 cups granulated sugar, white or raw or a mixture
about 2-1/2 cups ground almonds

a glass of cold water

butter-flavor cooking oil spray or oil or butter
Preheat oven to 350 degrees Fahrenheit.  Line a baking sheet with parchment paper or aluminum foil and oil or butter the sheet.  Open the package of phyllo and carefully remove one sheet and fold it in half with the short ends together so you have a double-layer sheet.   Brush with melted butter.  Sprinkle with ground almonds and sugar.   (If the sheet was originally 14” x 18” and is now 14” x 9”, use about 2 tablespoons of ground almonds and about 4 teaspoons of sugar.   If the sheet was originally 9” x 14” and is now 9” x 7” , use about half that.)  Roll up along the longest side into a tube.  Dip your fingers in the cold water and run them along the seam to seal the tube.   Seal the ends too.  Put the tube on the oiled/butterd baking sheet, sealed side down.  When all are ready to bake, spray the tops of the tubes with the cooking spray or brush with melted butter.  Bake for 10-15 minutes, till lightly browned.  Slice while warm into bite-size pieces.  One package of 20 large phyllo sheets (14” x 18”) will make about 280 1" pieces.
Planning
Preparation: 
exremely fast if everything is ready ahead of time with a bowl each of butter, sugar, almonds, and water (though closing the ends as in the original recipe would take longer)
Storage: 
in plastic bags or any covered container

Presentation:
in bowls? baskets?  mixed with whole or slivered almonds? dried or fresh fruit would also go well
Cost of 1-1/2 recipes, making 400+ pieces.

:

4.33
1-1/2 pkgs. phyllo



2.99
3 c. ground almonds = 1-1/2 bags @ 1.99



  .50
sugar



  .25
butter



====


8.07
(Feb. 2003 prices)
Marchpanes: Iced Marzipan on Wafers

(German, mid 16th c.)

[image: image7.png]



Source
From: Das Kochbuch der Sabina Welserin (c. 1553); http://www.daviddfriedman.com/Medieval/Cookbooks/Sabrina_Welserin.html

22 If you would make good marzipan 
First take a half pound of almonds and soak them overnight in cold well water, take them out in the morning. Next pound them well until they become oily, pour a little rose water on them and pound them further. When they become oily again, then pour a little more rose water thereon. Do this until they no longer become oily. And pound the almonds as small as possible. After that take a half pound of sugar, pound not quite all of it in, leaving a little left over. Next, when the almonds and sugar are pounded well together, put them in a bowl, take the lid from a small box, loosen the rim completely, so that it can be detached and put back on again, however leave the lid and the rim together. Take wafers and make them about as wide as a pastry shell, very round. Spread the almond paste described above with the fingers onto the wafers, moistening the fingers with rose water and dipping the almond paste into the sugar, which you have kept in reserve. After that, when you have spread it out evenly with your hands, take the sugar that you have reserved and sprinkle it through a sieve evenly over the marzipan. And take a small brush and dip it in rose water and sprinkle the marzipan overall, so that the sugar is dissolved. Then let it bake. Check it often, so that it is not burnt. It should be entirely white. The amount of a half pound is necessary, so that the oil remains. 
Redaction
I used commercial lemon-flavored pizzelle rather than making my own (no pizzelle iron).  These also came in vanilla and anise flavors, but not plain.  Vanilla is New-World, so not appropriate.  Anise would probably have been more period, but many people don't like the flavor (including me!).  The lemon flavor is very mild and not very noticeable under the marzipan. 

Marzipan:

Marzipan and almost paste are often sold in plastic-wrapped tubes.  These can dry out with age, despite the plastic.  If you can find it in cans, that’s often better.  Otherwise, try kneading in a very small amount of rosewater if the marzipan crumbles too easily.   It’s also cheaper to buy almond paste and powdered sugar instead of what’s already marzipan.

How to make marzipan from almond paste:

Use 1 pound of almond paste to 1 pound of powdered sugar, and mix in a food processor or by hand with about 2-1/2 tablespoons of rosewater, yields 2 lbs. of marzipan.  Note: remember to use equal amounts of almond paste to powdered sugar by weight, not by volume! 
Marchpanes:

1 pkg. 40 pizzelles, about 4" diameter

1 pound marzipan

rosewater

icing: 3 TB. rosewater to 1/2 c. superfine sugar

Preheat oven to 350 degrees Fahrenheit.  Take a small ball of marzipan and flatten into a very thin 2” to 3" diameter disk (or roll out marzipan on baker's parchment and use cookie cutters).  Brush one side with rosewater and put rosewater-side down on top of the pizzelle.  Very gently press the marzipan onto the pizzelle.   If there's a single simple fracture, it's okay: the marzipan will harden when baked and hold the pizzelle together.   If the pizzelle crumbles completely, put the pieces aside and use the marzipan round on another wafer.  

Put a layer of aluminum foil or parchment on a baking sheep.  Arrange in a single layer.  Brush tops with icing mixture and bake for 5-6 minutes till the pizzelle edges darken slightly and the marzipan and icing puff up a little and turn white.  Remove by picking up the whole piece of foil or parchment and putting aside, because both marzipan and pizzelle will be soft while warm.  Let cool before handling.  
You can stack cooled marchpanes with the iced marzipan sides together.  Do not store in a completely sealed container: the pizzelle may soften due to the remaining moisture in the marzipan. 

The cooled marchpanes were then painted with gold luster confectioner's dust in a sugar-rosewater medium.  They could also have been painted with food colors, or decorated with dragees or sprinkles pressed into the tops while the marzipan was warm from the oven.

Planning
Preparation: 
tedious but easy and batches cook quickly though only 8 at a time
Storage: 
can use the containers the pizzelles came in

Presentation:
fan out on trays, maybe with extra marzipan fruit/flowers or gold dragees or interleaved with plain pizzelle wafers
Cost: for 4 recipes making about 32 each (due to catastrophic breakage) = 128 marchpanes.


 9.96
pizzelle, 4 packages of 40 @ 2.49



 2.00
rosewater



 1.98
powdered sugar, 2 @ .99



 0.00
almond paste (donation)



====


13.94 
(Feb. 2003 prices)
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