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Gooseberry Cream

Two quarts of gooseberries

6 eggs

1 oz butter

two dessert spoon juice of spinach

1 tea spoon orange-flower water or sack

sugar to sweeten

Take two quarts of gooseberries, put to them as much water as will cover them, scald them, and then run them through a sieve with a spoon.  To a quart of pulp you must have six eggs well beaten; and when the pulp is hot, put in an ounce of fresh butter, sweeten to your taste, put in your eggs and stir over a gentle fire till they grow thick, then sit it by.  When it is almost cold put into it two dessertspoonfuls of juice of spinach and a tea-spoon orange-flower water or sack; stir well together and put it into your basin.  When it is cold, serve it to the table.

Gooseberry Tarts

8 ozs plain flour

4ozs soften butter

1 large egg

Gooseberry leaves for decoration.

Cream as above.

Take 8ozs plain flour and mix with one ounce of sieved icing sugar. Rub in and cream 4oz of softened butter cut up into small pieces until the mixture is like breadcrumbs.  As you mix lift up the pastry and drop the crumbs into your mixing bowl this lets the air in.  When mixed thoroughly stir in a large beaten egg and gradually work it into the crumbs with your hand until it can be gathered into a ball.  Add a little more egg if it is still very ‘short’.  Roll out thinly.  Cut into rounds with a pastry cutter and line a greased tart tin with a little butter.  Add a heaped dessert- spoon of gooseberry cream mix into the tartlets and cook in a hottish oven on 220 for fifteen minutes.  Decorate with a sprig of lemon thyme or a gooseberry leaf on the top of each tart.

History

Researched by Judy Lloyd in “A Tale of Two Cooks”.  Hannah Glasse and Ann Cook were both 18th century cookery writers living in Hexham.  The above recipe belonged to Hannah Glasse.

Where to buy ingredients: Frozen gooseberries out of season are available from Brocks Bucks.
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