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2. Suffolk Gingerbread (Food of the North Pennines)

1 lb honey

1 lb Brown Sugar

Lemon grated rind.

4 ozs sweet butter

1 oz of ground ginger

2 lbs of flour

Place honey, sugar and lemon rind into a saucepan and simmer well.

Add the butter and ginger and finally fold in the flour.

Cook in a slow over (no time given – try 1 hour at 300?)

History

The relatively bland and monotonous nature of most everyday foods of the past meant that Gingerbreads were greatly appreciated as a rare and luxurious treat.  The Midsummer Fair at Corbridge had a row of gingerbread and orange stalls lining the street.  At Ford on St. Ninian’s fair, every September 27th were gingerbreads made in moulds (see page 201 Traditional food of Northumberland).  Throughout County Durham the best gingerbreads were reported as coming from Barnard Castle.  Some old gingerbread recipes produce a heavy, dense and intensely favoured cake, being intended to be eaten in small pieces, more like a sweet than a cake.  (Traditional food of Northumberland by Peter Brears)

Where to buy ingredients

Any good supermarket

[image: image2.wmf]                 [image: image3.wmf]
 The Dukesfield Smelters and Carriers Project, is led by the Friends of the North Pennines in partnership with Hexhamshire and Slaley Parish Councils and has the active support of the landowner, Allendale Estates. It is funded by the Heritage Lottery Fund and the generous support of other sponsors. Friends of the North Pennines: Charity No: 1137467
