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Blancmange (PWs recipe) This recipe is a 1915 version but many variations are possible
1 quart (2 pints or 4 cups) of milk

2 ozs (1/2 cup) of fine flour

2 ozs (1/2 cup) of Cornflour
1 oz (2 table spoons) of sugar

Piece of vanilla 3 inches/7.5cm long or some vanilla essence.

Bring 1-1/2 pints of milk to the boil

Add the vanilla essence and the sugar

Mix the fine flour and the Cornflour smooth with the rest of the milk and add the mixture to the boiling milk.

Stir well for 8 – 10 minutes.

Pour into one or two moistened moulds; and when cold turn out and serve with stewed fruit or jam.

1449 Lemon Blancmange (from an old Cookbook belonging to Mg Weatherley’s Grandmother when she was in service, before her marriage).

4 ounces sugar

2 lemons




½ ounce of isinglass (used before gelatin)

4 egg yolks




½ pint of cream

Rub the rind off two lemons on four ounces of sugar, and add the juice.  Dissolve half an ounce of isinglass in half a pint of water and strain it when lukewarm over the lemon and sugar, stirring them well together.  Beat up the yolks of four eggs with half a pint of cream; mix all together in a bowl, place it in a pan of boiling water, and stir for five minutes over the fire, and then till nearly cold, when it may be transferred to a damp mould.

History

The historical Blancmange (old French blanc mangier) originated some time in the Middle Ages and usually consisted of capon or chicken, milk or almond milk, rice and sugar and was considered an idea food for the sick.  In the 17th century the, “whitedish”, evolved into a meatless dessert pudding with cream and eggs and, later, gelatin.  In the 19th century, arrowroot and cornflour were added and the dish evolved into the modern blancmange.  Blancmange is basically a milk and sugar dessert that is thickened and moulded.
Where to buy ingredients
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