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IntroductionForeword

Orchards have existed in the Clyde Valley between Lanark and Glasgow, 
over a period of centuries and have contributed equally to the cultural, 
economic and environmental wealth of the area over this period. Whilst 
the orchards are still a notable element of the landscape, in common 
with other fruit and vegetable growing industries in the area, they have 
quickly declined over the last 50 years, with a real danger of them being 
reduced to a relic of the areas past.

Clyde Valley Orchard Group was set up around 8 years ago to try and 
engage local orchard owners and orchard enthusiasts in reversing 
this trend. Now known as Clyde Valley Orchards Cooperative Limited, 
the group has worked with the Clyde and Avon Valley Landscape 
Partnership to start reversing the recent years decline. The approach 
has been one of education, communication, replanting and developing 
orchard products that will sustain the growth for years to come and 
to allow the orchards to become a relevant part of the Clyde Valley’s 
future.

To date this has resulted in over 1000 hours of training in skills such 
as planting, pruning grafting and orchard maintenance, 14 talks to 
other local groups to communicate our aims, over 1000 new fruit trees 
planted in new and existing orchards and the development of our 
own apple juice brand that is sold seasonally in local shops. This now 
provides a revenue stream for Clyde Valley Orchards to invest in further 
renovation work over the coming years.

Duncan Arthur
Clyde Valley Orchards Co-operative Ltd.

The long and rich heritage of fruit growing in the Clyde and Avon Valley has 
been well documented. Orchard management in the area may have begun as 
early as the 5th Century AD and continues to this day with the work of Clyde 
Valley Orchard Group. Tasting Through Time is the culmination of cookery 
workshops with volunteers that explored the culinary uses of orchard fruit 
throughout time.  

In the workshops we created a series of dishes that took us on a journey 
through the history of the potential cuisine of the Valley from Roman Era 
through to modern recipes.  Our volunteers attended bi-weekly workshops 
and helped to translate and test early recipes in order to adapt them to 
modern cooking styles. The volunteers had fun trying to figure how to adapt 
recipes intended for cooking over an open hearth for a modern kitchen, as 
well as learning to approach the lack of measurements for ingredients.  
The recipes in this collection were chosen to demonstrate the diverse 
ways in which orchard fruits were enjoyed throughout time.  Some flavour 
combinations may seem familiar to us now, while others are more surprising 
and challenging to modern palates.  Combinations like salmon and sweet 
spice, or apple, egg and saffron may not be familiar to us today, but were well 
enjoyed in the past, and you may find them much more pleasant than they 
initially sound! 

Some of the original recipes included ingredients that are difficult or 
impossible to find today, and those recipes have suitable substitutions 
included as a sidebar.  As with any recipe, the seasoning ratios can be altered 
to suit your personal tastes.

If you are inspired by this cookbook and wish to see some of your own 
personal recipes included in the next edition, please contact CAVLP Heritage 
at 01555 661 555 or at cavlp.heritage@gmail.com.  If you try out any of these 
recipes at home, we would love to see some photos and hear your comments 
on the historic food.  Share with us on Facebook at www.facebook.com/
CAVLPHeritage or twitter @CAVLPHeritage.
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Remains of the Roman 
Baths at Strathclyde Country 
Park in Motherwell. Roman 
occupation dotted the 
landscape of the Clyde 
and Avon Valley. Artefacts 
of Roman occupation in 
the Clyde and Avon Valley 
have been excavated from 
Castledykes and Cleghorn 
just outside of Lanark.

Bottom image is a detail of 
the same Roman baths. 

Roman Era
The remains of Roman occupation can be found throughout the Clyde and 
Avon Valleys, from the Roman camp at Cleghorn and the fort at Castledykes 
up to the fort in Strathclyde Park.  Roman roads criss-cross the valley, and 
some are still visible to this day. A number of Roman artefacts have been 
found at Castledykes Roman Fort including fine samian ware and glass vessels.  
While we have little evidence of the diets of Romans living in Clydesdale, 
there is plenty of evidence as to the impact of the Roman period on the range 
of food available and grown in the British Isles. 

Many Roman texts on agriculture make specific mention of orchards and 
grafting fruit trees, and these techniques were brought to Britain. It is likely 
that imported apple varieties were grafted onto native crab-apple trees. Large 
caches of apple pips have been found in association with Roman forts.  Some 
fruit certainly made up a portion of a legionary’s ration. Often this was found 
locally, but methods for preserving tree fruits in honey were also common. 
It is therefore quite likely that the Romans living in Clydesdale had access to 
apples and would have enjoyed them in ways similar to those detailed in this 
collection.

The recipes in this collection are drawn from De Re Coquinaria or Apicius, as 
it’s also known.  It is thought that this was first compiled at some point in the 
4th or 5th century AD, although it is believed that many of the recipes can be 
attributed to Marcus Gavius Apicius, a famous gourmet of the 1st century AD. 
It is the oldest recipe collection to survive as far as we know. The recipes in it 
are a good indication of the diets of wealthy Roman citizens and often include 
exotic ingredients such as flamingo and ostrich meat. The recipes chosen 
feature orchard fruit as significant flavouring and bulking ingredients.
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2 lbs cooked pork shoulder
½ lb minced beef or lamb
1 leek
3 cooking apples
large bunch of coriander leaves
olive oil
small bunch of mint
3 tbsp whole cumin seeds
1 tbsp whole coriander seeds
2 tsp black pepper
¼ cup red wine vinegar
2 tbsp honey
½ cup grape juice or sweet wine
2 tbsp garum, divided
bunch of silphium

Garum was and extremely 
popular seasoning was made 
of fish fermented in brine. Thai 
or vietnamese fish sauce is an 
acceptable subsitute, though 
less pungent!

Silphium is another popular 
ingredient in roman cooking - 
however the plant is now extinct. 
Many sources say asafoetida is 
similar, but you can also use 3-4 
cloves of garlic instead.

1. Slice cooked pork shoulder into thin strips.
2. Trim, wash and finely chop leeks. 
3. Peel, core and dice apples.
4. Take about a quarter of your green coriander and roughly chop.
5. Heat some olive oil in a pot over medium heat. Once the oil has heated 

up, add your leeks, apples, minced meat and coriander. Stir until the 
minced meat has browned and the leeks and apples are beginning to 
become tender.

6. Add 1 tbsp of garum to the pot.
7. Turn down the heat down low and add your cooked pork shoulder.
8. While it is simmering, combine the cumin seeds, corander seeds and 

black pepper in a large mortar and grind to a powder. 
9. Add the mint, garlic, honey, 1 tbsp of vinegar, half of the grape juice,  

and the remaining garum and coriander leaves. Grind all of this into the 
mortar into a smooth paste. You may also use a food processor. 

10. Add this paste into the pot and stir to combine. You should have a very 
fragrant stew at this point!

11. Add the remaining red wine vinegar and grape juice to taste.
12. Simmer until the apples and leeks are cooked through and soft.
13. Serve with fresh cracked black pepper and warm flatbread.

Minutal Matianum
Roman Pork and Apple Stew

7 8

“But best suited to the stomach are [...] among orchard fruit ... the mealy pear 
from Crustumeria, or the Mevian; also keeping-pears, Tarentine or Signian, the 
round or Scandian apple or that of Ameria....”

   Aulus Cornelius Celsus, in De Medicina ca. 30 AD.

“I recently attended a cookery class run by Karen from CAVLP Heritage which I 
really enjoyed and found very informative. We cooked pork stew grinding lots 
of spices using a mortar and pestle followed by pear custard using honey as a 
sweetener, which were recipes from Roman times. In those days the recipes did 
not have measurements so it was a guessing game on how much to use – luckily 
it worked! Looking forward to booking up for the next cooking sessions.” 

     Lorna Diplacito, Workshop Volunteer



Roman Spiced Pear Custard

4 soft pears, such as concordes
3 eggs
3 tbsp honey
1½ tsp cumin
1 750mL bottle white wine
2 tsp olive oil
½ tsp garum (see note p.7)
black pepper to taste
2 tbsp passum

Passum is a type of raisin wine 
commonly used as a sweetener 
in Roman cooking. A straw wine, 
ice wine, or sweet Marsala will 
do just fine. If you’d like to try it 
as authentically as possible, you 
can make a decent reproduction 
of passum by soaking 200g of 
raisins in 750mL of sweet white 
wine for 3-5 days, and then 
boiling the mixture down until 
the liquid is reduced by half. 
Then strain into a container for 
use. 

1. Preheat your oven to 1700C.
2. Peel your pears but do not core or slice them.
3. Poach pears in white wine at a gentle simmer, until the pears are very 

tender.
4. Remove the pears from the wine, carefully core and chop them.
5. In a mortar or a food processor, crush or pulp the pears. Add cumin, 

honey, passum, olive oil and garum to the pears.
6. Add in your eggs and mix everything together until it is a smooth 

consistency. 
7. Put into a ceramic baking dish. Put the dish into a pan of water that 

reaches up ⅔ of the side of your dish.
8. Put the water bath into the oven for about 30 minutes until the custard 

has set.
9. Crack some fresh black pepper over the top and serve.

Patina de Piris
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This Roman Pear recipe combines surprising flavours like cumin and black 
pepper into what is otherwise a straight-forward dessert recipe. These 
normally savoury spices add an interesting twist to the flavour of pear, wine 
and honey. 

CAVLP Heritage Volunteer, Heather Dunn, prepares the pears for poaching in 
white wine.  



metaphysical properties – whether the doctor considered them cold or warm, 
and wet or dry. People had to be careful to eat diets that were healthiest 
according to their particular body type and personality, there was not a single 
healthy diet that applied to all. While this was the general understanding of 
health in the Medieval Period, the classification of foods differed from doctor 
to doctor. Most agreed, however, that raw foods were unhealthy, and fruit 
was especially unhealthy for children. As such, Medieval fruits and vegetables 
tended to be well-boiled or stewed, with the exception of herbal salads and 
the occasional apple.  Among the common people who had less access to 
contemporary health information, it is likely that fruit was enjoyed fresh more 
often. 

Recipe books from the period were written in Middle English and were 
the barest descriptions of how to prepare the dish.  No measurements or 
cooking times were included, as cooks in a large household’s kitchen would 
have been apprenticed into the job and by the time they were cooking to the 
chef’s instruction for the family, they would be experienced, well-trained 
cooks.  Recipes would be carried out to the tastes of the Laird, therefore 
many variations of the same dish can be found across a number of cooking 
manuscripts.  The recipes have been adapted to modern conventions. The 
seasoning and spice amounts should be adjusted to suit your taste. 

Written sources suggest that the fruit growing tradition of the Clyde Valley 
began in earnest in the 5th century AD by monks . Further research shows 
that the monks of Lesmahagow priory cultivated apples and pears  during 
the Middle Ages.  It is possible as well that some of the local landed gentry 
also tended small orchards for personal use on their properties, but these 
would not reach to a large enough scale for commercial industry until well 
into the 17th Century.  Apples were certainly widely available , particularly to 
the landed gentry. It was recorded in the chronicles of the Somerville family 
of Coltness that the 2nd Lord Somerville died in 1453 of eating far too many 
Cambusnethan-grown apples at dinner one night.  This suggests, therefore, 
that estates by the mid-15th century at the very least, were producing enough 
apples for personal use as well as for supplying the tables of nearby big 
houses.

The recipes in this collection from the Medieval period come mainly from the 
recipe manuscripts written in the late 14th and 15th Centuries.  During this 
time period,  food was much more expensive than it is today, and meat was 
generally a luxury limited to the nobility. There were also much stricter dietary 
restrictions enforced by the church:  three days of the week were fast days, 
plus extra days before major feasts and masses as well as lent. During these 
days, the meat of warm-blooded animals, dairy and eggs were forbidden, and 
popular recipes were adapted to suit the regulations. Most recipes we have 
still existant from this time period are from the households of the nobility, and 
therefore show a much greater variety and luxury than the average person’s 
diet. The recipes chosen for this collection, however, may have been within 
reach of wealthier townspeople and merchants. The greatest expense for 
these recipes would likely have been the spices, which were imported from 
the Indian subcontinent primarily. Black pepper was the most sought after and 
expensive of all.

Fruit was rarely consumed raw during the Medieval period. Medieval doctors 
almost unanimously agreed that to do so would upset the balance of a body’s 
humours. This was the belief that all the fluids in the body had to be in balance 
in order for the proper creation of blood, which fed the soul, to occur. In the 
stomach, foods would be turned into various humours according to their 

Medieval Period
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Image from the Luttrell Psalter (ca. 1330) displaying a Medieval representation of cooking for a 
feast. Image courtesy of the British Library.



Spiced Salmon and Fruit Pie

2 medium-sized tart apples
2 cooking pears
6 dried figs
4 pitted dates
65g raisins
30g dried prunes
1 bottle white wine
450g salmon fillet
2 tbsp sugar
2 tsp mace
1 tsp ground ginger
4 whole cloves
1 cinnamon stick
pastry for a 9 inch lidded pie
salt and pepper to taste

Note: You can use a storebought 
pastry or your own favourite 
recipe. Pie crusts, or ‘coffyns’ 
as they were known until the 
18th century, were normally 
discarded. They were only 
used to hold the filling while it 
cooked. This pie, however, is just 
as pleasant when eaten with 
its crust! Serve as they would in 
the Medieval era with a side of 
“sallet”, or dressed greens. 

1. Pour half the bottle of white wine into a bowl. Add the raisins and figs 
and allow them to soak for an hour or so.

2. Peel, core and finely chop or grate your apples and pears. 
3. Finely chop your raisins and figs. You could use a food processor to make 

this step easier.
4. Pour the leftover liquid from soaking the dried fruit along with the rest 

of the bottle of wine  into a pot over medium-high heat. Add sugar, and 
the finely chopped fruit. Bring to a boil, then cover and bring down to a 
simmer.

5. While the fruit is cooking, chop your salmon fillet into bite-size pieces. 
Season with ginger, mace, salt and pepper. 

6. Add this fish to your cooking fruit, along with the whole cloves and 
cinnamon. Simmer until the fish is flaky and the apple and pears are 
tender. Take the pot off the heat and allow the mixture to cool.

7. Line a dish with pastry. Fill the pie with the cold fish and fruit mixture, 
taking care not to include any of the whole spices. 

8. Slice the dates, and chop the prunes into small pieces. Arrange these on 
the top of the pie filling in an even layer.

9. Cover the pie with another layer of pastry and bake at 2000C for 30 
minutes or until the crust is golden brown.

Tart de Brylment
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Of the second Lord Somerville it is said that “he died suddenly upon the 
twentieth of August 1456, of a surfith of fruit that came from Cambusnethan 
to Cowthally, as was supposed; for, haveing eaten plentifully of thir fruit at 
dinner, he dyed before sex at night, being then but in the fyftieth or fourtieth 
and nynth year of his age.”’

   From ‘The Memorie of the Somervilles’

This fish and apple pie combines the sweetness of a dessert apple pie but includes 
fish in order to increase the nutrient content. Fish was a commonly eaten food in the 
Medieval period, and salmon could have been fished straight from the Clyde and Avon 
in the autumn. Even commoners could catch certain fish for personal use if they lived 
near enough to a water source in this period, and could afford to buy small amounts of 
commercially caught seafood , making fish a protein source eaten by all classes.



Medieval Apple Scramble

1 large apple
2 eggs, beaten
1 knob of unsalted butter
¼ tsp powder fine
a pinch of ground saffron

Powder fine is a premixed spice 
blend popular in the Medieval 
period. You could often buy 
it premade from spice sellers. 
It was also known as sweet 
powder, or powder douce. You 
can make some by mixing 3tbsp 
ginger, 2 tbsp of sugar,  1½ tbsp 
cinnamon, 1 tsp cloves, ½ tsp 
black pepper. You may also add 
ground cardamom or nutmeg if 
it suits you - every powder mix 
was unique to the chef!  Store 
this in an airtight container and 
use as needed. 

1. Peel and core the apple. Chop finely.  The original recipe asks for apples 
that are roughly the size of eggs - these are not easy to find anymore, so 
a single larger apple would be fine. Choose a variety of apple that is more 
sweet than tart. 

2. Boil the apples until just tender in a saucepan. Then drain thoroughly and 
pat dry.  Make sure you dry them enough so that they can begin to brown 
while being fried. 

3. In a pan, melt the butter. Fry the apples in butter until just browned.
4. Pour eggs over the apples, while stirring. Continue to stir until the eggs 

are fully cooked. 
5. Plate the eggs and apples, and sprinkle the powder fine and ground 

saffron over top.
6. Serve with lightly buttered toast. 

Rique-Manger
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This surprising combination is from a womens’ advice manuscript written in 1393. 
The work itself is not a cookbook as such but contains a section on cooking recipes, 
medicinal recipes and herbal remedies. The name of the dish comes from Medieval 
French, although the etymology is difficult to track. “Rique” is a form of Richard, and 
“Manger” means to eat, so this may have originally been a dish created for a particular 
Richard in France! 

The combination of warm spices like cinnamon or nutmeg are well documented with 
apple, and the egg would add a certain savoury element to the dish. It is pleasant if a 
little unusual.

St. Kentigern’s Church ruins in Lanark.  A lovely example of Medieval architecture. A dish 
based on eggs like this one would only have been eaten on flesh or feast days by clergy, 
but undoubtedly it would have been a welcome addition to the table!



Quick-Pickled Vegetables

1 parsley root
1 parsnip
1 carrot
3 radishes
½ of a turnip
¼ of a small white cabbage
1 pear
salt and pepper to taste
⅓ cup of wine vinegar
a pinch of saffron
⅓ cup of sweet marsala
1 tbsp honey
1 tsp mustard
2 tbsp currants
¼ tsp each ground cinnamon, 
powder fine (see p.15), whole 
fennel seeds and aniseed

Parsley root can occasionally 
be bought in specialty stores, 
however it is not so common 
an ingredient today as it was 
in the Medieval period. If you 
can’t find it, celeriac or celery is 
an acceptabe although slightly 
different flavoured substitute.

1. Peel and slice thinly the first six ingredients. 
2. Peel, core and slice the pear. 
3. Boil a large pan of water. Add the first five ingredients and, when they 

are about half-cooked, add the cabbage and pear. Cook all until slightly 
tender but still with a good bite.

4. Drain, and then season well with salt and pepper. Allow to cool. 
5. In a large bowl, combine the vegetables, vinegar and saffron. Let 

the vegetables soak in the vinegar, covered, for several hours in the 
refrigerator or in a cool place. 

6. After several hours, combine the mixture with the sweet marsala, honey, 
mustard, currants and spices. 

7. Serve cold with rich meat dishes, or with cheese. 
8. This can be made in large quantities and canned. 

The word compost is a Middle English word derived from the Latin composita meaning 
‘something put together.’ This is an excellent mixture of vegetables that would have 
been commonly found in kithen gardens and farming plots across the whole of Western 
Europe. All of these vegetables and fruit grow readily in the Clyde Valley, and a compost 
like this one would have been an excellent way to preserve vegetables for the difficult 
winter months. In working households, it is likely that the only seasoning added to 
the vinegar would have been salt and some form of sweetener if available, as spices - 
especially black pepper! - were luxuries only afforded to the very wealthy. 

Storing pickled vegetables would have given you access to a wide range of vitamins 
and minerals that would have kept you healthy during the long, cold winters.  Not to 
mention that they would have been a tasty addition to any grain pottage.

Today, you might prefer to make a small batch of very thinly sliced vegetables and 
soak them in hot (but not boiling) pickling liquid and allowing the entire  mixture to 
cool thoroughly. This will give you the acidic flavour of the pickle alongside the crisp 
freshness of the vegetables. If you want to be authentic, however, you will need to boil 
the veg in the pickling liquid until quite tender.

Keep in a sterilized, sealed jar as you would any other type of preserve, and it should 
keep in a cool, dry pantry for several months. Refrigerate once opened. 

Compost
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Fruit Dumplings

2 apples
1 pear 
120g chopped figs
120g raisins
110g whole almonds
120g pitted dates
2 tsp powder fine (see page 15)

280g flour
400mL unsweetened almond 
milk

Note: This is the lenten or fast-
day version of the recipe. During 
lent and fasting days, animal 
products (excluding fish) were 
prohibited. This recipe uses 
almond milk in the place of eggs 
and water to produce a pasta-
like dough. If you’d prefer to use 
eggs, replace the almond milk 
with 3 eggs and 115mL of water.

1. Sift the flour into a large bowl and mix it thoroughly with almond milk. 
Knead into a dough. Add flour or almond milk as needed.  Set aside to 
rest.

2. Peel, core and chop the apples and pear.
3. In a food processor or mortar and pestle, add the apples, pear, figs, 

raisins,dates almonds and powder fine. Chop or grind into a smooth 
paste.  This will be quite thick - if it is too dry, you can add a little water. 
Or try some lemon juice for a little twist!

4. Roll the dough thinly on a flat surface and cut it into 15cm by 7.5cm 
rectangles.

5. Add 1½ to 2 tbsp of fruit filling to one half of each rectangle. Spread it 
over the half evenly, don’t pile it in the middle. Fold the other half over 
and seal the edges.  Then with the back of your knife, lightly press a 3x3 
grid pattern into the filled dough.  

6. Drop the filled dough into a pot of boiling water and boil for about 4 
minutes.

7. Carefully lift them out and put them on a lightly greased girdle (or in a 
flat frying pan) over low-medium heat. 

8. Cook until each side is golden brown.

Cuskynoles
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Cuskynoles resemble a sort of fried pasty with a fruity filling. If you’ve ever had 
a sugar-plum, the filling tastes remarkably similar, suggesting that many flavour 
combinations have enjoyed continuous popularity throughout Western Europe.

King David was very keen on his pears, apparently. He gave the land in the valley 
to monks, who would grow him pears, apples and plums.

      Tom Clelland, 2016



Primarily referring to the 16th and 17th centuries, the Early Modern Period 
saw a radical shift in culture from the Middle Ages. It is a time of exploration 
- the Americas had been discovered, and Francis Drake circumnavigated the 
globe for the first time. Missions to the New World brought back a wide range 
of new and exotic goods, many of which made their way into the cookbooks 
of the time. 

It is during the Early Modern Period that the Clyde Valley begins to be 
known for its fruit. On works such as Blaeu’s Maps, apples are included in 
the depctions of the bounty of the region.  Most of the orchards belonged 
to the estates at this point, and could be found on the properties of Dalziel, 
Mauldslie, Craignethan and Cambusnethan estates among others.  References 
in contemporary household books like Lady Grizel Baillie’s of Jerviswood to 
large fruit purchases from Clyde and Avon Valley orchards show that the use 
of these orchards as for-profit ventures indicates that a fruit industry was in 
place at least as early as the 17th Century. There are references in the 19th 
Century New Statistical Accounts to many orchard sites, whose names appear 
on Timothy Pont’s map of 1596, which may indicate that these were early 
orchard sites that saw continuous use into the 19th Century. These include: 
Brownlee, Dalserf, Dalziel, Garrion Tower, Mauldslie and Waygateshaw.  
Household books from the time, including Lady Grizel Baillie of Jerviswood’s 
accounts book include large orders of apples and pears,  and the bills of fare 
for dinners frequently included apples either during a dessert course or as 
a part of the entree.  It is clear that fruit was a staple in the diet by the 16th 
Century, at least in well-to-do households. 

Recipes from the Early Modern Period show minor changes from the recipes 
of the Middle Ages.  Meat was still a luxury mainly enjoyed by wealthy families 
and dishes containing meat tended to be filled out with fruit and vegetables. 
Pottages were still widely eaten among by commoners, although the term 
began to expand to include stewed meat dishes like the Venison pottage 
included here. 

Early Modern Era
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Hallbar Tower, built in the 16th Century, sits in the midst of restored orchards. The 
tower is located just east of Crossford, which was a centre of the fruit growing 
industry through at least the 18th to 20th Centuries.



Mincemeat Pie Predecessor

300g cooked minced veal or pork 
150g beef suet
60g bone marrow 
1 large apple or 2 medium pears
150g dried currants
150g raisins or sultanas
150g chopped dates
2 tbsp mixed peel
50g dark brown sugar
1.5 tsp salt 
2 tsp white pepper
1 tbsp nutmeg or mace
1.5 tbsp Brandy or Rosewater
Pastry for a 9 inch lidded pie
Egg
White Sugar for dusting

Bone marrow can be obtained 
from a local butcher. Ask for 
marrow bones. These should be 
soaked in warm, salted water for 
an hour, and then the marrow 
can be scooped from the centre 
of them with a small spoon that 
has been dipped in hot water.  
This will give a rich, meaty 
flavour to your pie. If it makes 
you squeamish, you can replace 
it with butter. 

1. Soak the currants and raisins in warm water for an hour, or until plump.
2. Peel and core the apple or pears very finely. You may also grate the fruit 

if it is firm enough to do so. 
3. In a bowl, mix the minced meat, suet, fruit, peel,  sugar, spices and half 

of the marrow together. Adjust spices as suits you. Early modern tastes 
tended toward very fragrant and spiced!

4. Line a pie dish with pastry and fill with the meat and fruit mixture. 
5. Dot the top of the filling with the remaining marrow, and sprinkle with 

the brandy or rosewater. If you like you may also use apple juice or spiced 
rum instead. 

6. Cover your pastry with a lid, and if you like, top with leaves and flowers 
made of leftover pastry. Early modern pastries were generally quite 
decorative!

7. Beat the egg with water to make an egg wash, and brush this over the lid 
of your pie.

8. Dust with white sugar.
9. Bake at 1800C for 35 - 40 minutes, or until the pastry is golden brown and 

the filling is fully heated through.

A Delicate Chewit
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Minced meat and fruit pies have been popular since at least the Medieval period. 
The fruit was used to fill out a pastry in times when meat was a luxury. This 
particularly luxurious take on the dish comes from an early 17th Century cookbook 
by John Murrell. 



Venison Ragout with Beet Crostini

1.5kg venison haunch
3 tbsp whole black peppercorns
4 onions peeled and quartered
12 whole cloves
2 tbsp mace
30g fresh ginger root, sliced
1 tbsp nutmeg
3 bouquets of thyme and 
marjoram
2 medium beetroots
1 medium cooking apple
2 anchovies
french bread
butter

Venison was a popular 
meat among the social elite 
throughout the British isles. 
Deer parks existed around 
many of the big houses in the 
Clyde Valley; you can even see 
one drawn around Craignethan 
Castle on Timothy Pont’s map! 
If you can’t get your hands on 
a venison haunch, this recipe 
would also work well with a beef 
rump roast. 

1. Put the venison haunch into a casserole on the hob. Add water to just 
cover the meat and bring to a  boil.

2. As the water simmers, skim off any foam. Reduce heat to a simmer and 
cook for an hour and a half.

3. Add in the onions, cloves, mace, ginger, nutmeg, pepper and herbs to the 
water. 

4. Heat oven to 1700C and transfer the casserole into the oven. Braise very 
slowly for at least three hours, or until the venison haunch is very tender.

5. Remove the haunch from the braising liquid and return the casserole to 
the hob. Bring the mixture back to a boil until the liquid is reduced by 
half.

6. Strain and save the liquid. Discard the vegetables and spices. Return the 
liquid to the casserole and return to the heat.

7. Peel and core the apple and peel the beets. Slice into batons. Add to 
cooking liquid along with the anchovies and boil until tender. 

8. Slice, toast and butter your french bread. Shred the venison, as you would 
pulled pork. 

9. Remove the beets and apple from the cooking liquid, and cook the liquid 
down into a sauce. The sauce should be red from the beets. Add honey to 
make a glaze.

10. On each slice of toast, pile some beetroot and apple, then the venison 
and top with the glaze. Garnish with a sprig of thyme.

A Potage of Venison
“the bounds of Clyde or Cliddisdale […] being the best-mixed countrey for Cornes, Meeds, 
Pastorage, Woods, Parks, Orchards [...] that our included Albion produceth: And may 
justly be surnamed the Paradise of Scotland.”

William Lithgow, 1632
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Sweet Spinach Pastry

250g spinach
3 cooking apples
2 egg yolks
3 tbsp white sugar
1 tsp cinnamon
½ tsp ginger
pastry for an open-faced pie
butter

Spinach is not normally a 
sweet ingredient but in the 
early modern period it made 
appearances in dessert recipes. 
Many other herbal flavours were 
used in similar ways. Borage 
tarts made by this same recipe 
were quite popular, along with 
marigold and primrose flower 
pastries. Cowslips, both in tarts 
and candied, can be found in 
many cookbooks from the 17th 
Century.

1. Peel, core and chop the apples. Put into a pan with water and boil until 
very tender. Drain and set aside.

2. Meanwhile, roughly chop the spinach and cook in a buttered pan. Once 
well wilted, add a little water and boil until it is also very tender.

3. Combine the apples and spinach in a bowl and process together into a 
smooth paste.

4. Mix in the two egg yolks, sugar and spices.
5. Place pastry into a pie dish and fill with the apple and spinach mixture.
6. Heat oven to 1700C and bake the pie until the pastry is golden brown and 

the filling is hot. 
7. You can then sprinkle a little sugar over the top, or some cinnamon and 

serve. 

Spinach Tart
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Spinach was widely grown across Europe by the 17th Century, likely having 
been introduced from Persia in the Medieval period. The spinach is a surprising 
ingredient in a sweet pastry, however the slightly bitter flavour of the leaves 
compliments the acid and sweetness of the apples very nicely. The attractive 
colour of the pie is nothing to ignore either!



Stuffed Baked Apples

6 large cooking apples
400g of white bread or brioche
4 eggs
3 cups of single cream
1 cup of sweet sherry
30g butter, melted
1 cup of sugar
¼ tsp salt
1 tsp cinnamon
½ tsp nutmeg
6 tbsp marmalade or jam
6 cinnamon sticks

Note: the stuffing of these 
apples is a tasty, sweet bread 
pudding and any leftover 
stuffing can be baked for 40 
minutes at 1800C and served hot 
on its own, or with custard or ice 
cream. 

1. Remove the crusts of your bread, and tear into small pieces. If your bread 
is stale move on to step 2. Otherwise, heat the oven to 1800 and toast the 
bread for 15 minutes until dry but not browned. 

2. In a large bowl, whisk the cream, sherry, eggs, sugar, spices and salt.
3. Add the bread pieces into the liquid and allow to soak for at least an hour. 
4. Peel the apples. Slice off the top of the apple and then carefully scoop 

out the core and flesh of the apple, creating a cup. Be careful not to make 
a hole in the side or bottom of the apple. 

5. Take the bread pudding mixture and stuff the apple with it until the 
mixture is flush with the top of the apple cup.

6. Replace the top of the apple and arrange the apples in a greased pan.
7. Mix the melted butter and marmalade. You may use any conserve you 

feel would taste nice with the apple - plum jam or lemon marmalade are 
nice.

8. Spoon the mixture over the top of the apple and allow to run down the 
sides of the apples slightly.

9. Pierce the cinnamon stick through the lid of the apple and into the 
stuffing. 

10. Bake at 1800 for 45-50 minutes until the stuffing has set and the apple is 
fully cooked.  Serve with custard.

Craignethan Castle, a 16th Century structure built by James Hamilton of Finnart.  There 
are indications of orchards nearby the castle on William Roy’s Military Maps of Scotland, 
1745, and later depictions of the castle include some fruit trees.   If they had not been 
growing their own fruit at Craignethan, then almost certainly they would have been 
importing them, as the Baillies of Jerviswood did, according to Lady Grizel Baillie’s 
household accounts.

This is a very pleasant dessert that would 
suit any modern taste. The marmalade 
and sherry add just a touch of interest 
into what is otherwise a run of the mill 
pairing with apple.

Pippin Pudding
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Sweetened Apple Vinegar

12 apples
1 sprig of rosemary
4 tbsp of white sugar
honey to taste
water to dilute
peel of one lemon

 Note: In this recipe, you will 
essentially be making apple 
cider and allowing it to turn into 
an apple cider vinegar. Vinegar-
based drinks have been popular 
since at least the Roman times, 
when posca made up part of 
the ration for Roman soldiers. 
As it turns to vinegar, the liquid 
will develop a ‘mother’ at the 
top.  This is a culture of the 
bacteria that is doing the work, 
and it perfectly healthy. Mould, 
however, will ruin your vinegar 
so keep an eye out for it.

1. Chop up 4 whole apples and put into a pan with water, including the peel 
and core. Add the spring of rosemary. Boil for 30 minutes or until the 
apples are fully cooked through. Allow to cool.

2. Strain the liquid through cheesecloth and squeeze all the liquid from the 
apple pulp into a large jar. Discard the pulp.

3. Peel, core and chop the remaining apples into quarters. Add to the jar.
4. Top up the jar with water, ensuring all the apple pieces are fully 

submerged. 
5. Add the white sugar and lemon peel to the water and stir until the sugar 

is dissolved.
6. Ensure that the apples will remain submerged through the fermentation 

process.
7. Cover the top of the jar with cheesecloth but make sure the liquid is open 

to the air.
8. Store the jar somewhere dark but room temperature for two to three 

weeks. Check on it once in a while to stir and ensure the apples are still 
fully submerged. The apples will begin to ferment.

9. Strain out the apple pieces after three weeks and replace the 
cheesecloth to the jar. Leave it for another three to four weeks for the 
fermentation to turn to vinegar.  It will develop a thick scum at the top, 
this is normal. 

10. Skim off the scum at the top, dilute with water and sweeten with honey 
to your tastes. Serve garnished with rosemary and fresh apple slices.

Apple Drink
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This apple cider vinegar based drink is wonderfully tart, and the honey and 
rosemary flavours add a delicate note to what is otherwise a pretty bold flavour. 
The amount sweetener and water added to this will depend on your personal 
tastes, so don’t be afraid to try different ratios until you come up with something 
that suits you.



Unripe Plum Marmalade

225g under-ripe plums
450g under-ripe or crab- apples
450g sugar caster sugar

1. Pit and slice the plums thinly. Put them into a pot of cold water to soak 
for 20 minutes. 

2. Put them into a pan to cook over very low heat and simmer, covered with 
a lid, until they have softened slightly.

3. Drain the plums and then set aside for the moment. 
4. Mix a pound of caster sugar with 570mL of water.  Bring to a boil and 

reduce to a syrup. 
5. Add the plums into the boiling syrup and boil them in the syrup for about 

20 minutes or until fully softened. 
6. Remove the plums from the syrup and put into the bottom of clean 

canning jars. Set aside.
7.  Quarter and core your apples and put them into a litre of water. Boil 

uncovered over medium-high heat until the water is reduced by half and 
the fruit is soft. 

8. Pour the apples and water into a jelly bag or a strainer lined with a piece 
of muslin. Let all the liquid drain into a container and discard the pulp. 
Return the liquid to your pot and add the syrup from cooking the plums 
and boil, skimming off the foam. Allow it to boil until set. You can check 
the set by putting a teaspoon of the jelly into the refrigerator for a 
minute. Push the droplet, and if the surface wrinkles, the jam has set and 
you can remove it from the heat. 

9. Pour the apple jelly over the plums and seal the canning jars while the 
jelly is still warm. Store in a cool, dark place. 

 Note: This is a recipe where 
a little interpretation of the 
source material was needed. 
The manuscript only calls for 
green plums and green apples. In 
this context, green could mean 
physically green as in the colour 
of its skin, or figuratively green 
as in unripe. We have chosen 
to interpret the word green as 
unripe, as the tartness of the 
new plums and apples would be 
offset by the sugar, making a 
marmalade-like preserve. 

Green Plum Preserve Green Plum Preserve is from a recipe book owned by Dorothy Best (fl. 1688)  Mary 
Fothergill (fl. 1692).  The image below is a digital scan of the original recipe book.  
Note the difference in how recipes were expressed in the 17th century as opposed to 
today.  Recipes did not include ingredient lists or important information like ingredients 
measurements or cooking times that we rely on today to get a consistently tasty result. 
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A Traditional Dessert

6 pears
1 750mL bottle of red wine
200g sugar
2 cinnamon sticks
4 whole cloves
1 sprig of thyme

Note: This is a recipe that hasn’t 
changed much in hundreds of 
years! There are variations of 
wine-poached pears in recipe 
collections from at least the 
1500s and onward. Many earier 
medical texts note that pears 
must be cooked in wine to be 
more easily digested.

1. Peel the pears but keep them whole. 
2. In a pot, combine the wine and sugar. Add the cinnamon sticks, whole 

cloves and thyme. Begin to heat gently.
3. Lay the pears in the wine and bring to a boil. 
4. Reduce to a simmer and cover the pot with a lid.
5. Simmer for 20-30 minutes until the pears are fully tender. If you can push 

a cocktail stick all the way through the pear, it is finished. The time it 
takes for the pears to cook will vary depending on how ripe the pears are. 

6. Remove the pears and return the poaching liquid to the heat. Strain out 
the thyme and bring to a boil.

7. Boil the liquid down to a syrup.  Usually reducing the volume by half will 
be sufficient. 

8. Lay a pear in a dish and pour over a small amount of the syrup. 
9. Garnish with thyme.  Serve with cream or ice cream. 

Poached Pears
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“After a pear, wine or a priest.”

  16th and 17th Century Proverb

The proverb refers to the perceived dangers associated with eating raw pear. It was 
believed the metaphysical properties of wine could counteract the damage caused 
by cold, dry fruit like pears and peaches.



By the end of the 18th Century, over 300 acres of Lanarkshire was dedicated 
to the fruit growing industry and it is estimated that nearly three quarters 
of all of this horticulture occurred on the banks of the Clyde Valley.  Major-
General William Roy’s maps indicate the presence of orchards throughout the 
Clyde and Avon Valley and also indicate that the orchards of the big estates 
continued in use until at least the mid-18th Century.  The fruit growing 
industry was certainly on the rise during this period, as statistical accounts of 
the period indicate that the produce of an orchard, including the soft fruits 
grown in the shade of the fruit trees could fetch £10 to £20 per acre. This 
means that growing fruit - particularly in places where growing other crops 
was difficult, such as on the steep sides of a valley - was a lucrative industry.

The second agricultural revolution  began alongside the Industrial revolution 
in the 18th Century. New crops from the Americas had long since been 
brought over and gained popularity and new technologies were invented 
to make the process of growing food easier. Increased travel and safer 
transport to colonial holdings throughout the world made mass importation 
of goods cheaper. The principles of artificial selection in animal breeding 
were becoming better understood, which means that bigger meat animals 
and stronger milk producers were being bred. All of this added up to a much 
greater variety of food available to much larger portions of the population. 

The populations of urban centres began to swell, and the first industrial mills 
began to pop up along the Clyde at this point. People were beginning to live 
in ways that were radically different from the lifestyles of their ancestors, and 
the diets reflected this.  

18th Century

37 38

Major-General William Roy of Carluke’s Military Map of Scotland, showing the 
extent of orchards around Dalserf in the Clyde Valley. The small dots  in some of 
the field boundaries represent trees planted in orderly rows. 



Pork Dressed with Apple

1.5kg  boned pork leg
30g breadcrumbs
30g suet
4 hardboiled eggs, chopped
2 sausages, skinned
3 shallots, diced
1 sprig of sage, chopped
1 sprig of thyme, chopped
salt
½ tsp black pepper
2 tsp nutmeg
6 apples
zest of 1 lemon
30g butter
1 tbsp brown sugar
2 tbsp mustard

1. In a bowl, mix together the breadcrumbs, suet, eggs, sausage meat, 
shallots, herbs, spices and 1 tsp salt together. Mix thoroughly. If it does 
not stick together, add a little water.

2. Lay the pork flat, and top with the stuffing. Roll the pork around the 
stuffing and tie with cotton string.  Cut slits into the covering fat and 
season the outside with a little salt. 

3. Heat the oven to 2200C. Put the pork on a roasting tray and place in the 
oven. Roast for 25 minutes and then reduce the oven tempterature to 
1800C. 

4. Roast the pork for 90 minutes. 
5. While the pork is roasting, peel, core and slice the apples. Put them in a 

pan with just a little water and lemon zest and cook until they start to fall 
apart. 

6. Process the apples into applesauce, either by mashing or using a food 
processor. Return them to heat and mix in the sugar, butter and mustard. 
Cook for a little while longer.

7. Remove the roast and allow to rest for 10 minutes or so. 
8. Spoon some of the sauce over the roast before serving and serve the rest 

alongside. 

Stuffed Roast Pork
Pork was another very common meat in old recipe books. Pigs were easy to care for and 
did not require a good deal of oversight. They could be allowed to forage freely. Since 
they were cheap in both time and money, just about everyone but the very poorest 
in society could likely afford a bit of bacon to add to their diets. In the 18th and 19th 
Centuries, when agriculture began to industrialize alongside manufacturing, the price 
of food went down and even more people began to enjoy meats like pork as a more 
commonplace feature of their diets.

Pork and apple is a classic pairing that we still enjoy today. This particular 18th century 
recipe’s ingredients read almost modern in its choice of  flavours and aromas. A very 
tasty entree.
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However, there are a good many little 
orchards in the lower parts, producing 
apples, pears, plumbs and cherries. In 
good seasons, they bear very good and 
well-flavoured fruit....

Hamilton Parish, New Statistical 
Account of Scotland, 1792



A Classic Pudding

4 large apples
pastry for a lidded pie
60g butter
200g brown sugar
2 tsp cinnamon
2 tsp nutmeg

1. Roll out your pastry flat and cut it into 20cm squares. 
2. Peel and core your apples, keeping them whole. 
3. Place an apple in the centre of each pastry square. 
4. Divide the butter between each apple, 15g each. Put this piece of butter 

into the hole left from coring the apple. 
5. Put 25g of brown sugar into the centre of each apple as well. Sprinkle 

another 25g on the pastry that the apple is sitting on. 
6. Sprinkle the cinnamon and nutmeg over the apples and pastry evenly. 
7. Wrap the pastry around the apples and seal at the top. Wrap these in a 

cheesecloth or pudding cloth.
8. Heat a large pot of lightly salted water to boiling. Place the apple parcels 

into the boiling water and cook for 20-30 minutes until the apple is soft.
9. Remove the parcels from the water and transfer to a baking dish.  Put the 

parcels into an oven heated to 2000C and just brown the pastry.
10. Serve the apple dumplings with custard or cream. 

Apple Dumplings
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Evidently, Robert Owen seems to 
have enjoyed his apple dumplings!  
Robert Owen, known for his views on 
the welfare of industrial workers, is 
most closely associated with the site 
of New Lanark, pictured right. This 
apple dumpling recipe is fairly typical 
of the 18th Century and is probably 
very similar to the one Owen’s cook 
would have served to him every night 
with his dinner.

The old housekeeper came always after breakfast to know what I would have 
for dinner, my reply was “an apple dumpling,”  –which she made in great 
perfection,–  “and anything else you like;” and this practice remained uniform 
as long as I remained unmarried.

  Robert Owen in The Life of Robert Owen by Himself



Sausage and Apple Casserole

6 large pork sausages
2 onions
3 apples
30g butter
2 tbsp flour
1 sprig of thyme
1 tbsp brown sugar
1 tsp mace
450mL white wine or dry cider
salt and pepper to taste

1. In a pan over high heat, sear the sausages and set aside.
2. Peel, core and chop the apples and peel and chop the onions. You may 

chop them roughly for a more rustic dish. 
3. Melt some butter in a casserole and fry the onions and apples until the 

apples begin to brown. 
4. Mix in the flour and stir for a few minutes to cook. 
5. Add the sausages, sugar, spices and wine to the casserole and bring to a 

gentle simmer. 
6. Simmer on very low heat for an hour, or until the apples are soft and the 

suasages are cooked all the way through. 
7. Spoon the sausgaes, apples and onions into a dish. Return the braising 

liquid to the heat and bring to a low boil. Reduce somewhat, or you can 
add some flour to thicken to a gravy.

8. Spoon the gravy over the sausages and serve with mashed potatoes.

The Clydesdale Orchards lie mostly between 
the bottom of the lowest fall of the river 
and the mouth of the south Calder. They 
are chiefly of apple trees, with a mixture of 
pear ones, and of some plums. Few of them 
are large, but many small ones are planted 
up and down the country, amounting 
altogether, exclusive of some very small 
gardens which cannot easily be computed, 
to upwards of 200 acres.

John Naismith, 1794

Braised Sausages The banks of the Clyde about Dalserf and 
Cambusnethan, are exceedingly rich and beautiful, 
abounding with corn-fields, orchards and villas.

   R. Heron, 1799
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Apple and Date Tart

30g butter
4 apples
200g dates
100g sugar
1 tsp cinnamon 
1 tsp nutmeg
½ tsp ginger
½ tsp ambergris
150mL red wine
zest of 1 lemon
zest of 1 orange
pastry for an open pie

Ambergris is a product of the 
sperm whale and has been used 
in cooking and perfumes since at 
least the Medieval period.  It is 
very rare and expensive, and so 
if you can find some, it is worth 
a try! However, if you can’t find 
any, a sprinkle of white truffle oil 
and a little vanilla will make up 
for the aroma that the ambergris 
adds to this dish, although the 
flavour will be different from 
the original. You can also omit it 
entirely. 

1. Line your pie dish with pastry.
2. Cut the butter into small pieces and dot it on top of the pastry.
3. In a bowl, combine your sugar, cinnamon, nutmeg and ginger.
4. Peel, core and slice your apple into thin rings or half-rings. Sprinkle with a 

layer of spiced sugar.
5. Lay a layer of apple slices into the pastry.
6. Slice the dates lengthwise and put a layer of them on top of the apples. 
7. Sprinkle the layer with a little red wine. 
8. Continue this layering pattern (apple, sugar, dates, red wine) until the pie 

is full.
9. Dust with a little extra of the spices and top with the ambergris (or 

truffle oil and vanilla) and the citrus zest.
10. Heat the oven to 1800C and bake for 40 minutes, or until the pastry is 

golden brown and the fruit has softened.
11. Serve hot with cream or custard. 

} plus extra for dusting

A Date Pye
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Beautiful springtime apple blossoms.  When the trees 
are in full bloom, driving down the Clyde Valley is 
breathtaking.

All round the village of Dalserf, extensive orchards are planted, and 
every hedge and fence is filled with plum trees; even the tenants along 
the sides of the Clyde, have all large orchards near their houses. The 
fruit generally come to great perfection, and are exceedingly well 
flavoured. 

Dalserf Parish, The Statistical Account of Scotland, 1792 - 
1798



Mutton and Apple Pie

750g mutton loin
2 large apples
2 onions
1 egg
pastry for a lidded pie
salt and pepper to taste

Mutton was once a very 
common meat in the UK but 
in the last 50 years or so it 
has all but disappeared from 
supermarkets. It is seeing a 
resurgence as of the writing of 
this cookbook, but if you cannot 
find it, you can substitute the 
same amount of lamb shoulder. 
Take care to get shoulder, as it 
is a little closer to the texture 
and flavour of mutton than more 
tender cuts of lamb would be. 

1. Line a pie dish with pastry.
2. Slice the mutton loin thinly. Season the slices with salt and pepper. 
3. Peel and core apples, slice into rings. You may also slice them into half 

rings. Peel and slice the onions into thin rings. 
4. Lay a layer of apple on the bottom of the pie, followed by a layer of 

mutton meat. 
5. Lay another layer of apples, then a layer of onion slices. Top it with a layer 

of sliced mutton. Continue in this pattern until the pie is full.  
6. Sprinkle with a little more salt and pepper. 
7. Pour a little water over the top of the pie in order to help make a little 

gravy.
8. Close the pie. Beat the egg with a little water and brush over the lid of 

the pie. Cut a few steam vents into the lid.
9. Heat the oven to 1700C, and bake the pie until the mutton is cooked 

through and tender, and the crust is golden brown, about an hour. 
10. Serve hot.

Squab-Pie
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 ‘Fruit abounds more in this parish, than any other upon 
the Clyde, or perhaps even in Scotland.

Carluke Parish, The Statistical Account of 
Scotland, 1792 - 1798

Mutton features prominently in British and Scottish cookbooks across the centuries. It 
was an incredibly common meat throughout the culinary history of the country, with the 
famous Mrs Beeton proclaiming in 1861 that: 
 
“Mutton is undoubtedly the meat most generally used in families.”

The sheep pictured here are Border Leicester Sheep, a heritage breed native to the 
British Isles and hybridized in the 1760s in the border counties. 

The  strong flavour of the mutton is cut very nicely by the sweetness of the apples and 
the onions in this recipe, and it makes for a very hearty meal. 



Panna Cotta, 18th Century Style

500mL single cream
25g isinglass
30g caster sugar
1 tsp rosewater
1 tsp orange flower water
2 pears
250mL sweet white wine
150g white sugar
2 whole cloves
½ stick of cinnamon

Isinglass is an early gelatine 
made from fish. It was fairly 
expensive but popular for 
desserts such as jellies, 
blancmange and flummery 
are all set gelatine desserts. 
These types of foods were 
also prescribed for ‘invalids’ or 
people recovering from illness. 
They were considered easy to 
digest and nutritious.  You can 
use three leaves of gelatine 
instead of isinglass. 

1. Soak the leaves of gelatine in cold water for about five minutes.
2. In a saucepan, heat your cream, taking care not to let it boil.
3. Add your gelatine to the saucepan and stir until it is dissolved in the hot 

cream.
4. Add the caster sugar and stir until it is dissolved. Remove the cream from 

the heat.
5. Stir in the rosewater and orange flower water. 
6. Lightly grease a jelly mould or a glass dish. Pour the cream mixture into 

the dish and put it into the refrigerator to set.
7. Meanwhile, in a saucepan begin heating the white wine and sugar. Add 

the cloves and cinnamon.
8. Peel, core and slice the pears. Add them to the wine and boil until the 

pears are soft and the liquid has reduced to a syrup.
9. When you’re ready to serve, gently tip the flummery onto a plate and 

spoon over some of the stewed pears.
10. Garnish with a little mint or some fresh berries. 

French Flummery
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Pears are a lesser known, but still very important crop 
of the orchards industry in the 18th Century Clyde and 
Avon Valley.  By the 19th Century, at least 24 different 
varieties were grown.

This dessert is very light and sweet, with a very subtle floral flavour.  
This pairs nicely with the lightly spiced poached pears. 



The beginning of the 19th Century looked much the same as did the 18th 
Century. The acreage of the orchards did not change with the turning over 
of the century, however this was about to change with another leap forward 
in terms of industrialization.  In the early 19th Century, more emphasis was 
put on the undercrops, which began to demand larger sums at the market.  
The Napoleonic wars at the turn of the century helped to support the fruit 
growing industry in the Clyde as European imports were less available.  As 
the population in and around Glasgow continued to rise steadily in the wake 
of the Industrial Revolution, demand for fresh fruit also rose, which further 
stimulated the horticultural industry of the Clyde Valley.  By the 19th Century 
over 60 varieties of apple, 24 varieties of plums and several plums were being 
grown. 

In the mid-19th century the types of fruit that were grown in the Clyde and 
Avon Valley began to change. Strawberries were introduced, and from the 
mid-19th century onward, the focus gradually moved away from tree fruit to 
soft fruit growing.  Victoria plums became the most popular tree fruit crop 
grown by 1870 and the apple varieties grown also began to dwindle, as eating 
apples were phased out in favour of cooking apples. The invention of the 
steam engine was a major contributor to these changes: eating apples and 
pears were easily grown and could be imported cheaper from the Americas 
than could be grown in the Clyde and Avon Valley.  Cooking apples were not 
imported, and so they could still compete in the market, while soft fruit could 
not easily survive the long journeys. 

Jam factories took advantage of the change in crops, with the R&W Scott jam 
factory opening in 1880.  Because of the increased demand for local fruit from 
Glasgow, and the industrial production of fruit preserves, the Clyde and Avon 
Valley grew to be the largest fruit growing area in all of Scotland. 

In the 19th Century, our approach to food and diet was radically changing yet 
again. People were becoming increasingly literate and cookbooks, and other 

household management advice books surged in popularity.  The population 
was increasingly urban and depended on food markets for their meals rather 
than their own gardens and fields. The steam engine and invention of the 
railroads allowed for fresh meat, fish and dairy to be brought into cities 
regularly. Other improvements to transportation meant that previously rare 
imports like tea, coffee and spices were increasingly available among the 
middle and working classes.  Even a mill worker could afford low grade tea 
which was often enjoyed with toast as their breakfast meal. 

Improvements to kitchen appliances, such as more sophisticated cast-iron 
stoves allowed the average person to reproduce in their home kitchens the 
delicate, “gourmet” dishes that previously only the aristocracy with great 
kitchens and dedicated chefs could enjoy.  Temperatures in these new stoves 
could be much more easily monitored and the ovens tended to heat more 
evenly. The average middle-class kitchen also contained more high quality 
cookware and labour-saving gadgets like vegetable peelers, mincers and 
slicers. 

Group photo of 19th Century fruit pickers in the Clyde and Avon Valley.

The 19th Century
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Goose with Fruit and Gravy
5kg goose
60g butter
salt to taste
2 tart apples or crab-apples
1 pear
25 grapes
1 tbsp fresh parsley
1½ tbsp fresh sage
1 tbsp fresh mint
½ tbsp savory
2 cloves garlic
1 onion
500mL dry cider
1 onion
2 tsp whole black peppercorns
250mL stock or cold water
4 tbsp flour

1. Prepare the goose for roasting. Remove any giblets, and the neck, and 
set aside for making the sauce. Prick the skin of the goose with a fork all 
over. Rub half of the butter into the skin of the goose, and season with 
salt.

2. Peel, core and roughly chop the apples and pear and peel and half the 
grapes.

3. In a pot quickly boil the apples and pear until they have softened slightly. 
4. In a bowl mix the cooked fruit, grapes, chopped herbs and garlic. Toss to 

combine. Stuff the goose with this mixture. 
5. Heat the oven to 2000C. Roast the goose covered by foil for around 3 

hours, basting every half hour or so after the first hour.  In the last 45 
minutes, remove the cover.  Test that the goose is done by piercing the 
thigh with a skewer. If the juice runs clear it is ready.

6. While the goose is roasting, melt the remaining butter in a heavy 
bottomed saucepan and brown the goose neck, giblets and chopped 
onion. 

7. Once the meat is well browned, pour in the cider, and bring to a boil. Add 
the peppercorns. Simmer, covered, while the goose is roasting.

8. Mix the flour and water together. In a pan, add the goose drippings, the 
fruit from the stuffing and the cider stock. Bring to a boil, and add the 
flour mixture. Boil until thickened into gravy. Strain into a gravy boat.

9. Serve the goose with the gravy and a dish of apple sauce.

No 19th Century recipe collection would be complete without the traditional Christmas 
Goose!  The Goose was a staple of the middle-class 19th century diet until the much 
more easily reared turkey became a mainstay of Christmas meals.  Charles Dickens, a 
visitor of the Clyde Valley in his 1840s travels, underlines the significance of goose at 
Christmastime in his landmark novella, A Christmas Carol: 

“There never was such a goose. Bob said he didn’t believe there ever was such a goose 
cooked. Its tenderness and flavor, size and cheapness were the themes of universal 
admiration. Edged out by apple-sauce and mashed potatoes, it was a sufficient dinner for 
the whole family...”

Roast Goose
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This pair are Toulouse Geese, a heritage breed descended from the wild Greylap 
Goose  that commonly winters in Scotland. The Toulouse breed was developed in 
France but was imported to the UK in 1840 and has enjoyed immense popularity 
since.



Baked Apples and Meringue

600g sliced cooking apples
6 whole cooking apples
2 lemons
800g sugar
4 egg whites
2 tsp caster sugar
100g blanched almonds, slivered

1. Slice the lemons in half and then slice each half very thinly with the peel 
attached.

2. Combine the lemon slices in a pot with the sliced apples. Add ¼ cup of 
water and bring to a boil slowly on low heat. Cook until the fruit has 
softened but is still holding its shape.

3. Keep the heat low and dissolve the sugar into the cooked fruit. Then turn 
the heat to high and bring to a boil.  Watch the jam but do not stir at this 
point. 

4. After about 10-15 minutes of boiling put a drop of the jam on a cold plate 
and put into the refrigerator for a minute. Push the droplet, and if the 
surface wrinkles, the jam has set and you can remove it from the heat. 

5. Meanwhile, peel, half and core the 6 apples. Boil in some water until the 
fruit has softened.

6. Line a baking pan with parchment and spread a thin layer of the 
marmalade at the bottom.

7. Arrange the cooked apple halves over this marmalade and cover the 
apples with the remainder of the marmalade.

8. Whip the egg whites with the caster sugar until stiff and fully cover each 
apple with the egg whites. Stand slivered almonds in the egg white to 
look like the spines of a hedgehog.

9. Heat oven to 1800C and bake the apples until the egg whites and almonds 
have browned slightly. Serve warm on their own or with some fresh 
raspberries. 

10. Any leftover marmalade can be canned and kept in the same manner as 
any jam. 

A modern Victorian kitchen setup. This type of range was much easier to control 
and so delicate sweets like the meringue that tops these apple hedgehogs could be 
made.

‘The Middle Ward, however, which commences at the junction of the Nethan with the 
Clyde, is a district of the most splendidly and beautiful fertile character. The several 
miles of which it consists, along the banks of the river, are one uninterrupted series of 
grove, garden, and orchard. […] The people of the less genial Upper Ward […] call this 
magnificent region “the Fruit Lands;” and well is it worthy of that appellation. Fruit is 
here produced on a scale of profusion, of which strangers can have no idea.

Robert Chambers in The Picture of Scotland, 1830.

Apple Hedgehogs
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Shredded Duck and Fruit

450g duck breast
3 apples
1 large onion
1 bunch of parsley, chopped
250mL red wine
1 tsp nutmeg
salt and pepper to taste
2 anchovies
5 hardboiled eggs
30g melted butter

1. Peel, core and chop the apples. Peel and slice the onions. Chop the 
parsley. Add all of these to a casserole along with the duck breast.

2. Add a little water to the pot. Bring this all to a boil and then lower to a 
simmer. Continue to simmer for an hour, covered, or until the duck breast 
is very tender, and shreds easily.

3. Shred the duck meat then return everything to the stove over medium 
heat.

4. Add the wine, nutmeg, salt, pepper and anchovies to the pot and stir to 
combine. 

5. Remove the yolks from the hardboiled eggs and set aside the whites. 
Crumble the yolks with a fork and add to the duck mixture.

6. Cook a little longer until the liquid is reduced considerably. Then transfer 
to a dish and pour the butter over it. Serve it with the hardboiled egg 
whites on the side. 

Stewed Duck

 I have never seen, at one time, a more beautiful 
show and variety of apples, than I saw on the 
table of Mr Hamilton of Dalzell-House, on the 
29 October. The apples, pears and plums were 
gathered in; but there were the trees, and the 
leaves still upon them; and more thriving trees 
I never saw; and I believe that some of them 
surpassed, in point of size, any that I have ever 
seen in my life.

William Cobbett in  A Tour in Scotland, 
1832
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The house was modest and neat, and though not adorned in the best taste, and though the 
plantations were of fir, we looked at it with great pleasure, there was such true liberality 
and kind-heartedness in leaving his orchard path open, and his walks unobstructed by gates.  
I hope this goodness is not often abused by plunderers of the apple-trees, which were hung 
with tempting apples close to the path.

Dorothy Wordsworth, 1803

The orchards at Hazelbank in the Springtime.



The first half of the 20th century saw both the peak and sharp decline of fruit 
growing in the Clyde and Avon Valley.  The industry hit its peak in about 1913.  
After 1910 apples could no longer compete with imported, cheaply produced 
varieties from overseas. Strawberries remained steady until about 1920 when 
a new disease, red core root rot, destroyed the crops. They never recovered 
as a viable crop. The First World War also had a major impact on the sale of 
apples and soft fruit. Although the industries picked up again slightly after 
1918 they never fully recovered from the effects of the war. 

Crops began to shift again as growers looked for new sources on income. The 
orchard land in the Clyde Valley began to be taken over by glasshouses, in 
which tomatoes were grown.  From about 1920 to 1960 nearly half of all the 
glasshouses in Lanarkshire were dedicated to tomato cultivation.  
 
Since fruit growing and orchards do not adapt well to the increasing 
mechanization of food production through the early 20th century, the prices 
for locally grown fruit was too high to compete with the imports brought in by 
supermarkets.  
 
Following the Second World War labour shortages and high wages caused the 
orchards to be further abandoned and poorly cared for.  The extent of fruit 
growing declined markedly and had all but disappeared by the end of the 20th 
Century. 

The first half of the 20th Century was punctuated with several major global 
conflicts that affected the availability of food in Britain. Rationing was 
first put into place during the First World War in order to help feed troops 
overseas, but rationing is best known from the Second World War.  The 
rationing made a wider variety of foods available to the urban poor in the 
First World War but also fuelled a black market among the wealthy for less 
available goods. During the Second World War, rationing was much more 
intensive and covered not only ‘luxury’ foodstuffs such as meat, sugar and 

dairy but also bread, eggs and even clothing. This rationing continued on until 
well into the 1950s.  Rationing, while resented among much of the public, 
seemed to have lead to an increase in health. Health benefits were seen most 
among working classes who otherwise may not have had access to a regular 
supply of decent food.  Rationing however had a devastating effect on local 
food production even years after it ended. 

1900-1960
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An Image of Crossford from around 1925. Notice the amount of space now taken 
up by glasshouses.



Manchester Pudding
Wartime Cornmeal Pudding

60g fine ground cornmeal 
2 eggs
10g butter
285mL milk
2 tbsp sugar
165g preserves (pp. 67, 55, 33)

Fine ground cornmeal is 
occasionally difficult to find 
under that name. You may use 
fine polenta instead. However, 
this tends to be made of a harder 
type of corn, and can be gritty, 
so you may want to stew it in 
some hot water first to soften it.

1. Put the milk into a pot and bring to a boil over medium heat.
2. Slowly sprinkle in the cornmeal and stir, combining the milk and cornmeal 

evenly. Let this cook until the meal softens and absorbs the milk and 
thickens.

3. Separate your egg yolks and whites and beat them in separate bowls. 
4. Take your cornmeal off the heat and stir in the butter, egg yolks and 

sugar.
5. Heat oven to 1800C. Spread themixture into a greased pie dish and bake 

for 15-20 minutes. 
6. Meanwhile, beat the egg whites until the are stiff and set aside.
7. Remove the pie dish from the oven, and spread the jam over the pudding, 

and then top with the stiff egg whites.
8. Return to the oven for about 10 minutes or until the egg whites have 

browned slightly. 
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Collection of recipes from the “Win the War Cookery Book” printed in 1918 to help 
people on the homefront make use of their rations. 

There was fruit growing everywhere. You would have plum trees growing and then 
underneath the plum trees would be gooseberries. It was really quite intense.

      Tom Clelland



Apple Chutney
Flavourful Savoury Preserve

230g sliced onions
1kg apples
285mL malt vinegar
1 tsp whole mustard seed
¼ tsp coriander seed
4 allspice berries
½ bay leaf, crumbled
¼ cinnamon stick
6 whole black peppercorns
2 whole cloves
1 tsp ground ginger
1 tsp salt
340g sugar
85g mixed dried fruit

1. Put the sliced onions in a pot with a quarter of the volume of vinegar 
over medium heat. Cook until transparent.

2. Peel, core and slice the apples. Add to the pot with half of the remaining 
vinegar. Put the spices into a small cloth bag and tie or sew it shut and 
place this into the pot as well. Cook until the apples are soft, stirring 
occasionally. 

3. Add the salt, sugar, dried fruit and remaining vinegar.  Cook over medium 
heat until the mixture is thickened. 

4. Remove the cloth bag and discard. Pour the chutney into canning jars and 
close tightly. 

5. Store in a cool, dark place to cool. Leave for at least a week. Chutney will 
mature in about 2 weeks. 

6. Serve with cheese or on sandwiches. 

230g sliced onions
1kg apples
285mL malt vinegar
1 tsp whole mustard seed
¼ tsp coriander seed
4 allspice berries
½ bay leaf, crumbled
¼ cinnamon stick
6 whole black peppercorns
2 whole cloves
1 tsp ground ginger
1 tsp salt
340g sugar
85g mixed dried fruit

Note: this recipe was also 
called by some sources “air raid 
chutney”, as it was kept on hand 
during the blitz to eat in the air 
raid shelters, since it would be 
easy to carry a jar along, and a 
little could go a long way with 
some national loaf.
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Although the Crossford district was never attacked by the enemy, it succumbed every 
spring and summer of the War to an “invasion,” fortunately a friendly one, by the people 
from Glasgow, central Scotland and all parts of the west coast, who came to buy fruit 
direct from the growers. [...] In the summer, numbersof children did harvesting, and for two 
years Girl guides and Rangers operated for a month from Underbank Schoool.

Charles F. Hoy in  Survey of Seventy Years, 1875 to 1945, 1946.

Crossford from the Orchards, by Mary Hunter. Painted in 1913. Notice the 
glasshouses in the background. This was painted around the time that the focus of 
horticulture in the Clyde and Avon Valley began to shift  away from fruit trees.



Apple Bread Pudding
A Sweet Wartime Treat

10-12 slices of wholemeal bread
60g butter
75g sugar
60g of raisins or sultanas
1 egg
1 large apple, peeled and grated
enough milk to mix
1 tsp of cinnamon

Wholemeal bread would have 
been the only type available 
during the Second World War 
when this recipe was written.  
The national loaf was a heavy, 
dense bread made industrially 
for everyone during the war. 
This recipe would however taste 
lovely no matter what type of 
bread you decide to use for it. 

1. Tear bread into small pieces and soak in a little water for a few minutes, 
especially if it is slightly stale.

2. Drain the water from the bread and mix in the butter, 60g of sugar, 
raisins, egg and grated apple.

3. Add as much milk as necessary to achieve a sticky consistency. 
4. Fold in the cinnamon. 
5. Grease a pan and press in the pudding. Sprinkle the remaining 15g of 

sugar over the top. 
6. Heat oven to 1700C and bake for about an hour until the edges are 

browned and the centre is heated through.
7. Remove from the oven, let sit for two to three minutes, then slice and 

serve.
8. Could be served with a little custard (although this was unlikely due to 

rations) or with some jam or fruit compote. 

Of the area under orchards proper most is 
claimed by plum trees and in autumn the 
wayfarer may see for miles along the road 
within easy reach the scarlet fruit gleaming 
through its green setting.

Frederick Mort, A Guide to 
Lanarkshire, 1920.

Image of apples grown in the Clyde and Avon Valley.
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Blackcurrant Jam
Preserves for the War

500g apple scraps (cores and peels)
1.3kg blackcurrants
juice of 1 lemon
450g white sugar

1. Put the apple pieces in a large pot and cover with 1.25L water. Bring the 
water to a boil while stirring frequently. Reduce the heat and simmer for 
about 40 minutes or until the fruit is very soft. 

2. Strain the apples through a cheesecloth into a large jar, ensuring as much 
juice as possible is caught in the jar.  You may want to leave overnight in 
order to ensure all the liquid is fully drained.

3. Return the liquid to the stove and cook down to half of its original 
volume. 

4. You can bottle and keep this apple pectin for multiple uses. It can be kept 
fresh in the refrigerator for a week or frozen for 6 months. If you choose 
to store it in sealed sterilized jars, it may keep in a cool, dark place for up 
to a year. The apple pectin can be used to help soft fruit jams set better. 

5. To make the blackcurrant jam remove any leftover stalks from the fruit. 
You can also remove the tails if you wish but this is not necessary. 

6. Put the fruit in a pan with 250mL of the apple pectin, the sugar and 
lemon juice. Bring to a rapid boil while stirring, and then reduce heat 
slightly to a gentle boil. 

7. Test the jam by pouring a drop onto a plate and refrigerating for a 
minute. If the jam has set to your liking, pour into sterilized canning jars 
and  seal tightly.  

Bob Scott, of R&W Scott Jelly Works  wrote to his son Alec, 30th June, 1915:

My Dear Alec,
I had your letter today and note how things go. I think you are doing quite right to nibble 
away at blackcurrants even if dear. The Dutch (Harlayen) currants may come in. I rather 
think that Carluke folks have bought some at 30/- They may be good or they may be 
indifferent. It will hardly do to depend too much
on English. I fear they are just not there in quantity. If very scarce, I never saw the year 
when black jam could not be sold. Some folks seem determined to have it no matter what 
the price is.

You are right to arrange for definite lots per day. Otherwise you would get swamped. 
Keep in mind that we must have somewhere about 1000 tons of stock this year if we 
are to have any profit out of the business. It will be a little worrying for you for the next 
few weeks but just keep plugging away. It is a pity Tanyer Press and the sifter are giving 
trouble.

I am glad you saw Jimmy, isn’t he a hardy looking young fellow? It is going to be an 
anxious time if he goes to the front. We could wish to keep our laddie at home if we 
could. What a slaughter it has been already!

I am glad Bob is still this side.
Yours ever, Dad
 From The Jeely Scotts by Dr. Peter J. Gordon, Carluke Parish Historical Society.

“Robert was the owner of a jam factory 
which he had inherited from his father 
Robert and his uncle Willie, in Carluke - a 
little village set in the beautiful Clyde 
valley which was renowned for its fine 
fruit orchards. The jam factory of R & W 
Scott flourishes until today.”
  

Peggy Moffat
Grand-daughter of Robert Scott.
From The Jeely Scotts
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Today, a concerted effort is being made to restore the  relic orchards and 
begin producing fruit commercially once more in the Clyde and Avon Valley. 
The work of the Clyde and Avon Valley Landscape Partnership in supporting 
the efforts of the Clyde Valley Orchard Cooperative, as well as their work 
in exploring the rich heritage of fruit growing across the centuries has 
been instrumental in re-igniting interest in the most famous of Clyde Valley 
produce: the apple.  From collecting oral histories, creating songs and 
exploring the archaeological remains of the Clyde and Avon Valley. 

The Clyde Valley Orchard Cooperative Limited has been breathing new life 
into the orchards, using the produce to create a wonderfully flavourful fresh 
squeezed apple juice which is locally available for purchase at Carragher’s Deli 
in Lanark and the Orchard in Biggar at the time of writing.  The co-operative 
also holds social juicing at local events such as Apple Day at Overton Farm 
where freshly squeezed apple juice can be purchased.  The restoration of 
the orchards has allowed for a great deal of skills training to occur, and has 
proved to be an incredibly positive force in renewing interest in horticultural 
practices. 

Looking to the future, it is clear that the demand for locally grown and 
made products is increasing, and there is an optimistic future ahead for 
the horticultural industries of the Clyde and Avon Valley.  Maintaining the 
orchards has continued in much the same way as it has for many years - the 
work of orchard management and produce harvesting is still largely done by 
hand.  This is a very ‘green’ process, especially in comparison to the intensive 
farming of many other cash crops. 

Food culture today focuses strongly on the ecological impact of horticulture, 
agriculture and eating in general. In the last 50 years, several movements 
have developed arounddecreasing the ecological impact of food. The slow 
food movement celebrates locally produced and seasonal goods in an effort 
to limit the impact of food transport, while the organic food movement 

seeks to reduce the chemical run-off from intensve agriculture. The heritage 
food movement is re-introducing old varieties of plants and animals into our 
farming practices to help increase genetic diversity and reduce monoculture 
farming.  While these movements are not fully ntegrated into our culture yet, 
it is now much easier to find good, locally grown produce. 

As the world becomes increasingly globalized, our palates have expanded to 
include a much wider variety of world cuisines. New foods and new cooking 
methods are always being incorporated into our diets. A wide variety of food 
is easier than ever to get a hold of, and our recipes certainly reflect it!

Clyde Valley Orchards displaying their produce - a dazzling variety of freshly picked 
apples. 

Today and Beyond
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Apple Tomato Soup
Cold Tomato with a Twist

7 eating apples
2 large onions
800g tin of plum tomatoes
1150mL vegetable stock
salt and pepper to taste

1. Peel, core and chop 6 apples. Peel and chop onions. 
2. Add to pot with stock and simmer for 20 minutes or until fruit is soft.
3. Add the tin of tomatoes and cook thoroughly while stirring frequently. 

Season to your tastes.
4. Allow soup to cool throughly and process into a smooth liquid. 
5. Peel and core the remaining apple and slice into fine slices.
6. Serve the soup cold with a garnish of apple slices. 

Tomatoes started to become important about 
1900. I remember lots of glasshouses when I 
was a child but the rise in oil and coal prices 
in the 1960’s put a lot of the growers out 
of business. Today, there’s only one tomato 
grower left.

Tom Clelland
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Thank you to Shona MacLean for this original recipe, given to her by her 
mother. The original recipe has been photographed and included in this 
collection. This recipe incorporates two very important crops of 20th 
Century fruit growing in the Clyde and Avon Valley.



Summer’s Eve Pudding
A Traditional Dessert

450g cooking apples
grated rind of 1 lemon
juice of 1 lemon
115g demerara sugar
1 tbsp water
60g margarine
85g caster sugar
1 egg
115g self raising flour

Note: use lb of pears instead of 
cooking apples for a twist on the 
recipe, if you’d like to make a 
change!

1. Preheat oven to 1800C.
2. Grease and line casserole.
3. Peel and slice apples thinly.
4. Put a layer of apple slices on the bottom of the casserole. Sprinkle with 

demerara sugar and lemon juice. 
5. Add another layer of apples, sugar and lemon juice. Repeat until there 

are no apple slices left.
6. In a bowl, cream margarine and sugar together until light and fluffy.
7. Slowly add beaten egg and mix thoroughly.
8. Sieve in flour.
9. Add grated lemon rind. 
10. Stir ingredients together, being careful not to overmix.
11. Pour sponge batter over sliced apples evenly.
12. Bake for 40 minutes or until the sponge is fully baked and golden brown.
13. Serve warm with whatever topping you prefer. 
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Thank you to Jean Smith for this original recipe  by Jean Strang. This recipe is a lovely sweet 
and would be a fantastic finish to just about any evening meal! 

Jean Smith added,

“I have a recipe for a Clootie Dumpling my mum used to make for Christmas or New Year 
and for our birthdays or any special occasion. [see page 79]

She also made a delicious Eve’s Pudding with Sponge and Apples from the Clydeside.

We also used to go a drive to the orchards at the Clydeside to buy strawberries, raspberries, 
plums and tomatoes which were sold at the edge of the road when in season.  With which 
she made jams...”

CAVLP Heritage volunteers helped to survey the archaeological remains of the fruit 
growing industry in the Clyde Valley. Here are Shona MacLean, Irene Dayer and Kathryn 
Valentine posing with the remains of a glasshouse at Hazelbank.



Plum Chutney
Savoury Conserve

900g plums
1½ large onion
300g sugar
115g raisins
1 tsp salt
300g cooking apples
190mL cider vinegar (page 31)
1 tsp ground ginger
1 tsp cloves
¼ tsp black pepper

1. Peel the plums easily by scoring an ‘x’ in the skin at the bottom, and then 
dipping them into boiling water for 30 seconds before dropping them 
into ice water.  Peel or pare the plums, pit them and dice.

2. Peel and chop the onions.
3. Peel, core and dice the apples. 
4. Over medium heat, combine all of the ingredients. Bring to a boil and 

then reduce the temperature to a simmer.
5. Simmer for 2 hours until the mixture has thickened considerably. 
6. Pour the chutney into jars and seal tightly. 
7. Leave in a dark cool place for a week or two for the flavour to mature.
8. Serve with cheese or on sandwiches. Great for a ploughman’s lunch!
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Thank you to Shona MacLean for this original recipe, given to her by her 
mother. The original recipe has been photographed and included in this 
collection. This plum chutney is a lovely sweet and savoury preserve that 
would pair wonderfully with cheese. 



Pear Punch
A Mulled Holiday Drink

Alcoholic
1L pear cider
1L cloudy apple juice
1L unsweetened cranberry juice
115g fresh cranberries
1 large orange, sliced with skin
150mL sloe gin
2 cinnamon sticks
2 vanilla pods split
orange slices for garnish

Non-Alcoholic Version
1L cloudy apple juice
1L pear juice
1L unsweetened cranberry juice
115g fresh cranberries
1 large orange, sliced with skin
½ tbsp juniper berries, bruised
115g brambles or sloes, chopped
150mL ginger beer
2 cinnamon sticks
2 vanilla pods, split
orange slices for garnish.

1. Combine all ingredients except orange garnish, pears and sloe gin into a 
large pot.

2. Before you’re ready to serve, heat very gently on the hob until just below 
simmering, about 10 minutes. Be careful not to let it boil. 

3. Add the sloe gin halfway through heating. 
4. Serve in mugs garnished with orange slices, cinnamon sticks and 

cranberries as you see fit.
5. Serve quite warm. Perfect for a cold winter evening!
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“It is, in my view, the duty of an apple to be crisp and crunchable, but a 
pear should have such a texture as leads to silent consumption.”

Edward Bunyard, ‘The Anatomy of Dessert’
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Clootie Dumpling
A Traditional Dessert

1lb plain flour
6 oz suet
12 oz currants
4 teaspoons of cinnamon
12 oz. sultanas
4 teaspoons mixed spice
4 oz sugar
3 teaspoons bicarbonate of soda

Jean Smith, who submitted this 
recipe to us, says it “Smells and 
tastes amazing when still hot 
and can be grilled or fried or just 
eaten cold.”

1. Mix all ingredients in a large bowl. Combine until it is a soft dough. If the 
mixture is too stiff, add a little water.

2. Boil a pot of water with a Pyrex plate inverted in the base (prevents 
mixture burning and sticking).

3. Take a muslin cloth, dip into boiling water and then wring out when cool 
enough to handle.

4. Sprinkle cloth with flour.
5. Add mixture to middle of cloth and pull the corners of the cloth together 

tightly and tie with string. Leave enough room for dumpling to swell.
6. Place in boiling water on plate at the bottom of pot.
7. Reduce heat to a simmer and simmer for 3 hours.
8. Keep topping pot up with boiling water.  Do not leave and do not put a lid 

on pot.
9. After 3 hours remove and carefully remove cloth and place dumpling on 

a plate dry in oven or in front of fire for a few minutes until skin begins to 
form around dumpling.

Thank you to Jean Smith for this original recipe  by Jean Strang. This recipe is a lovely sweet 
and would be a fantastic finish to just about any evening meal! 

Jean Smith added,

“The trips to the Clydeside were a regular Saturday or Sunday car journey.  We lived very 
near the Clydeside Road.  Nothing special just my dads day off and he was the only driver 
in our family.  He went down for onion sets, seed potatoes, leeks and Brussel sprouts and 
cabbage plants for our garden at varies times of year.

Summer months for raspberries and strawberries which my mother made into jam but we 
had our fair share of them too.  We did not pick them ourselves they were already picked 
and in what we called punnet containers.”



Apple Butter Squares
Colonial Twist on Traditional Scottish Flavours

1kg assorted apples
250mL cloudy apple juice
100g + 30g light brown sugar
¼ tsp salt
juice of half a lemon
1 tsp ground cinnamon
½ tsp vanilla extract
pinch of ground cloves
225g unsalted butter, softened
110g caster sugar
225g plain flour
110g cornflour
pinch of salt

1. Peel, core and chop the apples.  Combine them with the apple juice, sugar 
and salt. Simmer over medium heat, cover and cook the apples until they 
have softened, around 30 minutes.

2. Remove from heat and stir in the lemon juice, ½ tsp of cinnamon, cloves 
and vanilla. 

3. Transfer the content of the pot into a food processor and liquidize, or use 
an immersion blender for the same purpose.

4. Return the puree to the casserole. Heat the oven to 1200C. Bake 
the apple butter, uncovered, stirring every 30 minutes. This will take 
approximately 3 hours. The apple butter is finished when it has thickened 
to the consistency of soft butter and turned a deep amber or golden 
brown colour.  Allow to cool in the refrigerator while you make the 
shortbread.

5. Cut the butter into the flour until it resembles breadcrumbs. Fold in the 
sugar gently. Reserve a cupful of this mixture, then beat the mixture into 
a smooth shortbread dough.

6. Roll the remaining dough flat and fairly thin, and place into a baking pan. 
Prick the dough all over with a fork. Spread a thick layer of apple butter 
over the top.

7. Mix the reserve dough with 30g of brown sugar and ½ tsp of cinnamon to 
make a crumble.  Spread this crumble over the top of the apple butter.

8. Heat oven to 1700C. Bake the squares until the shortbread is fully baked, 
about 25 minutes. Cut the squares immediately but let them firm up in 
the pan before lifting. 
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This recipe comes from the CAVLP Heritage Project Assistant, who brought it with her 
from Canada. It is a celebration of food diversity, and bringing together various food 
traditions into one cohesive and delicious dish. 

This recipe mixes the traditional Scottish shortbread with traditional apple preserves 
brought to Canada by methodist settlers from Pennsylvania, USA. 

On the outskirts of Toronto, a Lanarkshire-born man, John Dalziel settled on a land 
grant in 1829 with his wife and 8 children. They had immigrated from Scotland to 
Canada. They brought with them a tradition of apple growing, as the small orchards still 
existant on the land can attest.  Their nearest neighbours were Daniel and Elizabeth 
Stong, Pennsylvania dutch settlers who moved to Canada during the war of 1812. 

This recipe celebrates the movement of farming families from across the globe, bringing 
their culinary traditions with them, where they morphed into new and lovely treats for 
modern palates to enjoy. 

Food culture is a constantly evolving and incredibly important part of our lives. It does 
not exist in a bubble: throughout history, the influences of other cultures, new imports, 
flavours and technologies have all had a profound effect on how our ancestors (and 
ourselves!) approach cooking and eating. 
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