Gingerbread Cookbook

Copied from manuscripts and printed books, c. 1710-1845
at the University of St Andrews




For its Christmas 2014 blog post on Echoes from the Vault, the staff of the Special Collections Division of the University
of St Andrews Library gathered together several recipes for gingerbread from their collection of manuscript and print
resources. These recipes have been copied here directly from the sources--they often contain old measures, spellings

and cooking methods. The original sources have been given here as well, for future consultation and cooking.

The University of St Andrews Library wish all that consult these old recipes a very happy Christmas

and a wonderful New Year!
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Mrs. Banbridge’s Ginger-bread

Author: Cleland, Elizabeth.

Title: A new and easy method of cookery : treating: I. Of gravies,
soups, broths, &c. : 1. Of fish, and their sauces : IIl. To pot and
make hams, &c. : IV. Of pies, pasties, &c. : V. Of pickling and
preserving : VI. Of made wines, distilling and brewing, &c. : to
which are added, by way of appendix, fifty-three new and
useful receipts, and directions for carving

Imprint: Edinburgh : Printed by C. Wright and company: and sold at their
printing-house in Craig's Close, and by the booksellers in town,
M.DCC.LIX. [1759]

Classmark: TypBE.D59WC

Method of Co okery. 21y

b Mrs. Banbridge’s Ginger-bread,

- - TO two Pounds and a half of Flour add ten Ounces’
of Butter, half aPound of Sugar, half an Ounce of Gins

ger, and a Table Spoonful or two of Carraway Seeds ; .
-melt your Butter in a Pound and a half of Treacle, -
and mix all well together ; put it on Tin Plates, and

et it be baked very quick, but not fcorched ; when

the Oven is pretry cold put it in again to harden.
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To make Plain Gingerbread

Author: Mackenzie, Colin, 1775?-1827.

Title: Five thousand receipts in all the useful and domestic arts :
constituting a complete and universal practical library, and
operative cyclopzedia

Imprint: London : printed for Richard Phillips... and to be had of all
booksellers, 1823.

Classmark: =s TX154.M2
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TO MAKE PLAIN GINGERBREAD,
:| Mix three pounds of flour with four ounces of
| moist sugar, half an ounce of powdered ginger,

and one pound and a quarter of warm treacle;
‘| melt half a pound of fresh butter in it ; put it to
the flour and make it a paste ; then form it into
nuts or cakes, or bake it in one cake.
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Another Method

[Gingerbread]

Author: Mackenzie, Colin, 1775?-1827.
Title: Five thousand receipts in all the useful and domestic arts :

constituting a complete and universal practical library, and
operative cyclopaedia

Imprint: London : printed for Rcihard Phillips... and to be had of all

booksellers, 1823.

Classmark: =s TX154.M2
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Another Method.

Mix six pounds of flonr with two ounces of
caraway seeds, two ouwnces of ground ginger,

two ounces of candied orange peel, the same of

candied lemon peel cat in pieces, a little salt, and
s1x ounces of moist sugar; melt one ound Qf
fresh butter in about héf a pint of milk, pour it
by degrees into four pounds of treacle, stir it wel

together, and add it, a Jitde at a time, to the
flour ; wix it theroughly ; make it into a paste;
roll it out rather titin, and cut into cakes with 116
top of a dredger or wine glass; put them on flour:
ed tins, and bake them in rather a brisk oven.

Author: Loudon, Jane Webb, 1807-1858.

Title: The lady's country companion : or, how to enjoy a country life
rationally
Imprint: London : Longman, Brown, Green, and Longmans, 1845.

Classmark: =sTX145.L6

90 BOOK 1. THE HOTUSE.

- Next I shall give you a receipt to make Ginger-
bread. Take one pound of flour, a quarter of a
pound of moist sugar, two ounces of butter, half a
pound of treacle, and half an ounce of powdered
ginger. To this add a very little lemon-peel. It

should be rolled out thin, and baked on tins.
The next iR 'Fﬂ]" a Snonacecabo Malra half a



