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Got a taste for history? Fancy the food of other lands? The Victorian World Fare Cookbook gives
you both together. Every volume of this collection serves up dozens of different dishes from the
savory to the sweet—all kinds of foods from all kinds of places. And all the recipes are over 100
years old!VOLUME 4 includes: Italian Beef Eggs in a Nest - English Chestnuts in a Box - Toad in
a Hole - British Beefsteak & Kidney Pudding - Scottish Pease Pudding - Irish Meat & Potato
Puffs - Boston Beef Pie w/Potato Crust - Boova Shenkel - New England Clam Pie (2 versions) -
Crab Creole (2 recipes) - Lobster Française - Oyster Chartreuse - Baked Fish (5 recipes) -
Baked Tongue (2 versions) - Hungarian Fried Noodles - German Boiled Noodles - Stewed
Chicken (5 recipes) - Russian Stewed Duck - Magyar Stuffed Goose Neck - Vienna Dumplings -
Messina Macaroni - Valencia Rice - Calcutta Coconut Rice - Rice Johnny Cake - Gries Torte
(Farina Cake) - German Rye Bread Cake - Irish Oatmeal Bread - Arkansas Light Bread - St.
Charles Indian Bread - Southern Fried Cornmeal Gems - Scandinavian Fried Fattigmand - East
European Fried Cakes - Ashkenazi Chremslach - Ashkenazi Poppy Seed Torte - Viennese
Almond Torte - French Almond Soup (1830s) - French Pineapple Bisque - Norwegian Sweet
Soup - German Beer Soup - Bavarian Wine Soup - Rum Bavarois - Italian Coffee Cream - and
Thé Polonaise.

About the AuthorMaggie Chow or Chef Maggie Chow as she likes to be called. Is the author and
creator of your favorite Easy Cookbooks and The Effortless Chef Series. Maggie is a lover all
things related to food. Interestingly she is a vegetarian and prefers to avoid meat. So rest
assured that her veggie based recipes will be delicious! But don't worry because she is master
of cooking savory and delicious meat based meals as well. Maggie loves nothing more than
finding new recipes, trying them out, and then making them her own, by adding or removing
ingredients, tweaking cooking times, and anything to make the recipe not only taste better, but
be easier to cook. Check out Maggie's Facebook, Twitter, and her blog and be sure to like and
subscribe! --This text refers to the paperback edition.
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Note:Each volume of The Victorian World Fare Cookbook collection offers a different selection
of dishes from the savory to the sweet. These recipes come from antique sources and are all
over 100 years old. For easier reading, certain archaic spellings have been modernized, but
otherwise the original wording has been preserved. Since some of that wording may be
unfamiliar to modern eyes, a section dubbed “Explanations of Old Cookery Terms” has been
included at the end of every volume of this collection. Volume 4 features (in order of
appearance): Italian Beef Eggs in a Nest - English Chestnuts in a Box - Toad in a Hole - British
Beefsteak & Kidney Pudding - Scottish Pease Pudding - Irish Meat & Potato Puffs - Boston Beef
Pie w/Potato Crust - Boova Shenkel - New England Clam Pie (2 versions) - Crab Creole (2
recipes) - Lobster Française - Oyster Chartreuse - Baked Fish (5 recipes) - Baked Tongue (2
versions) - German Boiled Noodles - Hungarian Fried Noodles - Stewed Chicken (5 recipes) -
Russian Stewed Duck - Magyar Stuffed Goose Neck - Vienna Dumplings - Messina Macaroni -
Valencia Rice - Calcutta Coconut Rice - Rice Johnny Cake - Gries Torte (Farina Cake) - German
Rye Bread Cake - Irish Oatmeal Bread - Arkansas Light Bread - St. Charles Indian Bread -
Southern Fried Cornmeal Gems - Scandinavian Fried Fattigmand - East European Fried Cakes -
Ashkenazi Chremslach - Ashkenazi Poppy Seed Torte - Vienna Almond Torte - French Almond
Soup (1830s) - French Pineapple Bisque - Norwegian Sweet Soup - German Beer Soup -
Bavarian Wine Soup - Rum Bavarois - Italian Coffee Cream - and Thé Polonaise. Italian Beef
Eggs in a Nest“Mince cold beef, season to taste, and wet slightly with a good gravy. To each
cupful allow a tablespoonful of finely minced blanched almonds, or the same quantity of
chopped mushrooms. Bind the mixture with a beaten egg, stir over the fire one minute and set
aside to cool. Flour your hands and form into balls the size and shape of an egg; let them get
cold, roll in egg and cracker-dust and fry in deep fat. Arrange upon a platter a border of
spaghetti, boiled tender in salted water and drained. Butter plentifully and pour carefully over it a
cupful of strained tomato sauce. Heap the eggs in the center.” [Note: Other minced meats or fowl
can be substituted for the beef.] English Chestnuts in a Box“Shell 1 quart of chestnuts and cover
with boiling water; leave them for fifteen minutes, then rub off the brown skins. Put them into a
saucepan, cover them with soup stock and let them boil half an hour; when done, drain. Save the
stock. Into a frying pan put 1 tablespoonful of butter and, when melted, add 1 of flour; cook until
browned, then add the stock and stir until it boils; add salt and pepper to taste. Lay the chestnuts
in a box made of fried bread and pour the sauce over. To make the box, take a loaf of bread
[unsliced], cut off the crust and leave the sides as smooth as possible. Cut out the center,
leaving a box-shaped piece. Fry this in deep fat.” [Note: Another old way to cook the box is to
brush it all over with melted butter and brown it in the oven. Either way, such “boxes” have been
used to serve a variety of creamed foods.] Toad in a Hole“Cut 1 pound of meat into 1-inch pieces
and put them into a greased baking dish. Beat 2 eggs very light, add to it 1 pint of milk and pour
it gradually into 6 tablespoonfuls of flour, beating all the time. Strain, add salt and pepper and



pour it over the meat. Bake an hour and serve at once.” [Note: This is a traditional British dish
that dates back at least to the 1700s. Originally it was made with whatever scraps of meat were
handy, then later on sausages were used (and still are today). The above recipe is from the
1800s.] British Beefsteak & Kidney Pudding“Cut 2 pounds of round steak into small pieces and
slice one beef kidney. Line a deep dish with piecrust (made with suet), leaving a small piece of
crust to overlap the edge, then cover the bottom with a portion of the steak and kidney. Season
with salt and pepper, then add more steak and kidney, season again. Put in sufficient stock or
water to come to within 2 inches of the top of the dish. Moisten the edges of the crust with cold
water, cover the pudding over, press the two crusts together that the gravy may not escape, and
turn up the overhanging paste. Steam for 3 or 4 hours.” Scottish Pease Pudding“Wash and soak
1 and 1/2 cupfuls of dried green peas over night. Put on in a kettle of cold water with 1
teaspoonful of salt and simmer slowly until very tender; drain and rub through a sieve, then set
aside until cold. Season highly with salt and pepper, add 2 well-beaten eggs, turn into a floured
pudding cloth, drop into salted boiling water and boil hard for an hour. Turn out on a hot dish and
serve with butter.” Irish Meat & Potato Puffs“Take 1 cup cold [cooked] meat, chopped fine, and
season with salt and pepper. Make a paste with 1 cup of mashed potato and 1 egg; roll out with
a little flour, cut it round with a saucer, put the meat on one half, fold it over like a puff, pinch the
edges together in scallops, fry a light brown.” Boston Beef Pie w/Potato Crust

The Victorian World Fare Cookbook, Volume 1: Antique Recipes from Around the World
(Victorian Cookery), The Victorian World Fare Cookbook, Volume 2: Antique Recipes from
Around the World (Victorian Cookery), The Victorian World Fare Cookbook, Volume 3: Antique
Recipes from Around the World (Victorian Cookery), The Victorian World Fare Cookbook,
Volume 4: Antique Recipes from Around the World (Victorian Cookery), The Victorian World
Fare Cookbook, Volume 5: Antique Recipes from Around the World (Victorian Cookery), The
Victorian World Fare Cookbook, Volume 6: Antique Recipes from Around the World (Victorian
Cookery), The Victorian World Fare Cookbook, Volume 7: Antique Recipes from Around the
World (Victorian Cookery), The Victorian World Fare Cookbook, Volume 8: Antique Recipes from
Around the World (Victorian Cookery), The Victorian World Fare Cookbook, Volume 9: Antique
Recipes from Around the World (Victorian Cookery), Contemporary Comfort Cookbook: Top 50
favorite Comfort food recipes that taste great!, The Best Mexican Food Recipes: J. J. ROBERTS,
Flavors of my childhood, Supreme Cookbook For American Families: 366 delicious, easy
wholesome and healthy recipes for the american family, Wild Mushroom Field Guide and
Mushroom Cookbook: A Complete Guide to Foraging Wild Mushrooms and Prepare Easy and
Delicious Recipes

The book by Mimi Riser has a rating of  5 out of 4.8. 7 people have provided feedback.
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