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Introduction

 

“Miss Patridge requires large amounts of sugar for her morning tea, and Lord Abernathy, he will refuse to eat any meat that is not well cooked, while Lady Abernathy will only consume her meat bloody, I am told.”

—LADY VIOLET BRIDGERTON, TO HER HOUSEKEEPER

For members of the ton, life is an uninterrupted parade of morning visits, al fresco luncheons, dinners, balls, and other social obligations. To most of us, it sounds like a charmed existence: flitting from party to party, with an occasional stop at the modiste to pick up a new dress or Gunter’s for tea and ice cream. But ask any ambitious mama, and she will tell you that entertaining (and being entertained) is no trifling matter. Lives, fortunes, and the sanctity of ancient family lineages depend on it.

At its heart, the London social season is an opportunity for the most powerful families of Great Britain to forge alliances. “Most marriages of the ton are, in fact, mere matters of business, my dear,” Lady Danbury tells Kate Sharma. But unlike barristers and bankers, members of the English aristocracy do not have offices. Instead, their work takes place on promenades through Hyde Park, over tea in Mayfair drawing rooms, or on hunts at country estates.

All of this means that the stakes for any given party are extremely high. Being a poor hostess is simply not an option. If your lemonade is too sweet (or not sweet enough), your meat pies are too dry, or your dessert table isn’t sufficiently overabundant, then people will talk. Worse still, they will leave early and refuse future invitations.

It is no coincidence that the families with the best cooks also have the happiest and most robust social lives. When your intended guest is choosing between two equally compelling breakfast invitations, being able to offer a consistently delicious cup of tea will give you the competitive edge. If you can also promise cream-filled profiteroles (page 121) and crumbly bacon scones (page 137), then their acceptance of your invitation is all but guaranteed.

The book you are holding distills the secrets of the best hosts and hostesses of the ton. Their cooks have graciously shared more than forty recipes for finger foods and libations—everything you could possibly need to host your own Bridgerton-inspired soirée. Nobody knows her way around a Blackberry and Citrus Curd Bar (page 143) better than Lady Danbury, and Violet Bridgerton’s Miniature Pommes Anna (page 27) are the stuff of legend. Learn how to make a fragrant Masala Chai (page 85) à la Kate Sharma, and you might find a viscount who loves you, too.

In addition to the recipes for beverages and hors d’oeuvres, you will find special features that demystify some of the more arcane rules of English high society. If these rules seem confusing, it is very much by design. It is easy to identify outsiders if they don’t know how to curtsy or understand the difference between a countess and a viscountess. But with this book as your guide, you will be able to navigate even the most exclusive social situation with grace.

If this book inspires you to gather your nearest and dearest around you, then it has done its job. It doesn’t matter whether you’re celebrating a birthday, engagement, the launch of a new social season, or merely the end of a long workweek. Regardless of the occasion, the recipes that follow guarantee a good time will be had by all.

May your parties be delicious, well attended, and fruitful!
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A Breakfast Visit with the Bridgertons

Crumpets with Salted Honey Butter

Meyer Lemon and Poppy Seed Tea Biscuits

Crustless Quiche with Caramelized Leek, Ham, and English Cheddar

Kippers on Toast

Miniature Pommes Anna

Sparkling Cocktail Bar

London Fog Lattes
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“Have Cook prepare as many biscuits as he can this morning. . . . I do wonder which gentleman will be the very first to call.”

—DAPHNE BRIDGERTON

Lady Violet Bridgerton is an optimist, which is why her breakfast table teems with biscuits, scones, cakes, brioches, fruits, and savories throughout the London season—especially on mornings following a ball. Violet would never be caught empty-handed, or empty-tabled, with a horde of eligible bachelors chomping at her doorstep. If her daughters’ suitors are short on appetite, the Bridgerton children can be counted on to make quick work of any excess. When it comes to both affairs of the heart and the morning repast, Lady Bridgerton feels it is best to err on the side of extravagance.

Will the Bridgertons’ biscuits help you cement your own love match? It is impossible to say. But even if you are not on the Marriage Mart, a fine breakfast will fortify you for the day ahead. If friends or lovers stop by to share it with you, all the better.
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HOST YOUR OWN
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Brunch

Though many Regency breakfasts were simple affairs of toast, butter, and a fine pot of marmalade, some mornings merit a bit more pomp and pageantry. Even if you aren’t expecting suitors, a Sunday brunch can be just the thing after a special event: a way to debrief about the night before, or a special event all on its own.



DÉCOR

Instead of a traditional sit-down meal, serve brunch buffet-style to free yourself up to enjoy your guests. Weather permitting, set your table next to a window to take advantage of the warm, midmorning sun. Lay out place mats, napkins, silverware, and glassware, then stack plates next to an appealing spread of food. Add a bright bowl of citrus fruit or berries and a colorful, informal bouquet to contribute to the cheery mood.

FOOD + DRINK

You’ll want to feature three or four dishes, some that you can make (or at least prep) the day before, and some that are best served right out of the oven. Make sure to mix and match sweet and savory options, and consider setting out a large bowl of fresh, seasonal fruit. For bigger parties, it’s easiest to create serve-yourself coffee and tea stations for guests. In addition to milk, cream, sugar, and sliced lemons, consider offering a special add-in for coffee and tea, such as the Vanilla Bean–Honey Syrup featured in the London Fog Latte recipe (page 33) or the Brown Sugar and Treacle Syrup (page 151). Several carafes of fresh fruit juices are a beautiful and delicious addition to any breakfast table. It is up to you whether you choose to augment them with sparkling wine (see Sparkling Cocktail Bar, page 29).

Throughout history—since well before the Regency era and up to the modern day—the same aggravation has plagued party hosts around the world: tardiness. There is nothing worse than watching your carefully crafted meal cool to room temperature as guests wander to the table twenty minutes later than intended. But when it comes to breakfast and brunch, the opposite is often true: Your guests are likely to show up on time, or even ahead of schedule, in desperate need of food and caffeine. Be ready to go at the appointed time and be prepared for the dreaded doorbell ring . . . half an hour early. If the early bird is someone you know well, put them to work! You can reserve an easy job (slicing lemons or chopping chives) to occupy the first to arrive and make them feel helpful. Or you can greet the guests enthusiastically, offer them cups of their preferred brews, and invite them to sit on the couch or in the garden while you finish your preparations.



CRUMPETS

with Salted Honey Butter

A crumpet is a small, round bread cooked on a griddle—similar to what Americans call “English muffins.” Violet Bridgerton has yet to encounter a crumpet better than her cook’s: They are soft and spongy, with just the right number of craggy pockets to catch butter and jam.

Cook’s Note: If you do not have crumpet or English muffin molds, you can also use large Mason jar lids or clean tuna fish cans to create the round shape.

Makes 10 to 14 crumpets (depending on size)

SALTED HONEY BUTTER

¾ cup / 165g unsalted butter, at room temperature

3 to 4 tablespoons honey, plus additional for drizzling

1 teaspoon kosher salt, plus additional as needed

CRUMPETS

1 tablespoon unsalted butter

1¾ cups / 475ml water, plus additional for thinning the batter

½ cup / 120ml whole milk

2 teaspoons honey

One ¼-ounce / 7g packet active dry yeast

1¼ cups / 175g all-purpose flour

¾ cup / 105g bread flour

2 teaspoons baking powder

1¼ teaspoons kosher salt

Vegetable oil for greasing the skillet and molds

Fruit preserves and/or marmalade to serve

Special Equipment: Four crumpet or English muffin molds (about 3½ inches / 8.9cm in diameter; see Cook’s Note)

[image: ] FOR THE HONEY BUTTER: In a small bowl, combine the butter, 3 tablespoons of the honey, and salt. Stir until smooth. Taste the flavored butter and adjust with more honey or salt depending on your preference. Set aside at room temperature.

[image: ] FOR THE CRUMPETS: In a small saucepan over medium heat, melt the butter until it starts to bubble, about 2 minutes. Remove from the heat and stir in 1½ cups / 360ml of the water and the milk. The residual heat in the saucepan should make this mixture lukewarm. If the mixture becomes hot, let it cool until it’s lukewarm. Set it aside while you prepare the yeast.

[image: ] In a small bowl, stir together the remaining ¼ cup / 60ml of water and the 2 teaspoons of honey. Sprinkle the yeast on top, stir to combine slightly, then set aside until foamy, about 2 minutes.

[image: ] In a large bowl combine the all-purpose flour and bread flour. Add the yeast mixture and the lukewarm milk mixture. Whisk vigorously for 3 minutes and set aside.

[image: ] Cover the bowl and set aside until the mixture is slightly risen and lightly foamy and bubbly on top, about 45 minutes. Whisk the batter a couple of times; it should have the consistency of crepe batter (a fair amount thinner than pancake batter) and pour easily off a spoon. Whisk in the baking powder and 1¼ teaspoons salt. Set aside until it is foamy and bubbly again, about 20 additional minutes.

[image: ] Heat a large, well-seasoned cast-iron skillet between medium and medium-high heat. Dip a rolled-up paper towel in a bit of vegetable oil and use tongs to grease the skillet with the oil. The skillet should be lightly coated with oil. Dip a second paper towel in oil and grease the inside of four crumpet or English muffin molds and place them in the skillet. Give the batter a good whisk, which will help to get it nice and bubbly, then fill each ring with ¼ to ⅓ cup / 55 to 75g of the batter (depending on how thick you want your crumpets to be).

[image: ] Cook for exactly 3 minutes, then lower the heat to medium and continue to cook until the tops of the crumpets are filled with bubbles that have popped, the edges and tops of the batter are set, and the bottoms are golden brown, 7 to 10 minutes. Adjust the heat as needed if the bottoms are getting too brown before the tops are set; rotate the skillet several times during the cooking process to ensure even browning. Use tongs to carefully remove the molds, flip the crumpets, and increase the heat again to between medium and medium-high heat. Cook on the second side until the crumpets are completely cooked through and the second side is lightly golden brown, 3 to 6 additional minutes. Flip the crumpets over again so that they are hole-side up, then transfer to a wire rack.

[image: ] Repeat the cooking method with the remaining batter, whisking 1 to 2 teaspoons of additional water into the batter after each batch. This will help to keep the batter thin and also ensure active bubbling even as the batter sits. Grease the skillet and molds again after each batch.

[image: ] Once the last crumpets come out of the skillet, allow them to cool for a full 10 minutes before serving the crumpets warm or cool completely, then toast in a 350°F / 175°C oven for 7 to 10 minutes, until they become warm and toasty. Serve warm with the salted honey butter and your favorite fruit preserves and/or marmalade, or drizzle with honey.
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MEYER LEMON AND POPPY SEED TEA BISCUITS

“THE FASTEST COURTSHIP UPON RECORD OCCURRED DURING THE MARKEDLY WET SEASON OF 1804, WHEN MISS MARY LEOPOLD SECURED A BETROTHAL OVER A PLATE OF SUGARED ALMONDS AND LICORICE IN JUST FOUR AND A HALF MINUTES.”
—LADY WHISTLEDOWN

If the Marriage Mart were to have an official headquarters, it would most certainly be Gunter’s Tea Shop. Gunter’s is the site of many of the ton’s most famous (and famously speedy) courtships. Evidently, a generously sugared confection is just the thing to put eligible men and women into a matrimonial mood. If you cannot make it to Berkeley Square, try baking these delightful treats in your own home. They are marvelous alongside a cup of Earl Grey tea, and a worthy alternative to anything you’d find in Gunter’s shop window.

Makes 32 biscuits

⅓ cup / 80ml plus 1 tablespoon milk

2 tablespoons fresh Meyer lemon juice

1 cup / 140g all-purpose flour, plus additional for dusting

1 cup / 140g whole wheat flour

1¼ teaspoons baking powder

1 tablespoon poppy seeds

½ teaspoon kosher salt

½ cup / 110g (1 stick) unsalted butter, at room temperature

1 cup / 120g confectioners’ sugar

1 tablespoon finely grated fresh Meyer lemon zest

Special Equipment: One 3-inch / 7.5cm heart-shaped cookie cutter

[image: ] In a small bowl, stir together the milk and lemon juice. Set aside for 10 minutes. The milk will curdle during this time and will mimic the consistency of buttermilk. In a medium bowl, whisk together the all-purpose flour, whole wheat flour, baking powder, poppy seeds, and salt. Set aside.

[image: ] In a large bowl, combine the butter, confectioners’ sugar, and lemon zest. Use an electric hand mixer on low speed to blend until the mixture is smooth. Add the flour mixture and blend on low speed until combined, with the butter broken into very small pieces and the mixture almost pebbly in texture. Drizzle the milk mixture over and blend on low speed until a crumbly dough forms. Do not overmix; some dry patches of flour are okay. Use your hands to pat the dough together, kneading it a couple of times directly








CRUSTLESS QUICHE

with Caramelized Leek, Ham, and English Cheddar
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VANILLA BEAN–HONEY SYRUP












OEBPS/xhtml/nav.xhtml




Contents





		Title



		Copyright



		Contents



		Chapter 1: A Breakfast Visit with the Bridgertons



		Host Your Own Brunch



		Crumpets with Salted Honey Butter



		Meyer Lemon and Poppy Seed Tea Biscuits



		Crustless Quiche with Caramelized Leek, Ham, and English Cheddar



		Kippers on Toast



		Miniature Pommes Anna



		Sparkling Cocktail Bar



		Special Feature: The Art of the Calling Card



		London Fog Lattes









		Chapter 2: The Queen’s Lawn Party



		Host Your Own Picnic



		The Duke’s Gooseberry Hand Pies



		Chicken Lollipops with Red Wine Barbecue Sauce



		Seared Scallops with Minted Peas and Browned Butter Walnut Sauce



		Suckling Pork Belly Skewers with Pickled Cherry Tomatoes



		Summer Puddings with Mixed Berries and Fresh Whipped Cream



		Blueberry and Elderflower Champagne Punch



		Lavender Lemonade



		Special Feature: Addressing Royalty and Nobility



		Sherry Cobbler with Fruit and Herb Bouquet









		Chapter 3: Afternoon Tea with the Sharmas



		Host Your Own Tea Party



		Assorted Tea Sandwiches: Cucumber and Radish with Chaat Masala Whipped Butter, Curried Chicken Salad, Smoked Salmon with Cilantro and Peanut Chutney



		Special Feature: How to Prepare a Proper Pot of Tea



		Cake Rusks with Dates, Pistachios, and Fennel



		Mango and Yogurt Molded Gelatins



		Devonshire Honey Cake Petits Fours with Ginger and Rose Water



		Sweet Mincemeat Samosas



		Kate’s Masala Chai



		Bee’s Knees



		Special Feature: Pall-mall, the Bridgerton Way









		Chapter 4: Dinner at the Featherington Ball



		Host Your Own Dinner



		Seafood Tower: Roasted Shrimp Cocktail with Marie Rose Sauce, Oysters with Champagne and Apple Mignonette, Herby Crab Salad



		Spiced Pomegranate Mulled Wine with Citrus



		Meat and Potato Pies



		Special Feature: Dance Etiquette



		Grilled Lamb Chops with Pomegranate and Mint Relish



		Roasted Harvest Squash with Port Wine and Cherry Sauce



		Tropical Fruit Eton Messes



		Special Feature: How to Construct a Macaron Tower



		Profiteroles with Pink Peppercorn Pastry Cream and Champagne Strawberries



		Peach and Bourbon Smash









		Chapter 5: Lady Danbury’s Den of Iniquity



		Host Your Own Game Night



		Brie Puff Pastry Bites with Pineapple-Currant Compote



		Bacon, Stilton, and Chive Scones with Shallot and White Port Jam



		Stuffed Mushrooms with Bangers and Mustardy Bread Crumbs



		Beet- and Turmeric-Dyed Deviled Eggs



		Blackberry and Citrus Curd Bars



		Special Feature: Games of Chance



		Honey and Goat Cheese–Filled Figs with Hazelnuts and Mint



		Espresso Cocktail with Treacle Syrup



		Lady D’s Amaro Sour









		Resources



		Acknowledgments



		Index











Guide





		Cover



		Contents



		Start













		1



		2



		3



		160



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		17



		18



		16



		19



		20



		21



		22



		23



		24



		25



		27



		28



		26



		29



		30



		31



		33



		32



		34



		35



		36



		37



		38



		39



		40



		41



		43



		44



		42



		45



		46



		47



		49



		50



		48



		51



		53



		52



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		71



		72



		70



		73



		74



		75



		77



		76



		79



		80



		81



		78



		83



		84



		82



		85



		87



		86



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		101



		102



		100



		103



		105



		106



		107



		104



		108



		109



		111



		110



		113



		114



		112



		115



		116



		117



		118



		119



		121



		122



		123



		120



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		137



		138



		136



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		151



		150



		152



		153



		154



		155



		156



		157



		158



		159











OEBPS/images/f0016-01.jpg





OEBPS/images/flowerr.jpg





OEBPS/images/title.jpg
— <7 frey
= :
O e 1 =






OEBPS/images/hand-c.jpg





OEBPS/images/cover.jpg
daland | NETFLIX

THE OFFICIAL

)GERTON

ETOENTERTAINING

COOK, HOST, AND TOAST LIKE A MEMBER OF THE TON





OEBPS/images/f0010-01.jpg
e
R ™ T T .





OEBPS/images/f0012-01.jpg





OEBPS/images/f0014-01.jpg





OEBPS/images/f0008-01.jpg





OEBPS/images/flowerl.jpg





