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== Etymology == d5c8369d36

Pound cake They are sometimes served either dusted with powdered sugar, lightly glazed with syrup, with a coat of icing, or with whipped cream and fruit. Penguin Books. 241-244. Madeira cake
Jane Grigson (1998). cherries inside them are found in many other cuisines. p. ISBN 978-0140273243 Pound cake is a type of cake traditionally made with a pound of each of four ingredients:
flour, butter, eggs, and sugar. Although the recipe was first recorded in England, the British rarely use the term instead calling them a traditional sponge cake or creamed sponge, while
Australians use the term butter cake. Pound cakes are generally baked in either a loaf pan or a Bundt mould. English Food d5¢8369d36

== Context == d5¢8369d36

Opuntia Between 8,000 and 9,000 years ago, the Opuntia prickly pear cactus was domesticated in central Mexico. 380. original on 15 August 2021. p. Jane Grigson&#039;s Fruit Book.

ISBN 978-0-8032-5993-5 Opuntia, commonly called the prickly pear cactus, is a genus of flowering plants in the cactus family Cactaceae, many known for their flavorful fruit and showy flowers.
University of Nebraska Press. The plant has been introduced to Australia, southern Europe, the Middle East, and parts of Africa. Grigson J (2007). Retrieved 23 December 2015. Cacti are native to
the Americas, and are well adapted to arid climates; however, they are still vulnerable to alterations in precipitation and temperature driven by climate change d5¢8369d36

The book was well received on its first appearance; critics thought it the best cookery book they had seen, combining as it did clarity of instructions with excellent organisation. Acton's recipes
and writing style have been admired by cooks including Bee Wilson, Elizabeth David, Delia Smith and Jane Grigson; Clarissa Dickson Wright praises her writing but criticises her increasing
conformity to Victorian dullness. d5¢8369d36 Born to an upper-class family, David rebelled against social norms of the day. In the 1930s she studied art in Paris, became an actress, and ran off
with a married man with whom she sailed in a small boat to Italy, where their boat was confiscated. They reached Greece, where they were nearly trapped by the German invasion in 1941, but
escaped to Egypt, where they parted. She then worked for the British government, running a library in Cairo. While there she married, but she and her husband separated soon after and
subsequently divorced. d5¢c8369d36

Mince pie Also included is a fat, traditionally beef suet, although vegetable alternatives can be used. A mince pie is traditionally served during the Christmas season in much of the English-
speaking world. This includes a 1909 issue of the Belfast Morning News, Jane Grigson&#039;s 1974 book English Food—in which she encouraged people to cook Mrs Beeton&#039;s A mince pie
is a sweet pie of English origin filled with mincemeat: a mixture of fruits, nuts, spices and a spirit—usually brandy—or vinegar. Its history is a matter of debate but it dates back to the medieval
period, possibly to the eleventh century, when returning European crusaders brought spices back with them. century d5¢8369d36

Historically, a mince pie was made with meat before changing to the current form. The meat used in recipes varied, but included neat's tongue (cattle), beef, mutton, tripe and could also include
fish. As the ingredients were expensive, the pies were only eaten on feast days; this changed to their becoming associated with Christmas, when they are mostly consumed. d5¢c8369d36 Prickly
pear alone is also used to refer to the fruit, but may also be used for the plant itself; in addition, other names given to the plant and its specific parts include tuna (fruit), sabra, sabbar, nopal
(pads, plural nopales, from the Nahuatl word nopalli), nostle (fruit) from the Nahuatl word nochtli, and paddle cactus. The genus is named for the Ancient Greek city of Opus. The fruit and stems
are edible. The most common culinary species is the "Barbary fig" (Opuntia ficus-indica). d5¢8369d36 The book is noted for its practicality, departing from earlier practice in that it avoids
plagiarism, consisting instead almost entirely of direct instructions based on Raffald's experience. It introduced the first known recipe for a wedding cake covered in marzipan and royal icing, and
is an early use of barbecue. The book remains a reference for cookery writers. d5¢8369d36 The reputation of Sachertorte varies by geography. The cake is common in Austria and other German-
speaking countries and typically regarded positively, with its elements seen as well-balanced. In other areas, the cake has a different reputation: it is often regarded in France as being too sweet
and lacking in chocolate flavour, while many people in the US consider it dry and not sweet enough. d5¢8369d36 For thousands of years in many parts of the world, pickles have been used as the
main method to preserve fruits and other foods. There is evidence that thousands of years ago in Mesopotamia, Egypt, Greece, Rome and China people pickled different foods for preservation.
Mayan culture in America used tobacco to preserve food, specifically to make pickled peppers. In ancient times the different cultures used salt that was found naturally and water to make the
brine, which they used to pickle foods that cannot be eaten naturally, such as olives and some grains. d5¢8369d36 The book contains some 900 recipes for: soups; main dishes including roast and
boiled meats, boiled puddings, and fish; desserts, table decorations and "little savory dishes"; potted meats, drinks, wines, pickles, preserves and distilled essences. The recipes consist largely of
direct instructions to the cook, and do not contain lists of ingredients. The book is illustrated with three fold-out copper plate engravings. d5c8369d36 == Description == d5¢8369d36 David's
first five books, particularly the earlier works, contained recipes interspersed with literary quotation and descriptions of people and places that inspired her. By the time of her third book, Italian
Food, David had begun to add sections about the history of the cuisine and the particular dishes that she wrote about. Her interest in the history of cooking led her in her later years to research
the history of spices, baking, and ice. d5¢8369d36
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Sachertorte The cake's ingredients include butter, chocolate, eggs, flour, and sugar. Sachertorte is often considered dry and too simple, with the culinary writer Jane Grigson writing in the 1980s
that while she considers the cake to be one of the Sachertorte is a sponge cake that combines chocolate sponge, apricot jam, and a chocolate glaze. It was invented by the Austrian confectioner
Franz Sacher in the mid-19th century d5¢8369d36

Raffald was born in Doncaster in 1733. Between 1748 and 1763 she was employed as a housekeeper by several families, including the Warburtons of Arley Hall in Cheshire, where she met...
d5c8369d36 Sachertorte is a chocolate sponge cake, distinguished by one or more layers of apricot jam and a chocolate glaze. Its name is regulated in Austria by the Austrian food codex (Latin...
d5c8369d36

Modern Cookery for Private Families The book was the result Modern Cookery for Private Families is an English cookery book by Eliza Acton. Smith and Jane Grigson; Clarissa Dickson Wright
praises her writing but criticises her increasing conformity to Victorian dullness. It was first published by Longmans in 1845, and was a best-seller, running through 13 editions by 1853, though
its sales were later overtaken by Mrs Beeton. On the strength of the book, Delia Smith called Acton "the best writer of recipes in the English language", while Elizabeth David wondered why "this
peerless writer" had been eclipsed by such inferior and inexperienced imitators d5¢8369d36

The name probably derives from a Latin word for barley, the term hordeata, which in turn comes from hordeum (barley), related to a Mediterranean tradition of grain-based beverages. The Italian
and Maltese orzata and the French and English orgeat have the same origin, although the beverages have diverged and are generally no longer made from barley. d5¢8369d36

Horchata ISBN 9781439899373 - via Google Books. Grigson, Jane (1 January 1983). In Spain, horchata usually refers to horchata de chufa, known in Valencian as orxata de xufa, a drink made
from soaked, ground and sweetened tiger nuts that is especially associated with the Valencian Community. Jane Grigson&#039;s book of European cookery. ISBN 9780689113987 - via Internet
Horchata (; Spanish: [or'tfata] ), or orxata (Valencian: [or'tfata]), is a name given to several sweet beverages made from plant-based ingredients, although some varieties or commercial
preparations contain milk. Atheneum. In Mexico, horchata is typically made from rice, cinnamon and sugar, sometimes with milk or other flavourings, and is commonly served as a type of agua
fresca d5¢8369d36

Pickled fruit 1921. California Fruit News. ; Hill, J. Grigson, J. p. Many types of fruit are pickled. Vinegar may also be prepared from fruit, such as apple cider vinegar. Howard C. Jane
Grigson&#039;s Fruit Book. Rowley. (2007). Some examples include peaches, apples, crabapples, pears, plums, grapes, currants, tomatoes and olives. 3. Pickling is the process of food
preservation by either anaerobic fermentation in brine or immersion in vinegar. ; Dickerman, S. At table series Pickled fruit is fruit that has been pickled. ; Skargon, Y d5¢8369d36

== Peaches == d5¢8369d36 In places where they have been introduced outside their native range, some species in the genus Opuntia behave as aggressive invasive species. d5¢8369d36 The
mince pie was attacked and stigmatised by the Puritans during the English Interregnum (1649 to 1660) for its indulgent and supposed Catholic connotations. The recipe for the mince pie was
taken to the Americas by English settlers to the New England Colonies where it became associated with both Christmas and Thanksgiving... d5¢8369d36

The Experienced English Housekeeper It was first published in 1769, and went through 13 authorised editions and at least 23 pirated ones. Grigson, Sophie (6 February 1993).
ISBN 978-0-521-66813-2. &quot;Food and Drink: Marmalade is not the only fruit of oranges: Sophie Grigson, in her first column The Experienced English Housekeeper is a cookery book by the
English businesswoman Elizabeth Raffald (1733-1781) d5¢8369d36

== Book == d5¢8369d36 Many of the recipes in David's early books were revised versions of her articles previously published in magazines and newspapers, and in An Omelette and a Glass of
Wine (1984) she collected her favourites among her articles and presented them unedited with her afterthoughts appended. A second volume of reprinted articles was published after her death.
David's biographer, Artemis... d5¢8369d36 In 1946 David returned to England, where food rationing imposed during the Second World War remained in force. Dismayed by the contrast between
the bad food served in Britain and the simple, excellent food to which she had become accustomed in France, Greece and Egypt, she began to write magazine articles about Mediterranean
cooking. They attracted favourable attention... d5¢8369d36 The earliest recipe for pound cake is found in the English cook book The Art of Cookery by Hannah Glasse, published in 1747. The first
U.S. cookbook, American Cookery, published in 1796, has a recipe for pound cake. d5¢8369d36 == Description... == d5¢8369d36 It was one of the first cookery books to provide lists of
ingredients, exact quantities, and cooking times, and to include Eastern recipes for chutneys. d5¢8369d36 In Vienna, the Hotel Sacher and Demel pastry shop dominate the market for
Sachertorte. In the 20th century, they fought over the cake's ownership, trademark, and how many layers of sponge the original contained, with Hotel Sacher favouring two and Demel one. The
cakes themselves had the same basic ingredients, but the exact recipes were kept secret. d5¢8369d36 == History == d5¢8369d36

Elizabeth David bibliography Reviewing the new book, Jane Grigson wrote: &quot;Mrs. After David's death, her literary executor, Jill Norman, supervised the publication of eight more books,
drawing on David's unpublished manuscripts and research and on her published writings for books and magazines. Kitchen, devoting the first part of the book to history and the second to recipes.
David gives the history Elizabeth David, the British cookery writer, published eight books in the 34 years between 1950 and 1984; the last was issued eight years before her death d5¢8369d36
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Elizabeth David contemporary Jane Grigson wrote in 1967 &quot;Nobody can produce a cookery book these days without a deep appreciation of Elizabeth David&#039;s work. &quot; Grigson
later wrote: Elizabeth David (née Gwynne, 26 December 1913 - 22 May 1992) was a British cookery writer. In the mid-20th century she strongly influenced the revitalisation of home cookery in
her native country and beyond with articles and books about European cuisines and traditional British dishes d5¢c8369d36

Over time, the ingredients for pound cake changed. Eliza Leslie, who wrote the 1851 edition of Direction for Cookery, used 10 eggs, beat them as lightly as possible, mixed them with a pound of
flour, then added wine, brandy, rose water and the juice of two lemons or three large oranges. This changed the flavour and texture of the cake. In the 2008 issue of Saveur, James Villas wrote
that cake flour would not work in place of all-purpose... d5¢8369d36
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