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The Golden Age of
Hollywood produced
many fine, if didactic and
overtly patriotic, movies é
about Tudor explorers.
1937’s “Fire Over England”,
1940’s “The Sea Hawk” and 1955’s “The
Virgin Queen” are all worth a look, for enjoyment as
much as anything else. The 1961 BBC series “Francis Drake”
has just been re-released on DVD. For those looking for printed
fiction, why not try Robin Maxwell’s “The Wild Irish”?

Biographies of the Elizabethan privateers are numerous,

including “Sir Francis Drake” by John Sugden. Leanda de

Lisle’s “After Elizabeth” deals beautifully with the unravelling

of Walter Raleigh’s career and for those looking for a general

overview of the period, try Susan Brigden’s “New Worlds,

Lost Worlds: The Rule of the Tudors”, A. N. Wilson’s “The Elizabethans”

and Susan Ronald’s “The Pirate Queen: Queen Elizabeth I, her Pirate Adventurers and
the Dawn of an Empire”.



THE

INEINBERS BUL LETIN

We have many members of the Tudor Society who are history
students in one shape or another. Many of our magazine
contributors have been students too. It is fascinating to study the
Tudor period and we're often getting questions from people who
want to know more about Tudor life, its people from the lowest
to the highest. Our regular magazine contributors have changed
over the years, often because the contributors want to focus more
on their studies, and as we all know, original research takes LOTS
of time!

Of course, we are thrilled when our members want to get an
undergraduate degree, masters or even a doctorate in Tudor history
- what better way to further knowledge in this fascinating subject.
We hope that our contributors come back after their studies to
share what they discovered.

Exams are at different times throughout the year, so wherever you
are in your academic year and academic studies, we wish you a
massive success with what you are doing. Why not send us an
email to tell us what you're studying, where you're doing it and
what you've learned. It would be wonderful to have a “Member’s
Spotlight” section about you and your education. You can always
email us at info@tudorsociety.com to let us know what you're doing,

Enjoy your membership!

Tim Ridgway
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AN APPL
A DAY

Above: “Hedgehog Stealing Apples”, circa 1320, Cambridge,
via Pinterest; Medieval Art, Medieval Drawings




“An apple a day keeps the doctor
away’”’ was one of my mother’s favourite
sayings whenever she was trying to
coax me into eating apples as a child.
The saying was allegedly first coined
in Wales in the 1860°s', as a pithy way
of encouraging good health by eating
apples (thus preventing the local doctor
from earning his keep). It also provides
me with a cute introduction to this
month’s “From the Spicery” subject;
apples.

The back garden of the suburban
Adelaide house where I grew up stood
an old grafted apple tree. The tree had
Golden Delicious, Johnathon, and
the Australian creation and perennial
favourite, Granny Smith’s, growing
on different branches. The apples from
that tree found their way into my school
lunch box, but they usually came home
uneaten. Why? I can still remember my
disgust at discovering a Codlin Moth
larvae in an apple. My adoptive parents
were always careful about spraying
fruit trees for Fruit Fly, but Codlin
Moth always seemed to survive.

Happily, for humanity, the humble
apple tree (Malus pumila) originated
from its Central Asian ancestor,
M. sieversii. I’ve heard it told that
Alexander the Great found the first
apple trees in parts of Central Asia. The
rest, as they say, is history. Since then,
the apple has been grown, cultivated

1 Ely, M. History Behind An Apple A Day’, The
Washington Post, September 2013 https://
www.washingtonpost.com/lifestyle/wellness/
history-behind-an-apple-a-day/2013/09/24/
aac3e79c-1f0e-11€3-94a2-6c66b668¢ca55_story.
heml?noredirect=on&utm_term=.4dddbb12f9d3.

and refined over thousands of years,
resulting in a vast variety of cultivars.
As well as having a mythological and
religious significance, apples have
proven to be a favourite food for all of
humanity.

For those who aren’t in the know,
apples come from the same botanical
family as roses, although I can’t quite
see the “Wars of the Apples” have
quite the same historical connotations
as the original. Interestingly, cloves or
cinnamon aren’t mentioned as being
used to flavour apples in any of my
medieval recipe books. Apparently,
medieval cooks knew not to spoil a
good thing!

An earlier form of apple mousse
called Appulmoy can be found in Forme
of Cury.> The main difference with the
Forme of Cury recipe are the additions
of Poudre Forte and salt to the final
dish. Poudre Forte is a savoury spice
blend made from cinnamon, ginger,
cloves grains of paradise and black
pepper. To be honest, I’'m not confident
that it would go particularly well in
apple mouse, but each to their own.

1o make apple muse - Take Appleys
an seethe hem an Serge hem porwe a
Sefe in-to a potte; panne take Almaunde
Mylke & Hony, an caste per-to, an
gratid Brede, Safroun, Saunderys, &
Salt a ytil, & caste all in pe potte &

2 Forme of Cury, 1390, recipe XX III XIX, http://
www.gutenberg.org/cache/epub/8102/pg8102-
images.html



lete hem sethe; & loke pat pou stere it
wyl, & serue it forth.’

3 apples, stems removed, cut into
chunks.

Water to cover.

1 C. almond milk.

2 tbsp honey.

1 tbsp sandalwood (aka Saunders, if
you can’t find it, leave it out).

Pinch of saffron.

1-2 tbsp breadcrumbs or to taste.

Cut the apples into large chunks
and cover with water, and boil them
until tender (as if you were making
applesauce). Gently heat the almond
milk, honey, saffron and sandalwood
and allow the spices steep. It is up to
you whether or not you leave the spices
in the almond milk. I like to leave
mine in, but then again, that’s me. [
Once the apples are tender, set to with
a wooden spoon to break the apples
down to a puree or use a food processor
if you prefer. Add the almond milk
with steeped spices to the apple puree
and very, very gently heat. Add in the
breadcrumbs a little at a time until the
mix is thickened to your liking. Please
remember to take care not to burn the
muse as it will readily stick to the pan.

This muse becomes the basis for
another of my favourite medieval
apple recipes, the delightfully named
“Dyschefull of Snowe”. As a slight
digression; this dish was easily the
favourite of my two sons when they
were toddlers. Poor little sods were

3 Harleian Manuscript, MS 279, circa 1430,
recipe IXXIX.

frequently subjected to my medieval
cookery experiments [].

To make dyschefull of Snowe: Take
a pottel of swete thycke creame and the
whytes of eyghte egges, and beate them
altogether wyth a spone, then putte
them in youre creame and a saucerful
of Rosewater, and a dyshe full of Suger
wyth all, then take a stick and make it
cleane, and than cutte it in the ende
foure squsre, and therwith beate all the
aforesayde thynges together, and as
ever it ryseth takeit of and put it into
a Collaunder, this done take one apple
and set it in the myddes of it, and a
thick bushe of Rosemary (1 do like this
reference (1), and set it in the myddes of
the platter, then cast your Snowe uppon
the Rosemary and fyll your platter
therwith. And yf you have wafers cast
some in wyth all and thus serve them
forthe.*

What follows is my version of the
original, and the one that my sons liked
the most. The texture of the dish makes
me wonder if it is possibly the precursor
to the modern apple (or other fruit)
charlotte, albeit an unmolded one. If
you choose to use wafers (I used Italian
sponge biscuits), they can be used to
line a charlotte mould, enclosing the
apple filling.

3-4 peeled and cored cooking
apples, chopped.

600 ml double cream.

4 egg whites.

200 g caster sugar.

4 A Proper Neue Book of Cokery, London 1545-
1575, http://www.staff.uni-giessen.de/gloning/tx/
bookecok.htm




2 tbsp rose water.

1 sprig of rosemary.

Italian sponge finger biscuits —
OPTIONAL.

Combine the apple and rosewater in
a pan.

Cover tightly, bring to a simmer and
cook gently for about 30 minutes, or
until the apple is soft.

Remove from the heat and purée by
beating with a spoon. Set aside to cool.

Put the egg whites in a dry bowl,
and beat until soft peaks form.

Add 4 tbsp of the sugar and fold into
the egg whites and then beat until stiff
and glossy.

Add the cream to a separate bowl,
and beat until soft peaks form.

Fold in the remaining sugar then
beat until stiff, but do not overbeat.




Fold the apple purée into the beaten
cream then fold in the stiff egg whites.

Place the mixture on a serving dish,
and garnish with the rosemary sprig
and Italian sponge finger biscuits.

Apples weren’t just used for sweet
dishes and desserts. I came across an
apple soup, Apple Royall, which was
frequently served up on flesh days. If
you take the time play around with the
spicing and make absolutely sure that
you use the best 100% natural honey,
the freshest almond milk and the
best white wine (nothing astringent,
please!), this is a very pleasing soup for
a Summer’s evening.

Take Applys, and sethe hem tylle
they ben tendyr, and than lat hem kele;
then draw brothe of freysshe beef, an
whyte grece, and Sugre, and Safroun,
and gode pouder; and in a Fysshe
day, take Almaunde mylke, and oyle
of Obff, and draw ther-vppe with-al
a gode pouder, and serue forth. An for
nede, draw it vppe with Wyne, and a
Iytil hony put ther-to for to make it than
dowcet; and serue it forthhem thorw
a straynour, and on flesshe day caste
ther-to gode fatte.”

2-3 peeled and cored cooking
apples, chopped.

Water to cover

1 cup wine or almond milk, or a
blend of each

2 tbsp honey, or to taste

1 tsp Pouder Douce (a sweet spice
blend made from cinnamon, ginger,
cloves, mace and caster sugar)

5 Harleian Manuscript, MS 279, circa 1430,
recipe CXXXV.

1 tbsp butter

A pinch of saffron

Put the apples into a pot with water
and allow to boil until the apples
are tender and the liquid has almost
evaporated. Transfer them into a basin
and lay into them with a wooden spoon
(or a food processor if you prefer), until
they are well pureed, and set them
aside.

In another pot, add the almond milk
and wine, butter, saffron and Poudre
Douce. Slowly heat this, allowing
the saffron to colour the liquid. Add
in the pureed apples and continue to
gently cook the soup until it reaches a
consistency that you’re happy with. 1
recommend serving the soup warm with
some good crusty bread, a sharp cheese
and maybe some fried bacon lardoons.

While we’re on the subject of
religious dining, I’ll include the recipe
for Lenten apple fritters as a contrast to
Apple Royall. Both sweet and savoury
fritters were frequently on medieval
banqueting menus. This recipe for
apple fritters is pretty simple and well
worth experimenting with.

1o make Fretoure, Take whete floure,
Ale 3est, Safroun, & Salt, & bete alle
to-gederys as pikke as pou schuldyst
make oper bature in fleyssche tyme;
& ban take fayre Applys, & kut hem in
maner of Fretourys, & wete hem in pe
bature vp on downne, & frye hem in
fayre Oyle, & caste hem in a dyssche;
& caste Sugre per-on, & serue forth.®

150 grams of plain flour.

6 Harleian Manuscript MS 279, circa 1430,
recipe ILVIV




200 ml of apple cider (homemade if
possible) or more if you need it.

1 tsp fresh yeast.

1 tsp saffron mixed with 1 Tbsp
warm cider and allowed to steep.

Y5 tsp salt.

2 apples, peeled, cored and sliced
into rings 1 cm thick.

Olive oil for frying.

Icing sugar to serve.

Heat about half of the cider on the
stove top until it becomes lukewarm.
Sprinkle in the yeast, cover and place
in a warm spot for around 15 minutes.
Yeast is a modern addition to this
recipe, as the original would use the
naturally occurring yeasts found in
ale. I’ve found that the warm-cider-
and-yeast method works quite well.

Put the flour in a large basin, and
add in the cider-and-yeast mixture,
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the steeped saffron and cider, and salt,
along with any remaining cider. Mix
this until it forms a thick and smooth
batter. Cover the basin and set it aside
in a warm place to rise for an hour.

Heat the oil to until it simmers and
a drop of the batter turns golden in
around a minute. Dip the apple rings
into the mixture and fry them a few at a
time until they are a nice golden-brown.
Turn the fritters over but be warned,
they will attempt to turn themselves
back.

Once the rings are completely
golden, drain the fritters on kitchen
paper. Keep the rings warm in a very
slow oven until the rest of the apple
rings have been cooked. Sprinkle with
caster sugar, and serve warm.
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Background image: Waltham Abbey Church Copyright © Richard Croft

Entranec to the Bodleian Library

MARCHS “ONY THIS

March

1553
Edward VI opened
Parliament. The
King was ill at the
time, so it was a
low key ceremony.

March
1545

Birth of Sir Thomas Bodley, scholar, diplomat and founder of
the Bodleian Library, in Exeter. Bodley studied at Magdalen
College, Oxford. He then lectured at Merton College before
serving Elizabeth as a Gentleman Usher and then diplomat. He
re-founded the Oxford University library in 1598, and it was re-
opened in 1602 as Bodley’s Library, or the Bodleian Library.

March

1539
Sir Nicholas Carew
was beheaded on
Tower Hill for

treason.

1 9March
1577
Death of Edmund

Harman,
former barber
of Henry VIII,
at Burford in
Oxfordshire.

2 March
1560

March

1528
Marriage of
Margaret
Tudor, sister of
Henry VIII and
her 3" husband,
Henry Stuart.

Birth of Sir Edward Hoby, scholar,
theologian, politician and diplomat, at
Bisham in Berkshire. He was the eldest
son of Sir Thomas Hoby and Elizabeth
(née Cooke), daughter of Sir Anthony
Cooke. Elizabeth I favoured Hoby, and

used him on a number of secret missions.

e 9March 1 March
i
1566 1526
5 ! f‘ % David Rizzio, the Marriage of
| I private secretary Charles V,
‘ of Mary, Queen and Isabella of
of Scots was Portugal. Their
assassinated in children included
front of Mary. Philip IT of Spain.
1 March 1 March
1471 1493
Death of Sir Arrival of
Thomas Malory, Christopher
known for his Columbus at Palos
work “Le Morte in Spain after his
d’Arthur”, which 1492 voyage to the
he wrote in prison. New World.
2 March 2 March
1617 1599
Burial of Birth of Sir
Pocahontas, Anthony Van
the Algonquian Dyck, painter and

Indian princess.
She was buried
at St George’s in
Gravesend, Kent.

etcher, in Antwerp.

2 March
1599
Robert Devereux,
Earl of Essex, left
London for Ireland

as Lieutenant
General.

2 March

1483
One of the
birthdates given
for Raffaello
Sanzio da Urbino,
or Raphael as he
is known, Italian
artist.

2 March
p J
Burial of Sir
Thomas Bodley,
He was laid to rest

in Merton College
Chapel, Oxford.

3 March
1558

Queen

Mary I made her

will, believing that

she would soon
give birth.

March
3 1596
Birth of René
Descartes, French
philosopher,
mathematician,
and writer, the
“Father of Modern
Philosophy”.




DAY IV TUDOR HISTORY”

March

1584
Death of Bernard
Gilpin. He was
known as the
“Apostle of the
North”.

March
5 1496

King Henry VII of England issued letters
patent to John Cabot, an Italian explorer.
Cabot set off to find Asia and instead
discovered parts of North America,
including an island he named “new found

land”.
1 March 1 March 1 3March
1513 1628 1619
Giovanni di Death of John Death of Richard
Lorenzo de’ Bull, composer, Burbage, actor
Medici was musician and and star of
proclaimed Pope organ builder, at Shakespeare’s Lord
Leo X. Antwerp. Chamberlain’s
Men and the
King’s Men.
1 March 1 March 1 March
1561 71473 1496
The body of Marie Birth of James IV, Henry VIIT'’s
de Guise (Mary of King of Scots, beloved sister,
Guise), mother of at Stirling in Princess Mary
Mary, Queen of Scotland. He was Tudor, was born at
Scots, was putona | the eldest son Richmond Palace.
ship, to be buried of James IIT of
at Rheims. Scotland.
2 March 2 March 2 March
3 1540 1603 1584
The Dissolution of Queen Elizabeth Letters patent
Waltham Abbey, died at Richmond granted to
the last abbey to Palace at the age of | Walter Ralegh to
be dissolved by sixty-nine. James “discover, search
Henry VIIL. VI of Scotland for, fynde out and
became James I view... landes,
England. countries”

March
1536

Introduction
into Parliament
of the “Act for
the Suppression
(or Dissolution)
of the Lesser
Monasteries’.

2 March
1609
Date of death
for John Dee,
alchemist,
antiquary, spy,
philosopher,
and adviser to

Elizabeth I.

TUDOR
FEAST DAYS

1 March - St David’s Day
25 March — Lady Day, or the Feast of the
Annunciation of the Blessed Virgin
29, 30 and 31 March - Borrowed Days

March

1556
One of the days on
which the Great
Comet, or the
Comet of Charles
V, was seen and
recorded by Paul
Fabricius.

John Bull
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Tudor Life Magazine takes constant care to make sure that content is accurate on the date of publication. The views expressed in the articles
reflect the author(s) opinions and are not necessarily are the views of the publisher and editor. The published material, adverts, editorials and all
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