On the Trail of the Ancestral Fruitcake
By Vrouwe Odriana vander Brugghe 


Fruitcake as we know it (cake, fruits, nuts, rum, of good door-stop weight) was aVictorian invention.  However, when it needed to make an appearance at Michael Alewright’s vigil, my quest for a period version of this fine confectionary began.  When I started asking around for anything that might work, the first recipe that was referred to me was Bryndons
 :

.xlix. Bryndons. Take Wyn, & putte in a potte, an clarifyd hony, an Saunderys, pepir, Safroun, Clowes, Maces, & Quybibys, & mynced Datys, Pynys and Roysonys of Corauns, & a lytil Vynegre, & sethe it on þe fyre; an sethe fygys in Wyne, & grynde hem, & draw hem þorw a straynoure, & caste þer-to, an lete hem boyle alle to-gederys; þan take fayre flowre, Safroun, Sugre, & Fayre Water, and make þer-of cakys, and let hem be þinne Inow; þan kyte hem y lyke lechyngys, an caste hem in fayre Oyle, and fry hem a lytil whyle; þanne take hem owt of þe panne, an caste in-to a vesselle with þe Syrippe, & so serue hem forth, þe bryndonys an þe Sirippe, in a dysshe; & let þe Sirippe be rennyng, & not to styf.
 

Modern Translation: Take wine and put in a pot.  Add clarified honey, sandalwood, pepper, saffron, cloves, mace, cubebs, minced dates, pine nuts, currants and a little vinegar.  Bring this to a boil over the fire.  Boil the figs in some wine and then grind them, and draw them through a strainer (modernly, I’d say: puree) and put them into the spiced wine and honey mixture.  Bring it all to a boil.  Then take the flour, saffron, sugar and water and make cakes, making sure that the dough is rolled thin.  Cut the dough in slices and fry them in oil. Place the cakes in a vessel with the syrup and serve them forth.  Making sure the syrup is runny and not too stiff.

This yields a series of thin, pancake-like cakes with a wine and fruit mixture ladled over it.  The problem was that what I really wanted was something cake or bread-like with fruits and nuts embedded in it.  For that, I had to look away from England towards Italy.  There is a dish called Panforte that is very much like fruitcake.  Unfortunately, there was nothing I could find that would back up the claim that it “dates back to the Middle Ages”.  So, I emailed Mistress Katja the Cooking Goddess, and she directed me towards “To Make an Excellent Cake”
, which was a lot closer to what I wanted:

Digby p. 219/175 
To a peck of fine flour take six pounds of fresh butter, which must be tenderly melted, ten pounds of currants, of cloves and mace, 1/2 an ounce of each, an ounce of cinnamon, 1/2 an ounce of nutmegs, four ounces of sugar, one pint of sack mixed with a quart at least of thick barm of ale (as soon as it is settled to have the thick fall to the bottom, which will be when it is about two days old), half a pint of rosewater; 1/2 a quarter of an ounce of saffron. Then make your paste, strewing the spices, finely beaten, upon the flour: then put the melted butter (but even just melted) to it; then the barm, and other liquours: and put it into the oven well heated presently. For the better baking of it, put it in a hoop, and let it stand in the oven one hour and a half. You ice the cake with the whites of two eggs, a small quantity of rosewater, and some sugar.
This is a fine and delicious cake, but has no fruit and no nuts.  Then, I was referred to “Elinor Fettiplace’s Receipt Book”, which was dated to 1604.   A scan of a page from this book was sent to me by Lady Illadore de Bedegrayne (the Cooking demi-Goddess)
:

Take a peck of flower, and fower pound of currance, one ounce of Cinamon, half an ounce of ginger, two nutmegs, of cloves and mace two peniworth, of butter one pound, mingle your spice and flower & fruit together, put as much barme
 as eill make it light, then take good Ale & put your butter on it, all saving a little, which you must put in the milk, & let the milk boyle with the butter, then make a posset
 with it, & temper the Cake with the posset drink & curd & all together, & put some sugar in & so bake it.

A peck is about 12.5 lbs, so we’re dealing with some serious quantity here, and the only fruit is the currant.  So, this is more of a currant and spice bread, but quite close to what I wanted.  My redaction
 for this recipe is:

Elinor Fettiplace’s Incredibly Nice Currant Bread

1 lb 10 oz flour
.5 lb currants
to taste: Cinnamon, Ginger, Nutmeg, Cloves, Mace
2 oz butter (this is about half a stick)
1 tsp sugar (I used a cone of sugar, which is available at most Mexican food stores, and grated the sugar)
.5 oz dry yeast (if using cake yeast, use a full ounce)
a bottle of Ale
some milk

Now, before we continue, a brief discussion of baking technique: You will notice that nearly everything is done by weight in my redaction.  The reason for this is twofold; firstly, measuring by weight is more accurate than measuring by volume, and makes reducing the recipe by one eighth a great deal easier.  You don’t have to spend a fortune on a small kitchen scale, but some scales are better than others
.  The cheapo mechanical scale that you can find in the “gadgetry” aisle of your local supermarket is serviceable, but only until you can actually spring for the scale that will last you a lifetime, the self-taring digital scale.  Accuracy is of the highest priority in baking, as baking is chemistry, and chemistry is nothing if not accurate.

I weighed my flour and put in about .5oz of cassia cinnamon, one grated nutmeg, some grated cloves, ground ginger, and mace and mixed it all together so that there was a somewhat even distribution of flour and spices.  I then mixed together the ale and milk to make about 2/3rd pint, heated it until hot but not boiling, then threw in the butter and sugar.  I ended up using a bit more sugar than listed above, since a posset is a beverage, I made it to my taste.  When I took it off of the heat, I put in the dry active yeast and mixed the whole thing into the flour and spices, added the currants and blended them in.  Then I let it rise for about an hour, and it rose, but not by much.  I then punched down the dough and split it into two loaves and put them on a non-stick cookie sheet.  In period, the bread would have been either made into one large loaf or split into smaller loaves and cooked on the bottom of a bread oven.  Because this technique yielded not entirely uniform loaves, using a loaf pan seemed wrong.  I heated the oven up to 400˚ F and let the loaves rise again while waiting for the oven to heat (about 40 minutes).  I then baked the loaves until they were golden on the outside (40 minutes).

The results were two nicely dense loaves with masses of hot currants.  The bottoms were a bit crisp, but cutting the cooking time to 30 minutes would solve that.  My initial concern about it not rising very much was unfounded, the bread wasn’t too dense.  It was quite delicious with butter, although I’d not recommend serving it with honey butter or any sweetened spreads; as combining it with the sweetness of the currants would be cloying.

Within days of my redaction of the Fettiplace recipt, I was sent the following:
To Make Mostazzoli of Sugar

Take three pounds of candied citron cut very finely, five pounds skimmed honey, five eights of an ounce of pepper, one scruple
 of saffron, three quarters of an ounce of cinnamon, three grains of musk, and enough flour that it will hold all these together.  Make the Mostazzoli large or small as you would like them to be.  You will bake them as you would pampapati.

After my initial excitement passed, I realized that the entire recipe hinged on one phrase: “You will bake them as you would pampapati”.  Well, that could mean any number of things; cook them at the same temperature as pampapati, in a pampapati mold, or use the same turning method during baking as pampapati.  I searched high and low, hoping that I could at least find out what pampapati was, and came up with nothing.  I sent several missives out in the hopes that one would yield some useful information.

A breakthrough came from Rachaol MakCreith, the apprentice of Master Basilius (whose translation of Libro Novo I was using).  The reference that she found was from Waverly Root’s The Food of Italy which says, “The Christmas-New Years holidays are marked by the appearance in pastry-shop windows of pampepato di ciccolato, a very old Ferrarese sweet.  It is a cake made of flour, cocoa, milk, honey (sugar if honey is not at hand), pepper, spices, almonds, and lemon peel with chocolate frosting powdered with sugar and tiny candies.  It is of ancient lineage.  Duke Borso d’Este served pampapati at a banquet on November 11, 1465, making them exceptionally appetizing by inserting a gold piece in each.”  Flour, milk, honey, lemon peel, almonds….you know, fruitcake!

The greatest problem was finding no other references for the existence of Pampepato in period.  The Mostazzoli seemed nice, but not what I really wanted.  In the absence of any direction, it would have yielded bumpy cookies, not something like a cake.  I theorize that the instruction “You will bake them as you would pampapati” means that it was baked at the same heat and formed into the shape of a dome.  However, I can not prove this, so I continued to look for information about Pampepati.

I realized that I was moving away from redacting, to creating a documentably plausible recipe for something that was mentioned in passing in another recipe (a primary reference recipe, but that doesn’t really count), in an uncited comment from a typically trustable source, and recipes for something that might be the descendants of the pampepato created in the 16th Century in Italy.  I was theorizing on what could have been, because I couldn’t prove definitively that it was.

Disclaimer: The next redaction is the construction of a theoretical item, mentioned, yet not given receipt for, in Libro Novo.  This recipe is plausibly period, not derived from a primary source, and is not touted as such.
Building the Perfect Pampepato

Cake, in period, was not what we’d consider to be cake-like.  Cakes in period were more like cookies.  They were small and I’ve found many recipes where they were fried in butter or oil, rather than baked.  The result would either be much like a cookie, or much like bread was formed for trenchers, a bar-cookie in modern parlance.

Since we had someone referenced in period who gave pampepato away, I did some research on Borso d’Este (1413-71), Duke of Modena, Reggio and Ferrara 
.  Armed with that knowledge, I checked out the ingredient list as given by Root.  Cacao was introduced to the Spanish in 1519 or 1528, by Hernando Cortés; therefore, the pampapati that Duke Borso gave was not pampepato di ciccolato, but merely pampepato.  There is an argument that the item mentioned in the Libro Novo may have involved chocolate, as it was written after the introduction of chocolate to the Old World.  However, since the only period thing in Root’s description is the Duke of Modena (who died without knowing what chocolate was), the pampepato should be without chocolate.

I found a bit more information about pampepato.  According to a baker in Ferrara, Italy, (translated from the Italian) “seems to have been invented approximately 400 years ago by the Nuns of Clausura who made it as a gift the Pope: from here the name "Pan of Pope" and subsequently "Pan Papacy" then "Pampepato"”
.  This would also explain that all of the pampepati that I found were shaped in the form of a dome, which could be representative of a skull cap.  I also found many references to “panpepato”, which seems to just be an alternate name (with the obvious similar scan to “pan papacy”), with similar recipes.

The following is my version of pampepato, created using a combination of several different recipes, using baking items found in period and my knowledge of baking
.

I attempted to use several modern recipes for Pampepato/Panpepato, but all of them used chocolate as the means for holding everything together.  I have footnoted the recipes that I used to build this as that will explain more about the creation of this recipe than any discussion by me.
Pampepato d’Odriana

Dry Ingredients:
200 gr. cake flour
2 gr. cinnamon
1 gr. ground cloves
½ a freshly ground nutmeg
1 t baking powder
75 gr. almonds
25 gr. pignola nuts

Moist Ingredients:
1 egg
½ cup of butter (one stick, at room temperature)
100 gr. honey
200 gr. chopped candied fruit (I used citron and candied orange peel)
Oven should be preheated to 350˚.
I measured and mixed together all of the dry ingredients.
Put the butter and honey into another mixing bowl and incorporate together using a fork.  Do this rather thoroughly so that the honey and butter are well mixed.
Put the chopped candied fruit into the bowl with the honey butter mixture and mix thoroughly.
Make a “well” in the centre of the dry ingredients and put the moist ingredients (except the egg) in it.
Begin mixing the ingredients together until almost all of the dry ingredients are wet.
Lastly, put in the egg.  Use it to moisten the rest of the ingredients.
You will need to use your hands, and it’s a sticky mess.
When you get everything well incorporated, turn it out on a greased non-stick cookie sheet.
Shape into a dome (mine was kind of flattish on top).
Put in the centre of the oven and bake for 35 minutes, or until a knife inserted into the centre comes out clean.
What you end up with is essentially a spice cake with candied fruit and nuts everywhere.  I, being impatient, tore off a chunk of it seconds after it came out of the oven and it was delicious.  The only complaint from my test subject (thank you, honey) was that the oils from the fresh nutmeg numbed his tongue.  This can be avoided by using already ground nutmeg (use about 1 gram).  I am enamored with my rasp and love using fresh, though, which is why it was used here.
So, what is period fruitcake?  I say that the Mostazzoli is the closest primary reference that one could point to, especially if my theory as to its shaping is correct.  It has the requisite cake and fruit parts that very much define our modern understanding of what fruitcake is.
...pleasure lies in pursuit, not in the attainment.
 –Anna Bracket

Vrouwe Odriana vander Brugghe is a resident of 14th century Bruges, Flanders who is taking some time off from working with her father in the kitchens of the Mayor of Bruges to take care of her infant daughter.  She has been writing down everything she knows about cooking so that her daughter may share in the wisdom passed to her from her father and through her experiences.

Jennifer Strobel is (in no particular order) an amateur theologian, vociferous and opinionated, service junkie, alto with mezzo soprano aspirations, SCAdian, smart enough to have married Kieran MacRae, an ÜberSecretary, bibliophile, avowed foodie, fur mom to Finn, Hank, and Tiger, and mother to Lake.

� Original recipe from Godecookery.com (� HYPERLINK "http://www.godecookery.com/goderec/grec44.htm" ��http://www.godecookery.com/goderec/grec44.htm�), copyright James L. Matterer, known in the Society as Master Huen Damebrygge.


� - Austin, Thomas. Two Fifteenth-Century Cookery-Books. Harleian MS. 279 & Harl. MS. 4016, with extracts from Ashmole MS. 1429, Laud MS. 553, & Douce MS 55. London: for The Early English Text Society by N. Trübner & Co., 1888. 


� Redaction from Cariadoc’s Miscellaney, (http://www.pbm.com/~lindahl/cariadoc/desserts.html#7)


� Elinor Fettiplace’s Receipt Book was written by Elinor Poole, Lady Fettiplace, c1570-1647, translated and published by Hilary Spurling in 1986.


� live yeast found on "working" ale and beer.


� a warm drink of spiced sweetened milk, curdled with wine or ale.


� The information about cutting the amount of flour in eighths is from Spurlings redaction in the interest of not reinventing the wheel.  


� Honestly, most of what I’m saying here was said by Alton Brown on his show Good Eats, and includes in his book I’m Just Here for the Food.  I think that this merely proves that what is being said here is good, solid, educated opinion and not my ability to regurgitate someone else’s writings.  In any case, buy the book, it won the James Beard Culinary Award for best reference book for a reason.  So, you may be asking yourself, is this footnote then just a shameless plug?  Why, yes.  It is.


� Libro Novo, 1557, Translation by Master Basilius Phocas


� A scruple, in this context, is a unit of apothecary weight equal to about 1.3 grams, or 20 grains.


� From http://www.factmonster.com/ce6/history/A0817733.html


� http://www.pampepato.com/pampepato.html


� I have to thank the King Arthur Flour Bakers Companion (ISBN 0-88150-581-1) as it is a wonderful reference book, it gave me the information I needed to figure out how long to bake this and what I’d be looking for to determine what “done” was.  I recommend that if you are interested in baking, that you should not only purchase this book, but subscribe to The Cookie Sheet, their quarterly newsletter.  Another shameless plug, yes, but I’d never lead you astray.





