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M a r y A n n h a r d y ’s r e c i p e s
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front cover
Mary Ann Hardy in 1785,
aged 11, dressed for the
playhouse at Holt; the artist
is Huguier
[Cozens-Hardy Collection]

Mary Ann was William and Mary Hardy’s third child and only
daughter. Born at Coltishall in 1773, she married the Sprowston
farmer Jeremiah Cozens in 1805, had one son, William, and
died in Norwich in 1864.
Her father wrote out and indexed most of the 122 recipes
and medicinal remedies in the calf-bound book. Sometimes the
name of the friend who supplied the individual recipe is noted.

Cakes
An extraordinary Plum Cake
1

sack Beloved of Falstaff, a
dry white wine from southwest Europe resembling
sherry.
Ambergris is cholesterol
from the sperm whale used
also in perfume manufacture.
Orange-flower water is a
flavouring and mild tonic
made from the distilled water
of the flowers of bitter orange
and sweet orange

Take 7 lbs flour, 4 lbs butter; put them to 7 lbs of currants, 2
large nutmegs, with ½ an oz mack [ ? mace], ¼ of an oz cloves,
all finely beaten; 1 lb sugar, 16 eggs—leave 4 whites out. Put
in a pint and half yeast. Warm as much cream as you think will
wet it, then pour sack to the cream to make it so thick as batter;
beat also 1 lb of almonds with sack and orange-flower water,
but don’t let them be fine but grossly beaten. Put in a pound of
orange, lemon and citron peel or something more. Mix all and
put it in your hoop with a past [pastry] under the bottom.
For icing the same take the whites of 5 eggs, whip them up to
a froth; put in 1 lb fine sugar sifted, a grain of ambergris and 3
spoonfuls of orange-flower water. Whip it all the time the cake
is in the oven, and when it comes out ice it; but set it in no
more.1

To make a good Seed Cake
Take 2 lbs of fine flour well dried; 2 pounds of butter, rubbed
well; 10 eggs—leave out 3 whites; 3 spoonfuls cream; 4 spoonfuls of yeast. Mix them well together. Set it to the fire but not
too warm. When it is well risen put to it one pound of caraway
seeds. 1 hour and a ¼ will bake it.

To make a Diet Bread Cake
Beat up 11 eggs, leaving out 3 yolks. Mix a pound of sugar, 1 lb
flour and an ounce of caraway seed.
2

eau de vie Brandy; probably
distilled not from grapes but
from soft fruit

To make a Sponge Cake

Take 7 eggs, leave out 2 whites. ¾ lb sugar boiled in a ¼ pint
water. Whisk it together until it be all froth. Just before it go
into the oven put in ½ lb flour dried and a little Lo-der-vie
[l’eau de vie].2 Bake it an hour.
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To make Almond Cake
Take 10 oz sugar, 10 oz flour, 6 oz of butter rubbed well into the
flour, 2 oz of bitter almonds, 2 oz sweet almonds and the whites
of two eggs. (Good.)

Fools and flummeries
To make Yellow Flummery (Mrs Baker) 1

1

Mrs Baker Priscilla (1734–
1801)
was the wife of the Holt
Take 1 oz and ¾ of isinglass steeped in a pint of
ironmonger
John Baker, who
Let it stand till it is cold, then put the yolks of 6 eggs, half a pint
of Lisbon wine, the juice of 2 lemons and the peel of one; then took over the Holt business
of her father Adam Cust
sweeten it to your taste. Let it boil 5 minutes. Strain it through
ance (d.1782 aged 68). Her
muslin and put it in what shapes you please.
husband gave his name to
the firm which became the
To make Solid Syllabubs
present-day Bakers & Larners
To 1 quart of cream put the juice of 2 lemons, the rind of 1 and of Holt.
a ½ grated, ¾ of pint of white wine and ½ lb of sugar sifted;
Flummery is a cold pudding
whip it 20 minutes. They will keep 10 days.			       of a sweet, light, frothy nature

boiling water.2

To make Wigs

2

Take 1 pound flour; rub in half a pound of butter, beat up 2
eggs with 2 spoonfuls yeast, put to it new milk. Let it stand to
rise then put in a quarter of a pound of sugar and some caraway
seeds. Lay it in little lumps, and bake it on tins.

To make Lemon Jelly
Take 3 large lemons washed and dried. Pare off the rind very
thin and put into a basin and nip the juice upon it. Cover it
close 4 hours, then put upon it half a pint of springwater. Strain
it from the peel then sweeten it and add the whites of 3 eggs;
then strain it through a jelly bag. Set it on the fire, stirring it
all the time till it is as thick as custard and then put into your
glasses.

To make Fried Puffs
Take a pint of milk and mix as much flour as will make it a
pasty pudding; take care to mix it with a milk [a little milk] at
first to prevent it from being lumpy. Thicken it over the fire and
pour it out to cool, then add 2 or 3 eggs and a little salt and
sugar. Beat it all in a mortar. Fry them in good lard over a quick
fire; they are to be dropped small and will be round.

continued overleaf

Isinglass Gelatine made
from the swim bladder of
the sturgeon.
As brewers the Hardys
would have had a ready
supply: it is also used as
finings in beer
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Puddings
1

Mrs Buck She died young
in 1789. She was the wife of
the North Walsham attorney
Charles Buck, to whom Mary
Ann Hardy’s brother Raven
Hardy (1767–87) was articled
in 1783

To make an apple pudding (Mrs Buck) 1
Take 6 beefing apples.2 Boil them in water with lemon peel; 6
eggs with the whites, 6 oz butter, 6 oz sugar, a little brandy, a
little lemon juice if you please. Lay a puff paste [pastry] at the
bottom of the pan and some candied peel in.

To make Mince Pies (Miss Custance) 3

2

Beefing or beefan apples
Cooking apples, still grown
in the Gressenhall Farm and
Workhouse cottage garden

To 1¼ lb suet add 1½ lb of currants, 1 lb jar of raisins, 1¼  lb
sugar, 4 beefan apples, 4 lemons. Boil the peels tender and beat
them in a mortar. [Add] ¼ lb of candied peel and ¼ lb of
almonds. Add brandy as you please.
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To make Gingerbread (Mrs Savory) 4

Miss Custance Frances
(b.1771); her mother was
Mary Hardy’s first cousin
Phillis Myles, who was baptised at Whissonsett in 1737
and buried there in 1812.
Frances’s father William
Custance was a Fakenham
cabinetmaker and brother to
Mrs Baker of Holt. Frances
married a Twickenham draper
and settled in Middlesex
4

Mrs Savory. Mary, the
mother of four children, lived
near the Hardys at Bayfield.
Brought up at West Rudham,
the daughter of Thomas
Howard, she died in 1805
aged 32 and was buried at
Syderstone

Take 1 lb flour, ½ lb butter, ½ lb treacle, ½ lb sugar, 2 oz ginger; the butter, sugar and treacle to be put to the flour boiling
hot. Let it lay an hour. Make it into cakes and bake them in a
quick oven.

Ratafia drops
Take 4 oz of bitter almonds and one of sweet ditto; blanch them
and dry them. Pound them to oil and put the whites of 4 eggs;
beat to a froth. [Add] 2 lbs sugar; mix them very well and drop
them on paper as big as nutmegs and put them in the oven—
take care it be not too hot.

A savoury
To make Rankins
Scrape some Cheshire cheese into a mortar and some crumbs
of bread, a lump of butter and some pepper. Mix them with 2
or 3 eggs. Beat them till smooth then lay them on toast. Brown
[toast] them with the salamander [in a light, portable oven].

Margaret Bird
Kingston upon Thames
5 July 2013
e-mail

mbirdkingston@hotmail.com

http://maryhardysdiary.co.uk

