recipe for bishops bread

Recipe for Bishops Bread: A Delightful Traditional Treat

recipe for bishops bread may not be as commonly known as your everyday loaf, but it’s a classic
that carries with it a rich history and a wonderfully unique flavor profile. Originating from old
English traditions, bishop’s bread is a sweet, spiced loaf often enjoyed during festive seasons or
special occasions. If you're looking to explore a bread recipe that offers more than just basic

comfort, this is one you'll definitely want to try. Let’s dive into the details of crafting this delightful
bread from scratch and uncover some tips to make your baking experience even more rewarding.

What Is Bishop’s Bread?

Bishop’s bread is a type of enriched bread, often sweetened and spiced, which historically was
associated with festive times or ceremonial occasions. The name itself is intriguing and suggests a
connection to the church or clergy, possibly because it was served during religious celebrations or
gifted among the church community. Unlike plain white bread or standard sweet bread, bishop’s
bread typically incorporates dried fruits, warm spices like cinnamon and nutmeg, and sometimes a
hint of citrus or alcohol, such as brandy or sherry, to deepen the flavor.

This bread isn’t just about taste; it’s about the experience—aromatic, soft, and slightly dense with a

delightful chewiness. It pairs perfectly with butter or a sweet spread and is often enjoyed alongside
tea or mulled wine.

Ingredients You’ll Need for Bishop’s Bread

To master the recipe for bishops bread, having the right ingredients is crucial. Here’s a breakdown
of what you’ll typically use:

e Flour: Strong bread flour or a mix of bread and all-purpose flour for structure and softness.

e Yeast: Active dry yeast or instant yeast to help the dough rise.

e Sweeteners: Brown sugar or honey for that gentle sweetness.

e Spices: Ground cinnamon, nutmeg, and sometimes allspice or cloves for warmth.

¢ Dried Fruits: Currants, raisins, or sultanas add natural sweetness and texture.

e Liquid: Warm milk or water, often enriched with a splash of brandy or orange juice.

e Butter: For richness and moisture.

e Eggs: To bind and add tenderness.



¢ Optional Extras: Chopped nuts, candied peel, or seeds for crunch and flavor variation.

These ingredients come together to create a loaf that’s aromatic, slightly sweet, and full of
comforting spices—perfect for warming up any kitchen.

Step-by-Step Recipe for Bishop’s Bread

Preparing the Dough

Start by activating your yeast. Combine warm milk (not too hot, around 110°F/43°C) with a teaspoon
of sugar and sprinkle the yeast over it. Let it sit for about 10 minutes until it becomes frothy. This
step is crucial because it ensures your yeast is alive and ready to work its magic.

In a large mixing bowl, sift together the flour, spices, and a pinch of salt. Add the brown sugar and
mix well. In a separate bowl, beat the eggs and then add melted butter and any liquid flavorings like
brandy or orange juice.

Once the yeast mixture is frothy, combine it with the dry ingredients and wet mixture. Mix
everything together until you have a soft dough. Knead the dough on a floured surface for about 10

minutes until it’'s smooth and elastic. If you have a stand mixer with a dough hook, this is the perfect
time to use it.

Incorporating Fruits and Rising the Dough

After kneading, gently fold in your dried fruits and any nuts or candied peel you're using. This
ensures even distribution without smashing the fruits.

Place the dough in a greased bowl, cover it with a damp cloth or plastic wrap, and leave it in a warm
place to rise for about 1 to 1.5 hours. The dough should double in size, becoming puffy and airy.

Shaping and Baking

Once risen, punch down the dough gently to release excess air. Shape it into a round or oval loaf,
depending on your preference. Transfer it to a lined baking tray or a greased loaf tin.

For an extra touch of shine and a golden crust, brush the top with beaten egg or milk before baking.
Bake in a preheated oven at 375°F (190°C) for about 30 to 40 minutes, or until the bread is golden

brown and sounds hollow when tapped on the bottom. If you have a kitchen thermometer, the
internal temperature should be around 190°F (88°C).



Tips for Perfecting Your Bishop’s Bread

Choosing the Right Flour

Using strong bread flour helps develop gluten, which gives the bread its characteristic chewiness
and structure. However, if you want a softer crumb, try mixing half bread flour and half all-purpose
flour. This balance can make your loaf tender without losing shape.

Spice It Up Carefully

Spices are the heart of bishop’s bread flavor. Start with moderate amounts of cinnamon and nutmeg,
then adjust based on your preference. Remember, spices can easily overpower, so it’s better to add
less and taste your dough or batter before baking.

Hydration and Dough Consistency

The dough should be soft but not sticky. If it’s too wet, add a little more flour, a tablespoon at a time.
If it feels dry, add a touch more warm liquid. Perfect dough consistency will make kneading easier
and result in a better rise.

Fruit Preparation

To prevent dried fruits from sinking to the bottom during baking, toss them in a little flour before
folding them into the dough. This simple trick helps distribute them evenly throughout the loaf.

Serving Suggestions and Variations

Bishop’s bread is incredibly versatile. It’s delicious fresh out of the oven with a pat of butter or your
favorite jam. Because of the spices and fruit, it pairs wonderfully with a hot cup of tea, mulled cider,
or even a glass of dessert wine.

If you want to experiment, try adding chopped nuts like walnuts or pecans for crunch, or swap out
the dried fruits for dried cranberries or chopped dates for a different flavor twist. For a more
decadent version, a light glaze made of powdered sugar and orange juice drizzled over the cooled
loaf adds a lovely sweet finish.

Storing and Refreshing Bishop’s Bread



Keep bishop’s bread wrapped in foil or an airtight container to maintain freshness. It can stay good
for up to 3 days at room temperature or longer if refrigerated. To refresh slightly stale bread, warm
slices in a toaster or oven for a few minutes to regain softness and aroma.

Exploring the recipe for bishops bread opens up a beautiful window into traditional baking with a
touch of warmth and sweetness that’s hard to resist. Whether you're a seasoned baker or a curious
beginner, this bread offers a rewarding challenge and a delicious payoff that’s sure to impress family
and friends alike. So, gather your ingredients, embrace the aromas of cinnamon and fruit, and enjoy
the soulful process of making bishop’s bread from your own kitchen.

Frequently Asked Questions

What is Bishop's Bread?

Bishop's Bread is a traditional spiced fruit bread often made during festive seasons, known for its
rich flavors and moist texture.

What ingredients are typically used in a recipe for Bishop's
Bread?

Common ingredients include flour, sugar, butter, eggs, dried fruits (such as raisins, currants, and
cherries), nuts, spices like cinnamon and nutmeg, and sometimes a splash of alcohol like brandy or
rum.

How do you make Bishop's Bread from scratch?

To make Bishop's Bread, cream butter and sugar, add eggs, mix in dry ingredients including flour,
spices, and baking powder, fold in dried fruits and nuts, then bake in a loaf pan at 350°F (175°C) for
about 60 minutes or until a skewer comes out clean.

Can Bishop's Bread be made gluten-free?

Yes, Bishop's Bread can be made gluten-free by substituting regular flour with a gluten-free flour
blend suitable for baking.

What is the best way to store Bishop's Bread?

Store Bishop's Bread in an airtight container at room temperature for up to a week, or wrap it tightly
and freeze for longer storage.

Is Bishop's Bread similar to fruitcake?

While both are fruit-based breads, Bishop's Bread is generally lighter and less dense than traditional
fruitcake, with a focus on spices and a moist crumb.



Can I add alcohol to Bishop's Bread for flavor?

Yes, adding alcohol like brandy, rum, or sherry to Bishop's Bread is common and enhances the
flavor, especially when soaking the dried fruits beforehand.

Additional Resources
Recipe for Bishops Bread: A Timeless Traditional Delight

recipe for bishops bread is a culinary journey that uncovers a historic and richly textured bread
variety, cherished in various European cultures. Often regarded as a festive or special-occasion
bread, bishops bread combines unique flavors and ingredients that set it apart from everyday loaves.
This article delves into the origins, key ingredients, preparation techniques, and variations of
bishops bread, providing a comprehensive understanding suitable for both professional bakers and
home enthusiasts aiming to recreate this heritage recipe.

Exploring the Origins and Significance of Bishops
Bread

Bishops bread, sometimes referred to in regional dialects or historical cookbooks, carries a heritage
steeped in ecclesiastical and festive traditions. The name itself suggests a connection to the clergy,
possibly indicating a bread once favored or prepared for bishops or high-ranking church officials
during significant events. Historical records hint that bishops bread was often enriched with dried
fruits, spices, and sometimes even wine or spirits, reflecting its status as a celebratory loaf rather
than a daily staple.

From a culinary anthropology perspective, bishops bread is more than just nourishment; it
represents an intersection of religious observance and communal feasting. Its rich flavor profile and
dense texture make it ideal for pairing with cheeses, preserves, or as an accompaniment to hearty
stews during winter festivities.

Key Ingredients and Their Roles in Bishops Bread

Unlike standard white or whole wheat breads, bishops bread incorporates a variety of ingredients
contributing to its distinctive taste and texture. Understanding these components is critical for
anyone attempting an authentic recipe for bishops bread.

Flours and Leavening Agents

Typically, bishops bread uses a blend of white bread flour and rye or whole wheat flour. This
combination provides a robust structure and subtle complexity in flavor. The flour’s protein content
affects gluten development, which in turn influences the bread’s crumb. Yeast is the traditional



leavening agent, although some recipes might use sourdough starters for added depth and tang.

Dried Fruits and Nuts

Dried fruits such as raisins, currants, and candied peel are signature ingredients, infusing the bread
with natural sweetness and moistness. Nuts like almonds or walnuts add crunch and richness. The
inclusion of these elements aligns bishops bread with other European fruit breads, yet the balance
and quantity distinguish it uniquely.

Spices and Flavor Enhancers

Warm spices—cinnamon, nutmeg, cloves, and allspice—are often integrated to evoke festive aromas.
Some recipes call for a splash of wine, brandy, or even orange zest, enhancing the complexity and
lending a subtle acidity that brightens the overall flavor.

Step-by-Step Preparation of Bishops Bread

Preparing bishops bread requires attention to detail and patience, particularly during the
fermentation and proofing stages. Here is an overview of the process that underscores the recipe’s
intricacies:

1. Mixing the Dough: Combine the flours, yeast, spices, and a pinch of salt. Warm liquids—milk
or water combined with honey or sugar—are added gradually to form a soft dough.

2. Incorporating Fruits and Nuts: After initial mixing, soaked dried fruits and chopped nuts
are folded gently into the dough to ensure even distribution without deflating the yeast action.

3. First Rise: The dough is left to ferment in a warm environment until doubled in size, typically
one to two hours.

4. Shaping and Second Proof: Once risen, the dough is shaped into a round or oval loaf and
allowed to proof again, enhancing its volume and crumb texture.

5. Baking: The loaf bakes at a moderate temperature (around 180-200°C or 350-400°F) for
35-45 minutes, developing a golden crust and a moist interior.

6. Cooling: Proper cooling on a wire rack is essential to prevent sogginess and to allow flavors to
mature.



Tips for Achieving the Perfect Bishops Bread

e Soak dried fruits overnight in warm water, wine, or brandy to plump them and infuse
additional flavor.

e Use fresh yeast or active dry yeast for consistent rise; sourdough versions require longer
fermentation but yield a more complex taste.

e Adjust the level of spices according to preference; subtlety is key to avoid overpowering the
natural fruit flavors.

e Brush the loaf lightly with melted butter immediately after baking for a soft crust and
enhanced aroma.

Comparative Analysis: Bishops Bread Versus Other
Traditional Fruit Breads

When placed alongside other traditional fruit breads such as German Stollen, Italian Panettone, or
British Tea Loaf, bishops bread holds its own as a distinctive variant. Unlike stollen, which is heavily
buttered and often dusted with powdered sugar, bishops bread tends to be less rich but more
densely packed with fruits and nuts. Compared to panettone, which is light and airy with large air
pockets, bishops bread typically has a tighter crumb structure and a heartier mouthfeel.

From a nutritional standpoint, bishops bread offers a moderate energy source with natural sugars
from dried fruits and healthy fats from nuts, making it a more wholesome option than some
commercially produced sweet breads laden with preservatives and artificial additives.

Modern Adaptations and Serving Suggestions

Contemporary bakers have adapted the recipe for bishops bread to accommodate dietary
preferences and ingredient availability. Gluten-free versions substitute traditional flours with blends
of rice, almond, and tapioca flours, while vegan recipes replace honey with maple syrup and omit
dairy milk in favor of plant-based alternatives.

Serving bishops bread is a versatile affair. Traditionally, it is served sliced with butter and cheese
during festive brunches or afternoon teas. Its rich flavor profile complements spiced beverages such
as mulled wine or chai. Additionally, toasted slices can be transformed into a base for savory
toppings, offering a balance between sweetness and saltiness.



Potential Challenges in Baking Bishops Bread

While the recipe for bishops bread is rewarding, it does come with certain challenges:

e Maintaining Moisture: Achieving the right balance of hydration is critical to avoid a dry
crumb.

¢ Even Distribution of Ingredients: Ensuring fruits and nuts are evenly mixed without
crushing them requires gentle handling.

e Proper Proofing: Over- or under-proofing can affect texture and volume, necessitating close
attention to dough behavior.

Experienced bakers often recommend performing test bakes or adjusting ingredient quantities to
suit local flour characteristics and ambient conditions.

Conclusion: The Enduring Appeal of Bishops Bread

The recipe for bishops bread remains a celebrated example of traditional baking that marries
historical significance with sensory pleasure. Its complex flavor palette and rich texture make it a
distinguished choice for festive occasions and everyday indulgence alike. For culinary professionals
and enthusiasts invested in heritage recipes, mastering bishops bread offers both a challenge and a
rewarding exploration of time-honored techniques and ingredients. Whether enjoyed fresh from the
oven or paired with complementary accompaniments, bishops bread continues to be a symbol of
cultural richness and baking craftsmanship.

Recipe For Bishops Bread

recipe for bishops bread: Simply Bishop's John Bishop, Dennis Green, 2009-04 Flavourful
and easy-to-prepare recipes with Bishop's trademark focus on fresh seasonal ingredients-over
10,000 copies sold. John Bishop of the renowned Bishop's Restaurant in Vancouver has, over the
years, created more than a hundred wonderful dishes that feature seasonal ingredients with the
trademark Bishop's emphasis on flavour and texture and that are also simple to prepare. Simply
Bishop's features tempting recipes organized into appetizers, soups, salads, entrees, side dishes and
desserts. Accompanying the recipes are useful and friendly tips about selecting produce and
preparation techniques. John Bishop also supplies wine suggestions for entrees and a section on
basic stocks. He also offers menu suggestions for special events, as well as tips on preparing for and
giving dinner parties, setting up an attractive buffet and keeping a dinner party diary.

recipe for bishops bread: Kentucky's Cookbook Heritage John van Willigen, 2014-11-12 A
Southern historian combs through Kentucky cookbooks from the mid-nineteenth century through the
twentieth to reveal a fascinating cultural narrative. In Kentucky's Cookbook Heritage, John van
Willigen explores the Bluegrass State's cultural and culinary history, through the rich material found


https://santacruzdance.org/archive-th-201/recipe-for-bishops-bread.pdf

in regional cookbooks. He begins in 1839, with Lettice Bryan's The Kentucky Housewife, which
includes pre-Civil War recipes intended for use by a household staff instead of an individual cook,
along with instructions for serving the family. Van Willigen also shares the story of the original Aunt
Jemima—the advertising persona of Nancy Green, born in Montgomery County, Kentucky—who was
one of many African American voices in Kentucky culinary history. Kentucky's Cookbook Heritage is
a journey through the history of the commonwealth, showcasing the shifting attitudes and
innovations of the times. Analyzing the historical importance of a wide range of publications, from
the nonprofit and charity cookbooks that flourished at the end of the twentieth century to the
contemporary cookbook that emphasizes local ingredients, van Willigen provides a valuable
perspective on the state's social history.

recipe for bishops bread: Out of Kentucky Kitchens Marion Flexner, 2010-03-12 “Delectable
recipes throughout [and] valuable hints on the fine art of being a good cook. A book to read—as well
as to put to use.” —Kirkus Reviews (starred review) Down-home Southern cooking is as much a part
of Kentucky’s heritage as fine horses or bourbon whiskey. Known as a skilled hand in the kitchen,
Marion Flexner compiled delicious and thoroughly tested recipes of Kentucky specialties, such as
the Chocolate Almond Torte, Tombstone Pudding, and the Real Hot Brown, and “sippages” like the
Apple Toddy and the Churchill Downs Mint Julep, in this classic cookbook that showcases the
commonwealth’s best cuisine. Also included are colorful anecdotes that reflect a century of culinary
Kentucky. “Out of Kentucky Kitchens is in the small circle of definitive books on Southern cookery
and history.”—John Egerton, author of Southern Food: At Home, on the Road, in History

recipe for bishops bread: Confessions of the Classmate Who Never Was, Northfield School for
Girls Class Of 1964 Susan Chapman Melanson, 2008-07-13 At 16-years-old, Melanson spent the
summer waitressing at the summer conferences at Northfield School for Girls. The New England
backdrop included the 125-room Schell Chateau. Her adventures include a grand tour of the
Chateau under the cloak of darkness and is documented with photos and floor plans. She pleaded
with her parents to send her to the boarding school, but their answer was No. Nevertheless she
retained an attachment to the school. When she became an adult she began giving to the alumnae
fund because she believed in the ethic of the school. One year a flustered alumnae secretary phoned
asking what class she had been affiliated with, presuming the undocumented alum had probably
flunked out. Her answer was Why 1964! After that she was invited to reunions and her news
appeared in the alumnae publications. In 2004, came the announcement that the Northfield campus
was closing. That was the spark that prompted her to return for her 40th Reunion. This is that story.

recipe for bishops bread: The Precedence of English Bishops and the Provincial Chapter
Christopher Wordsworth, 2014-05-08 Originally published in 1906, this book presents an attempt 'to
ascertain the office and position of certain Bishops in the Provincial Chapter of Canterbury, and
likewise to trace the history of the Precedence of certain English Prelates'. Extensive notes and an
appendices section are incorporated within the text. This book will be of value to anyone with an
interest in the Anglican Church and the history of Christianity.

recipe for bishops bread: Vinegars Ann Creber, 1992

recipe for bishops bread: Public Service Radio Cooking School Recipe Book , 1928

recipe for bishops bread: Stockholm: A Cultural and Literary History Tony Griffiths,
2011-06-13 Situated on Lake Malaren on one of the world's most beautiful harbours, Stockholm has
set the benchmark for civilized city-living since the time of the Vikings. Its medieval regal period saw
the Vasa dynasty turn a small town in the shadow of Uppsala into the capital city of a dominant
power in Europe and a major trading port. In the Napoleonic era Stockholm readjusted its priorities
to establish itself as a centre of innovation, technical and social. While the city has suffered more
than its fair share of disasters, Stockholm's cultural and commercial elite transformed it into a
community which welcomed innovation and spread the fruits of its achievements far beyond its
borders. From its celebrated Old Town, dating from the Middle Ages, to its Art Nouveau and modern
quarters, Stockholm is a city rich in museums, theatres and landmarks. Tony Griffiths explores the
Swedish capital, old and new, revealing a city of unexpected contradictions. CITY OF POWER,




INTRIGUE AND MURDER: Gustav Vasa, Queen Christina and Voltaire; murder at a Masked Ball,
Olaf Palme s assassination; Lindh, social democracy and armed neutrality; the rights of women and
the impact of immigration CITY OF SCIENTISTS AND INVENTORS: Linnaeus and Nobel; Ericsson
and new technology; Laval, Wenner-Gren and Kamprad. SENSUAL CITY: Strindberg, Greta Garbo,
Ingrid and Ingmar Bergman; sculptors and painters; home of the smorgasbord; the church, lust and
the alcohol monopoly.

recipe for bishops bread: Stockholm Tony Griffiths, 2009-11-25 Situated on one of the
world's most beautiful harbors, Stockholm has set the benchmark for civilized urban living since the
time of the Vikings. Tony Griffiths reveals a city of power, intrigue, and murder; of scientists and
investors; and a sensual city, home of Greta Garbo and the smorgéasbord. Its medieval period saw the
Vasa dynasty turn a small town into the capital of a dominant European power and a major trading
port. In the Napoleonic era, Stockholm established itself as a center of both technical and social
innovation. While the city has suffered more than its fair share of misfortune, Stockholm's cultural
and commercial elite transformed it into a community which now welcomes innovation and spreads
the fruits of its achievements far beyond its borders.

recipe for bishops bread: The Healthy & Natural Vegan Diet - Healthy Food Recipes, Advice,
Spice Mixtures, Tips & Techniques Dueep Jyot Singh, John Davidson , 2017-05-30 Introduction This
book is for all those health-conscious people out there, all over the world, who are looking for
healthy meals, which give them essential nutrients, provide them with energy, and thus enable them
to stay full of health and vigor, throughout their lives. The vegan diet, which people in the West may
consider to be a possibly modern concept, was started in the 1950s by dietitians, but has actually
been in the existence for millenniums. It was a part of many ancient civilizations, where people
survived on fruit, vegetables, nuts, roots, cereals, and stayed healthy. They also had the benefit of
longevity, because they were not eating meat products or any dairy products, because they could not
afford them or hunt for them. So the vegan diet was a matter of necessity and not of choice. As times
went by, and civilizations flourished, it was only the rich people who could afford to eat meat
products or even dairy products. The poor survived on what they could get, grown in their own back
gardens, or those plants which were edible and of whose knowledge, they had garnered from the
elders of their tribe, or from experienced wise men /people well-versed in herbal and natural lore.
This vegan diet was of course an integral part of the diets eaten by people in Asia, Africa, parts of
Europe and the rest of the world, where a nomadic lifestyle was more a part of life, than a settled
and domesticated lifestyle.

recipe for bishops bread: Red Book , 1980 The magazine for young adults (varies).

recipe for bishops bread: Science in the Kitchen Ella Ervilla Eaton Kellogg, Ella Ervilla
Kellogg, 1892

recipe for bishops bread: Hawksmoor: Restaurants & Recipes Huw Gott, Will Beckett,
2017-10-26 'Hawksmoor has redefined the steakhouse. It's brought great food, an amazing vibe and
great cocktails together all under one roof to make it one of the best restaurants, not just in London,
but in all of Britain.' Gordon Ramsay 'Reassuringly special' Grace Dent
From inauspicious beginnings,
Hawksmoor has become a restaurant institution. Both the company and the restaurants have won
numerous awards, and the distinctly British food, revolving around charcoal-grilled steaks and
seafood, has made Hawksmoor amongst the busiest restaurants in the country. Now with seven
restaurants, including a dedicated cocktail bar, Hawksmoor brings you Restaurants & Recipes, an
essential read for anyone interested in the realities of restaurants, revealing the trials and
tribulations faced along the way, as well as the people, places and plates that have made it so
successful. From refined, tweaked and perfected Hawksmoor favourites like Mac 'n' Cheese to the
Steak Slice that caused a social media storm, and from a light and elegant Lobster Slaw to big
carnivorous sharing feasts, this book will make you look at the classics anew and fall in love with a
whole new collection of dishes for the first time. Bringing together recipes from all the Hawksmoor
restaurants, and with insights like how to cook the titans of steaks like the Tomahawk, and the




intricate cocktail spec sheets used by the bar staff, Hawksmoor: Restaurants & Recipes is the
ultimate bible for booze and beefy perfection - an immaculately researched, sometimes irreverent
look into Hawksmoor's obsessions and inspirations.

recipe for bishops bread: Science in the Kitchen Ella Ervilla Kellogg, 1892 Science in the
Kitchen. is presented here in a high quality paperback edition. This popular classic work by Mrs. E.
E. Kellogg is in the English language, and may not include graphics or images from the original
edition. If you enjoy the works of Mrs. E. E. Kellogg then we highly recommend this publication for
your book collection.

recipe for bishops bread: A Thirteenth-century Preacher's Handbook Mary Elizabeth
O'Carroll, Pontifical Institute of Mediaeval Studies, 1997

recipe for bishops bread: Science in the Kitchen Ella Eaton Kellogg, 1892

recipe for bishops bread: Science in the Kitchen E. E. Kellogg, 2024-11-23 The interest in
scientific cookery, particularly in cookery as related to health, has manifestly increased in this
country within the last decade as is evidenced by the success which has attended every intelligent
effort for the establishment of schools for instruction in cookery in various parts of the United
States. While those in charge of these schools have presented to their pupils excellent opportunities
for the acquirement of dexterity in the preparation of toothsome and tempting viands, but little
attention has been paid to the science of dietetics, or what might be termed the hygiene of cookery.
A little less than ten years ago the Sanitarium at Battle Creek Mich., established an experimental
kitchen and a school of cookery under the supervision of Mrs. Dr. Kellogg, since which time,
researches in the various lines of cookery and dietetics have been in constant progress in the
experimental kitchen, and regular sessions of the school of cookery have been held. The school has
gradually gained in popularity, and the demand for instruction has become so great that classes are
in session during almost the entire year. During this time, Mrs. Kellogg has had constant oversight
of the cuisine of both the Sanitarium and the Sanitarium Hospital, preparing bills of fare for the
general and diet tables, and supplying constantly new methods and original recipes to meet the
changing and growing demands of an institution numbering always from 500 to 700 inmates. These
large opportunities for observation, research, and experience, have gradually developed a system of
cookery, the leading features of which are so entirely novel and so much in advance of the methods
heretofore in use, that it may be justly styled, A New System of Cookery. It is a singular and
lamentable fact, the evil consequences of which are wide-spread, that the preparation of food,
although involving both chemical and physical processes, has been less advanced by the results of
modern researches and discoveries in chemistry and physics, than any other department of human
industry. Iron mining, glass-making, even the homely art of brick-making, and many of the
operations of the farm and the dairy, have been advantageously modified by the results of the
fruitful labors of modern scientific investigators. But the art of cookery is at least a century behind in
the march of scientific progress. The mistress of the kitchen is still groping her way amid the
uncertainties of medieseval methods, and daily bemoaning the sad results of the rule of thumb. The
chemistry of cookery is as little known to the average housewife as were the results of modern
chemistry to the old alchemists; and the attempt to make wholesome, palatable, and nourishing food
by the methods commonly employed, is rarely more successful than that of those misguided
alchemists in transmuting lead and copper into silver and gold. The new cookery brings order from
out the confusion of mixtures and messes, often incongruence and incompatible, which surrounds
the average cook, by the elucidation of the principles which govern the operations of the kitchen,
with the same certainty with which the law of gravity rules the planets..

recipe for bishops bread: We Gather Together, 1976

recipe for bishops bread: Information Revolutions in the History of the West Leonard Dudley,
2008-01-01 . .. a well-researched and well-written book, with some nice anecdotal detail and a crisp
turn of phrase. The contextual detail of events is excellent. Toni Weller, Library and Information
History In this tour de force, Leonard Dudley makes a persuasive and exciting case that changes in
information and communication technologies were a driving force behind a series of political, social,




and economic transformations over the last millennium, starting with the collapse of the Carolingian
Empire and ending with the dissolution of the Soviet block. His case that the relevant ICT change
was an important cause in each transformation seems overwhelming to me, while his more
contentious implied case that each was the prime cause deserves serious consideration. Richard
Lipsey, Simon Fraser University, Canada Readers who love sweeping history, bold ideas, and
provocative arguments will find a treasure trove here. Dudley examines major revolutions in
communications technology standardized written script, printing, radio/TV, and the internet and
demonstrates their impact on how societies have been organized throughout history. Taking us from
Charlemagne s Empire and the Norman invasion of England to the collapse of communism and the
rise of post-9/11 global terrorism, Dudley demonstrates how innovations in communications have
moved states and empires. Jack A. Goldstone, George Mason University, US Can new information
technologies explain the discontinuities in the history of the West? This innovative book presents
evidence of an overall pattern generated by radical changes in media, arguing that the major social
revolutions in the West have been preceded by innovations that drastically alter the relative
importance of informational scale economies (the impact of production volume on unit cost) and
network effects (the gain to each member of a network when a new agent joins). These factors
establish the optimal structure of a society by determining whether decision-making is centralized,
decentralized or instead distributed across multiple agents. Dudley contends that an innovation that
alters the balance between scale economies and network effects initially has a dramatic result,
blasting apart existing interpersonal networks; however later, out of the debris, a new society
emerges. The latest of these innovations the integrated circuit is currently generating a wave of
creative destruction that is spilling over into the rest of the world. To understand the rebirth that
seems likely to follow, we must examine not the recent past but the Dark Ages of European history
and the intervening centuries. With detailed case studies addressing the sources of innovation in
information technology, along with a conceptual framework to explain their effects, this book will be
of interest to students and teachers of Western economic and social history, as well as to the general
reader with an interest in the social impact of innovation.

recipe for bishops bread: Sunset , 2000
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