Myddle Biscuits

Richard Gough wrote about Mrs Grestocke’s cakes in his book. See below:-

A third daughter was marryed to Mr. Turner, then Minister of Hadnall, and after of Great Boylas.
Thomas Mather, the son, marryed a daughter of one Bunbery, a gentleman in Chesheire; shee was
but a sickly woman, but shee was a religiouse person, and a good housekeeper; hee has one son,
Robt, Mather, who marryed Elizabeth, daughter of Roger Hodden, of Broughton; hee dyed
March 21st, 1705. ;

The Tenants of Billmarsh farme have a share in this peiw; this farme is the Earle of Bridgewater's
land. It was formerly a common, as appeares, in that every man that has land adjoineing to it, does
incloase from it, except a litle peice of comon called Billmarsh-Greene, and from this Billmarsh farme
does make Hayment, and therefore it may seeme that this litle Greene is part of Billmarsh farme,
and that it was left out when the rest wasinclosed. There was one Geotge Watson, who was Bayly
of the Manor of Myddle, in the later end of the Detby’s time; this Watson did incloase two peices
out of the north side of Billmarsh common, which are now called the Marle peices, and these two
prices are not part of Billmarsh farme.

Before this common was whoally inclosed, there were two lytle houses or cottages upon it neare
the south-west corner of the common, and some small incroachments adjoined to them. One
Towers, a Taylor, dwelt in one of them, and one Edward Grestocke, alias Newton, lived and sold ale
in the other, and his wife made cakes, which were accounted the best in this country, soe that two or
three of Grestock's cakes was a very acceptable present to afriend, These two famylyes are extinct
in this parish.

Our thanks to Eleanor Owen for judging the biscuit competition

The following are the entries with the recipes (where we have them)



Colin Ruck

Shrewsbury Biscuits

This is & wery old recipe. Shrewstnory Cickes, as they were then knvwn, ave mentioned fu & docusent of
1561 bue wore protuily masde swell before shis date. The baker wio made them fanons is mewsramed in
the Ingokdsby Legends, pullivhed in the | b contury: Talin, prince of auke poundeesThe mouth
Unquefies ut the very mame." Palin the baker ran a confectionery sy on the corner of Cantle Sereet and
Schowl Lame i Shrewsbury during the luse | 8th and early 19th centuries

sog (201) butter

sog (2o3) sugar

I g

sog (zox) currants

1755 (60a) plain flour

% toaspoon mined spice
Caster sugar to decorate

Makes approximately 20 biscuits

Preheat oven to 190°C, 375°F. gas mark 5, Fither grease two large baking sheens or line them with
baking paper. Cream the butter and sugar aneil pale and fluffy. Add the egg and bear in well. Fold
in the currants, Hour and mixed spice and knead lightdy into 2 smooth ball, Roll out an a4 Boured
surface to about Smm (da) thicknes, Cut into rounds with & 6om (2'4n) fluted cutter and put on
the haking crays. Bake in the aven for 15 minures — after $ minures take out and sprinkle wirh caster
sugar; then continuse 1o cook wnsil firm and very lighs brown in colour.
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Margaret Markland

Griddle cakes \ SN
B oz fowr

& oz buster

7 OF currants

Pinch mameg

1o

Mk 10 mix

Method - Fub hutter nto Fows and mutmeg, stic n wger. Add egg and enough milk 20 make & Tairy
WA dough. Rofl out and o IntD rounds.

Eaie 0n & het griddie foe sbost 3 mins each side
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Margaret Markland

Almond macaroons

% o9 ground almonas 247
A o gy (

Pinch sat S’
Ma¥ teanpoon of cinnamon

1 gy whee

Muthod ~ beat the ey white ured Soamy bt not sof. Mix aimonds, sogar, St and spoe. Add egy
white and mix together wel

Foom inte baks and cven cosk for arcund 13 mins at 160 degrons
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Judged 1% in Under 12 Class

Ruth Shaw

Awaiting Recipe
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Emma Beath

Myddle School

e ot a1y s

DESSERT BISCUITS, which may be flavoured with Ground Ginger, Cinnamon, &c. &c.

1742. INGREDIENTS - 1 Ib. of flour, 1/2 Ib. of butter, 1/2 Ib. of sifted sugar, the yolks of 6 eggs,
flavouring to taste.

Mode —Put the butter into a basin; warm it, but do not allow it to oil; then with the hand beat it to a
cream. Add the flour by degrees, then the sugar and flavouring, and moisten the whole with the
yolks of the eggs, which should previously be well beaten. When all the ingredients are thoroughly
incorporated, drop the mixture from a spoon on to a buttered paper, leaving a distance between
each cake, as they spread as soon as they begin to get warm. Bake in rather a slow oven from 12 to
18 minutes, and do not let the biscuits acquire too much colour. In making the above quantity, half
may be flavoured with ground ginger and the other half with essence of lemon or currants, to make a
variety. With whatever the preparation is flavoured, so are the biscuits called; and an endless variety
may be made in this manner.

Time.—12 to 18 minutes, or rather longer, in a very slow oven.
Average cost, 1s. 6d.
Sufficient to make from 3 to 4 dozen cakes.

Seasonable at any time.
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Barbara Tench

Awaiting Recipe
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Denise Barnes

Myddle Lithe Cakes @
Tttt 2llleOben

Llb good fiour

% M'wa‘“k“rdwppedw)
b raising (if availabld)

Lo Sugar , nutmeg (just a Little)

2 eg9s
Jt;lb butter
2 chopped applel) add all other
ingredients
Mix ww,j,m b Py
Put on greased buﬁi-y bray
Bake iv a hot oven — [Omins

O~




8 Judged 1% in Adult Class

Denise Barnes

m\LaaCo Biscuils. (\‘\_‘
e /\_’_—)

Lor 3ood‘fm butter ~thn oven.

| spoen erud

Gor good brown fuur mjr ek

| Pwh Bi carbonale ?f soda
g.',nﬂu' ‘Jround to aj)mdcr

Jor 5U9aT.
Melt slewly putter and mey.w all ¢,mt.,,
Bake on bray in sn‘v\aJu spoonfuls in overy |2 minutes,
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Liz Needham

Awaiting recipe
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Joyce Philips




11

Linda Jefferey

SHREWSBURY BISCUITS (Basic Recipe)

4 oz. butter or 14 level teasp. ground
margarine cinnamon or 1 teasp,

4 oz. castor sugar grated lemon rind

1 small egg Milk as required

8 oz. plain flour

Cream the fat and sugar and beat in the
egg. Sift flour with cinnamon, or add grated
rind, and add to the creamed fat mixture.
Mix to a stiff -consistency, using milk if re-
quired. Roll out fairly thinly and cut out with
a 2}-in. cutter. Place on a greased baking-
sheet and bake in a moderate oven (350° F.,
Gas 4) till light fawn colour.

30-32 biscuits Cooking time—15-20 min,
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Margaret Boughy

Awaiting Recipe



