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Erbowle (Fresh Plum Pudding)

by Lady Helouys le Poer
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From: "A Form of Cury" http://www.pbm.com/~lindahl/foc/

Around December/January (summer in Lochac), I end up with a surplus of plums from my garden. So this year I decided to enter the 2015 Kingdom A&S Competition (Dessert) using my redaction of 14th century recipe for 'fresh plum pudding', or Erbowle. As wild plums, or bolas, were plentiful in medieval England (Moffatt, 2006), I figured that it would be a common dessert. I first came across this recipe in my well-thumbed (and marked) copy of Pleyn Delit (Hieatt et al, 1996), which includes redactions of a number of the recipes found on a 14th Century parchment penned by 'masterchefs' in the kitchens of the English king, Richard II. This list of recipes was effectively England's first cookbook (Labarge, 1965) and was published as "A Forme of Cury" – or 'the (proper) method of cookery' in the late 18th Century (Scanned facsimiles - http://www.pbm.com/~lindahl/foc/. Accessed 7 January, 2015).

Originally, the redactions were compiled in Hieatt and Butler (1985) "A Curye on Inglysch"- and have since been used by modern cooks, both across the Knowne Worlde and outside of it.

The modern English translation is as follows:

[image: image2.png]Take bolas and scald them with wine and draw them through a strainer. Do them in a pot,
clarify honey and do thereto with powder forte and flour of rice. Salt and flourish it with white
anyse and serve it forth.





There are lots of other redactions around and here is mine:

Ingredients:

• Around 500 or 600 g of good sized plums (Prunus sp) (mine were probably Japanese blood plums)

• 1 cup of Sweet or Port Wine

• 3/4 cup of honey

• 1 tsp of Powder Forte (my recipe below)

• 2 tbs of rice flour

• Salt to taste

Powder Forte – based on a recipe from Celtnet (http://www.celtnet.org.uk. Accessed 5 January, 2015)
• 1 tbs ground ginger

• 2/3 tbs of ground cinnamon

• 1/2 tbs of ground cloves

• 1/3 tbs each of ground cubeb, grains of paradise and black pepper.

My redaction:

1. Place the whole plums in a heavy bottom saucepan (non-reactive – stainless steel or stoneware) with a cup of the wine and let simmer until the skins start to split off.
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2. Remove skins and seeds and press a through a strainer.
3. Blend the resultant plum "mash" with the wine (still in the saucepan).
4. In a separate pot, warm 3⁄4 cup of liquid honey and add pre-prepared 1-2 tsp "Powder Forte."

5. Then add the pureed wine/plum mixture, rice flour and a pinch of salt.
6. Bring to mixture to the boil and let simmer for approximately 5 minutes – or more.
7. Once the mixture appears to be an 'applesauce' consistency, served into small bowls – and sprinkle with aniseed confits.
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The final product:

As Lady Rosemary Willowwood notes in her redaction (see below), the resulting product is a rather pleasing and slightly spicy 'sauce' or fruit-custard – rather than a pudding. The redaction/recipe on Celtnet uses the wine, spice and honey mixture as a sauce over whole plums. Either way, I think it would provide a warming and healthy 'dessert' (or supper), as autumn gives way to winter. Therefore this recipe would be a lovely Christmas option for those in the Northern Kingdoms. Consistent with a summer harvest here in Lochac, I also think provides a nice and healthful dessert served cold, either on its own, or potentially with custard.
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For other redactions:

Lady Rosemary Willowwood de Ste. Anne's "Then Serve It Forth..." http://terrapomaria.antir.sca.org/cooking/erbowle.htm. This article provides a good background to the use of this item potentially for its health benefits. She also notes you can adapt it for white plums.
Celtnet – which has a variety of medieval recipes and includes a recipe for Powder Forte which seems to have covered most relevant spices. Please note: this recipe advises

1 Tablespoon of Powder Forte – which I do not advise!!!! http://www.celtnet.org.uk/recipes/mediaeval/fetch-recipe.php?rid=medi-erbowle
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