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Preserve of red Quinces or wardens (taken from Eleanor Fettiplaces receipt book – 1605
This is a jam recipe using white or red quinces or substitute green pears (wardens).

Take to every pound of quinces, a pound and somewhat better of sugar, beat it and put it in a silver basin, to every pound of sugar and quinces take half a point of Fairwater, so boil the stirrup first.  Then pare and core your quinces as fast as you can and put them raw into your syrup and two of three of the cores loose, then lie a pie plate upon them , so let them boil all very softly and never take out your quinces but let them boil as long as the syrup, when the syrup comes to be jelly, then they are done.

Modern version

Two pounds of fruit to 2 ¼ pounds of sugar and 1 pint or 16 fluid ounces of water.  This will make about three pots of a rich preserve.  It keeps well and can be eaten with cream cheese or mixed and chopped with whipped cream and lemon juice or rosewater to make an ice.

A Jacobean Quince Marmalot

2 lb Quinces

2 lb Sugar

1 Pint Water

Roughly chop your quinces and stew gently in the water until soft.  Once soft, push your quinces through a metal sieve.  Return the pulp to the pan.  Add the sugar and bring gently to the boil, stirring all the time.  Keep boiling until the mixture can be ‘cut’ with a spoon or until a string set is achieved.  Pour into a Swiss roll tin and allow to cool and set.  

When completely cold, turn out and set somewhere warm and airy, such as an airing cupboard, and allow it to dry out.  When you are ready to eat it, cut it into small pieces and serve as a sweetmeat.

You may change the colour of your marmalot by how you stew your quinces.  A quick boil with the lid off will give you a yellow marmalot.  A long boil with the lid off will give you a caramel orange, whilst boiling with the lid firmly on will create a range of pinks and reds according to how long you let it boil.

You may like to do as your  17th century counterpart did and produce a range of different coloured slabs of marmalot and when you serve them lay out your different coloured pieces in patterns upon a plain coloured plate.

Ruth Goodman


Quince Crumble
5 quince, peeled and chopped into chunks

4 – 5 cloves

3 cinnamon sticks, snapped

75g sugar

For the crumble topping:
225 g plain flour

115 g butter

100g sugar

A pinch of ground cinnamon

1. Place the quince, cloves and cinnamon sticks in a heavy based saucepan.

2. Add just enough water to cover the quinces

3. Bring to the boil then mix in the sugar

4. Cover and simmer for 5 minutes.  Uncover and increase the heat.

5. Simmer the quince uncovered until the liquid thickens into a syrup, around 15 – 20 minutes.

6. Using a slotted spoon, transfer the quince into a buttered ovenproof dish, discarding any cloves and cinnamon sticks.

7. Add a couple of spoonfuls of the quince syrup, again discarding any cloves and cinnamon sticks.  Allow to cool.

8. Preheat the oven to 190 degrees C, Gas Mark 5.

9. To make the topping, place the flour in a mixing bowl.  Rub in the butter until the mixture resembles breadcrumbs.  Mix in 75g of sugar.

10. Spread the topping mixture over the cooked quince and 
smooth down.

11. Mix together the remaining sugar and ground cinnamon.  
Sprinkle the cinnamon sugar over the crumble.

12. Bake the crumble for 30 minutes until golden brown.  Serve 
warm from the oven.
Gioconda Scott – from Gioconda Scott’s Paradise Kitchen.
Lamb and Quince Tagine

½ tsp cumin seeds

½ tsp coriander seeds

100g unsalted butter

4 lamb shanks

1tsp ground ginger

½ tsp cayenne pepper

3 garlic cloves, crushed

2 large onions, roughly chopped

400ml lamb stock

½ cinnamon stick

4 tbsp clear honey

20g fresh coriander leaves, coarsely chopped

1 Quince, peeled quartered and cored

1 lemon, juice and 2 strips of rind

½ tsp saffron, dissolved in 2 tsp boiling water.

Method
1. Grind the cumin and coriander together.  Heat 75g butter in a large casserole and brown the lamb on all sides.  Remove the meat and set aside.  Add all the spices (except the saffron) and the garlic and onions; cook for 2 minutes.  Season and add the stock.  Add 2 tbsp honey and  about a third of the coriander.  Bring to the boil, return the lamb to the casserole, then turn down to a simmer.  Cover and cook over a low heat for 1 ½ hours until meltingly tender.

2. Meanwhile, put the quince in a small saucepan and cover with water.  Add the lemon rind, juice and the remaining honey.  Bring to the boil, then simmer for 15 – 20 minutes until tender.

3. When the lamb is cooked, remove the shanks and cinnamon stick and keep warm.  Add about 4 tbsp of the quince poaching liquid, the saffron and its water.  Bring to the boil and reduce to a thickish sauce.  Taste and season.

4. Slice the quince and heat the remaining butter in a saucepan.  Saute the quince slices until golden.  Return the lamb to the casserole and heat everything through.  Gently stir in the remaining coriander and add the quince.  Serve immediately with couscous or bread.
Quince and Tomato Relish
4 kg ripe tomatoes, peeled and sliced

3 kg diced onions

5 kg peeled, seeded and sliced quinces

2 tablespoons salt

3 kg sugar

2 x 250ml cups of vinegar

4 tbsp dry mustard

4 tbsp curry powder

I cup plain flour

Method
1. Place tomatoes, onions and quince in a large dish.  Sprinkle with salt and let stand overnight.

2. Empty into a large pan or casserole.  Bring to the boil.  Add sugar and vinegar and stir until the sugar is melted.

3. Add the mustard and curry powder and simmer for approx. 2 ½ hours, stirring often.

4. Stir in the flour, and keep stirring for approx 15 minutes until thick.

5. Put into sterile jars, or freeze in sauce bags until needed.


Duck with Quince.
¼ pint dry white wine

2 tbsp sugar

1 large quince, peeled, cored and sliced

1 small sprig rosemary

2 duck breasts

Salt and pepper

Oil

Method
1. Put the wine and the sugar in a saucepan and stir over a moderate heat until the sugar is completely dissolved.

2. Add the sliced quince, rosemary, and if necessary a little water so that the fruit is almost covered.  Simmer gently until the quince is tender, turning occasionally.  When the quince is done the cooking liquid should be reduced and syrupy.  Remove the rosemary.

3. Preheat the grill.  Prick the skin of the duck breasts all over and season generously.  Grill skin side up until browned and crispy.  Turn over, brush with a little oil and cook for 6 – 10 minutes until just cooked.  Leave to rest in a warm oven for 5 minutes, then slice thinly.

4. Reheat the quince and any juice from the duck.  Put the duck in the centre of a carving dish and surround with the quince.  Pour the syrup over the duck and serve.
