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BY POPULAR REQUEST

Wonders from the Wardrobe
is returning

Rescheduled date:
Wednesday 2nd September, 7pm
at the

Cashmere Presbyterian Centre
2 Macmillan Avenue
Ladies, update your wardrobe with
some “new to you” garments.
This time we're hoping to add a
SELECTION OF CHILDREN'S CLOTHING
to help some of our local young Mums.
Entry will be $5.00, with a request to bring
at least two garments with you.
START CLEARING YOUR WARDROBES NOW!

Contact: Cath (331 7984) or the Church Office (332 7129)
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Beef Olives, 1658 style,
by our own Cashmere Culinary Researcher
Here is an interesting and very early receipt for Beef Olives. The original receipt called
for veal to be used for the meat, but these days a lot of people use beef schnitzel as the
meat. There are two receipts here, one plain and one which is wrapped in pastry.

Chef Robert, Culinary Researcher, The Curiosity Shop
To make a Dish called Olives:
Take a Fillet of Veale, and the flesh frow the bones, and
the fat and skin from either, cut it into very thin slices,
beat them with the back of your Knife, lay then abroad
on a Dish, season them with Nutmeg, Pepper, Salt and
Sugar, chop halfe a pound of Beefe-Suet very small, and
strew upon the top of the meat, then take a good
handfull of herbs as Parsly, Time, Winter-Savoury,
Sorrell, and Spinage, chop them very small, and strew
over it, and four Egges with the whites, mingle all these
well together with your hands, then roul it up peice by
peice, put it upon the spit, roasting it an hour and half,
and if it grow dry, baste it with a little sweet Butter, the
sauce is Verjuyce or Clarret-Wine with the Gravy of the
Meat and Sugar, take a whole Onyon and stew it on a
Chafing Dish of coales, and when it tastes of the Onyon,
pour the liquor from it on the meat, setting it a while on
the coales, and serve it in.
A Puff Paste Recipe:
(I have translated this from the original English)

Ingredients:
1 lb. (about 3-1/2 cups) Pastry or Cake Flour
about 1 teaspoon Salt
around 1 cup egg whites (or water)
1 lb. Unsalted Butter

Directions:
To make a foundational dough, mix the first three
ingredients. If the dough is too sticky, add additional
flour, a little at a time. The dough should be soft and
easy to work. Knead the dough on a well-floured
surface for about 10 minutes. Cover your dough and set
it aside while you work on the next step.
Next, lay out four sticks of butter side-by-side on a piece
of cloth or plastic wrap. Cover the butter with the same
and press it with a rolling pin into a single patty of
butter about 1/2” thick. Don’t be afraid to show your
butter who’s the boss.

Once you’ve reached the desired thickness, set your
butter aside, keeping it as cold as possible.
Next, roll out your dough into a large square, until it’s
about 1/8” thick — maybe just a bit more.
Place your pad of butter in the center of your square
and fold the dough snugly around the butter like an
envelope.
Roll the pastry into a long rectangle about 18” long by
8” wide by about 1/4” thick.
Fold the dough onto itself in thirds.
Turn 90-degrees, and roll out to 1/4” thick once more.
Fold into thirds again, cover with a cloth, and allow
your dough to rest for 5 to 10 minutes in a cool place
(e.g., your refrigerator).
Repeat this process three more times, allowing your
dough to rest each time.
Once you’ve done this folding and rolling process a total
of four times, it’s time to roll the dough out one last time
to the final thickness you wish to use it.
This dough can be quite stiff and stubborn to work with.
It has a tendency when rolled out to shrink right back to
a smaller thicker shape. This is the case even when
using cake flour, but it is even more of a battle if you
opt for all-purpose flour.
To make an Olive Pye: This you may take in a Pye,
putting Raisins of the Sun stoned and some Currants in
every Olive, first strowing upon the meat the whites and
yolks of two boyled Eggs shred very small, make your
Olives round, and put them into puff paste, when it is
halfe baked, put in a good quantity of verjuyce or
Clarret wine sweetned with Sugar, putting it in again
till it be thorow baked.
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