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LANCASHIRE’S RECIPE FOR SUCCESS

COUNTY DOMINATES HISTORICAL COOKERY BOOK 

If proof were needed of Lancashire’s food credentials, then a new cookery book celebrating historical food across the North West would be supplying it in abundance as it features seven classic recipes from the county.

Three local attractions – Helmshore Mills Textile Museum, in Rossendale, and Queen Street Textile Museum and The Weavers’ Triangle, in Burnley – have submitted recipes that explore some of the foods that would have fuelled the workers, mill owners and inventors of the Industrial Revolution; while further Lancashire dishes have been supplied by members of the public.

Mehru Jogee, of Lincoln Road, Blackburn, who wins various cookery goodies, beat gourmets from across the North West to have her recipe for Chorley Cakes published.  One of five dishes to be included from the public, Mehru was given the recipe by an old neighbour, George, whose wife Betty used to bake them.
She comments:  “Before he passed away, George would often come to dinner at our family home and we’d exchange recipes for our favourite dishes.  I’m originally from Gujarat, in India, but neighbours, like George, taught me lots about English cooking and North West delicacies, and I’m thrilled that the recipe is to be included.”
Renowned chef Robert Owen Brown, executive head chef of the Mark Addy in Salford, who was involved in judging the public recipes, adds: “We serve the very closely related Eccles Cakes in the restaurant, so I’ve a real soft spot for Mehru’s recipe, which would be absolutely delicious served with a slice of Lancashire cheese.  She is a worthy runner-up.

“The North West has a long and illustrious culinary history and it’s great that this book has captured some of those dishes that fuelled the workers and engineers during the excitement and innovation of the Industrial Revolution, but have since been lost or fallen out of fashion.”

Another Blackburn resident, Mary Wrigley, who lives at xxxxxx, has also been involved in the book, after her son Peter Wrigley submitted recipes for Ginger Beer and Parkin that she had been given during the 1940s by Liza Cowburn, her aunt, who had a bakery shop on Bolton Road.  Mary copied some 125 recipes into an exercise book just after the war when, recently married, she was looking to impress her new husband with her cooking skills.  

Peter Wrigley, who now lives in Manchester, comments:  “The book has just been tucked away at the bottom of a wardrobe for years, so I’m glad to finally have the opportunity to share these recipes as they really are too good to be forgotten.  Mum is delighted they’re being included too.” 
In addition, Rag Pudding, Nodding Pudding and Hindle Wakes, an extravagant dish introduced to Lancashire in the fourteenth century by Flemish Weavers, will be representing Helmshore Mills Textile Museum and Queen Street Mill Textile Museum; while Burnley Pie, also known as Quick Step Pudding because of its laxative qualities, was submitted by the team at The Weavers’ Triangle.

Georgina Gates, assistant keeper at Queen Street Mill Textile Museum, comments:  “Lancashire, and indeed Burnley itself, has so many iconic dishes that we were really spoilt for choice in terms of recipes from which to choose.  Eventually we settled on three that would show not only the kind of staple foods that would have sustained the workers here at the mill, but also the difference between what they and their employers would have eaten.  As well as sharing the recipe more widely, we hope that the book will encourage people to come and visit us to find out more – not just about what people ate but how they lived and worked.”

Copies of A Taste of Modern History, which was has been produced by Modern History, an ERDF funded marketing programme to promote industrial heritage attractions across the North West,  are available free of charge.  To apply, visit www.modernhistory.co.uk/taste or send your name and address on a postcard to: A Taste of Modern History, Brochurelink, Unit 1, Ocean Park, Dock Road, Birkenhead, CH41 1HW.
Further information about these museums, and the other attractions included in the book, can be found by visiting www.modernhistory.co.uk. 
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Notes to editors:

Modern History is an ERDF funded marketing programme which promotes the industrial heritage of the North West in a contemporary and compelling way making it relevant to today’s visitor. It is led by Visit Manchester – the tourist board for Greater Manchester and supported by the four other tourist boards in the region including Lancashire and Blackpool Tourist Board, The Mersey Partnership, Marketing Cheshire and Cumbria Tourism.

ERDF in the Northwest: The European Regional Development Fund (ERDF) is making a real difference to people and businesses in the Northwest. With €755 million to invest between 2007 and 2013, ERDF is enhancing the competitiveness of the region’s economy by supporting growth in enterprise and employment. ERDF in the Northwest is managed by the Northwest Regional Development Agency (NWDA). For further information please visit www.erdfnw.co.uk .  
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