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CELEBRATE BRITISH FOOD FORTNIGHT WITH 

A TASTE OF MODERN HISTORY

The Industrial Revolution is perhaps better known for its inventions than its food, but just in time to celebrate British Food Fortnight (17 September – 2 October) comes the launch of a recipe book that includes classic home-grown dishes from the North West that would have filled the bellies of the mill workers, engineers and gentry, who changed world history.

Featuring dishes inspired by some of the region’s finest industrial heritage attractions, plus recipes donated by members of the public, A Taste of Modern History includes something to tickle all tastebuds, with gutsy traditional fare like Pig’s Head Brawn, Black Pudding and Rabbit Stew, plus treats such as Jam Tart, Manchester Marmalade, Borrowdale Tea Bread and Rag Pudding.

Robert Owen Brown, Executive Head Chef of the Mark Addy, in Salford - famous for its menu of British classics - has also contributed to the 24 page book with a recipe for Pickled Tripe, once a favourite with textile workers of yesteryear, who found that the texture of the tripe and its vinegary dressing was the perfect way to clear their throats of the cotton fibres.
He comments:  “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 our forefathers during the excitement and innovation of the Industrial Revolution, but have since been lost or fallen out of fashion.

“For someone like me who uses every bit of the pig apart from its squeak, many of these dishes really strike a chord with me, and I’m thrilled to see them rescued from the archives to be shared more widely.  Certainly, there is much we can take from these recipes, especially in terms of creating great-tasting food on a budget, where using some unusual, cheaper cuts of meat and shopping locally for fresh, seasonal ingredients, can make all the difference.”

Lisa Houghton, marketing manager at Modern History, explains:  “We wanted a novel way of promoting our 100 plus venues, and hit upon the idea of a recipe book that would help bring back to life some of the quintessentially Northern dishes that sustained the workers, mill owners and inventors at the time they were transforming the world.  

“We hope that as well as being inspired to try out some of these forgotten foods, people will also be keen to learn more – not just about what was eaten all those years ago, but also how people lived and worked. ”

To receive a free copy of A Taste of Modern History, 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.
For further information, or to discover more about the Modern History venues, visit www.modernhistory.co.uk.

Ends

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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