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TAKE YOUR TASTEBUDS ON A TRIP BACK IN TIME 

A TASTE OF MODERN HISTORY COOKERY DEMONSTRATIONS AT QUARRY BANK MILL, 2 OCTOBER
Fancy sampling some of the foods that our forefathers may have enjoyed? Then head to Quarry Bank Mill on 2 October, where as part of the Autumn Fair, renowned chef Robert Owen Brown will be cooking up some historical treats from the time of the Industrial Revolution, including Lobscouse and Pickled Tripe.

The three 45 minute demonstrations are inspired by the recently published A Taste of Modern History recipe book, which features dishes that would have filled the bellies of the mill workers, engineers and gentry, who changed world history.  The recipes have been contributed by some of the North West’s finest industrial heritage attractions, including the Styal museum, which is represented by Lobscouse, a dish that was beloved by the children of the Apprentice House. 
More commonly associated with Liverpool, where it was introduced by sailors from Northern Germany and Scandinavia, Lobscouse was a popular dish for the children, who were given this dish as a treat once a week to supplement their usual diet of bread and porridge.  It is thought that Lobscouse may have come to Quarry Bank Mill as a result of many of its child workers originating from the Liverpool Workhouse.
[name], [position] at Quarry Bank Mill, comments:  “It is fascinating to look back at what our ancestors ate – from the Lobscouse, which would have been a real treat for the apprentices, to the Pickled Tripe, which would have helped clear the cotton fibres from the throats of the workers.”

[He/she] continues:  “We are really excited about having a chef of Robert’s calibre coming down to cook for us.  It promises to be a really great afternoon and, as well as picking up some tips from one of the region’s finest chefs, there’ll be the chance to sample the dishes and learn some interesting facts about the foods that were popular all those years ago.”

The book has been produced by Modern History, an ERDF funded marketing programme promoting industrial heritage attractions across the region.  

Robert Owen Brown, executive head chef at the Mark Addy in Salford, comments:  “It’s been great to be involved with this project, which is breathing new life into some classic dishes that have been lost or fallen out of fashion.  I can’t wait to share them at the demonstrations at Quarry Bank Mill and we’ll have plenty to sample so visitors can truly get stuck in!  

He adds:  “Of course, it’s not just about rescuing these foods from the archives, but learning from that generation and looking at how they created 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.”

The demonstrations will take place from 1pm in the Finishing Gallery.  Visitors will also have the chance to explore the museum and enjoy the rest of the Autumn Fair, which celebrates seasonal produce and includes activities such as apple pressing and an autumn family trail.
Entrance prices into the Mill only start at £8 for adults and £4 for children.

For further information, or to receive a free copy of A Taste of Modern History, a 24 page recipe book packed with traditional North West recipes, visit www.modernhistory.co.uk/taste or send your name and address details on a postcard to: A Taste of Modern History, Brochurelink, Unit 1, Ocean Park, Dock Road, Birkenhead, CH41 1HW.
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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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