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Description automatically generated]Weekly Meal Planning with Alnwick House of Correction
Dietary of Alnwick House of Correction, 4th March 1852, Reference: NRO 304/53
alnwick House of Correction
Alnwick House of Correction was situated in Green Batt and was opened in 1807. Poor people were sent there if they refused to work. It also acted as a prison for criminals who had committed minor crimes and were sentenced to hard labour – normally breaking stones. 💡Do you think it was right to send poor people who refused to work, and criminals who had committed minor crimes to the House of Correction?
💡Do you think it was right to sentence the inmates to hard labour? 
💡 Do you think hard labour would have caused the inmates to work up an appetite?
🌍 Can you find where the House of Correction would have been on a map of Alnwick?
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The Food
In 1853, 73 people were committed to this prison. The prisoners were all served the same food. The document notes the food eaten by the prisoners between 4th and 10th March 1852. Breakfast each day was oatmeal with either milk or treacle water. This was probably a form of porridge. 
Dinner was a bit more varied depending on the day of the week. On Thursdays, there was suet pudding, bread and potatoes. On Mondays, Wednesdays and Fridays there was soup with bread and potatoes whilst on Tuesdays, Saturdays and Sundays a little bit of meat was served with more bread and potatoes. Supper was exactly the same as breakfast. 
It cost 10 shillings to feed the prisoners that week, equivalent to about £40 today.💡 Would you want to eat any of this food?
💡Do you think the inmates were served enough food? 
💡What are macro nutrients and food groups? Can you work out the different types of food your body needs?
✏️ Can you organise the inmates’ food into different food group and macro nutrient categories? Do you think they were getting enough variety? 
✏️Create a weekly food plan and shopping list for your household. Can you work out how much this would cost?
✏️Imagine you’ve been given a £40 budget to feed your household for a week. Create a weekly meal plan and shopping list sticking to the budget. Is this achievable? Can you get enough food with enough variety?
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Description automatically generated]Suet Pudding
Hannah Glasse (1708-1770), daughter of Northumbrian landowner Isaac Allgood, was a cookbook author. In 1747 she published the cookery book The Art of Cookery Made Plain and Easy. 
The book contains a recipe for suet pudding. Suet pudding is a boiled, steamed or baked pudding made with wheat flour and suet. It can be sweet or savoury and can either house a filling or can have ingredients such as fruit and nuts cooked into the mixture.💡 What type of suet pudding do you think the inmates were served?
💡How does Hannah’s recipe sound, would you like to try her suet pudding? 
💡Would you prefer a sweet or savoury suet pudding? 
💡 How would you cook a pudding today? Would you still boil it for 2 hours? Did you know you can steam a pudding in the microwave in several minutes?
✏️ Can you come up with ideas of what you would add to your suet pudding? 
✏️ Have a go at modernising and rewriting Hannah’s suet pudding recipe. Can you make it more appetising? Will you change how it’s cooked?
🧑‍🍳Have a go at making your updated suet pudding recipe.
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Fire, keep flirring it often, take great Care it neither fticks to the Pan, or burns ; and when you find
the Jelly is very fiff and thick, as it will be in Lumps about the Pan, take it out, and put it into large
deep China-Cups, or well-glazed Earthen Ware. Fill the Pan two Thirds full with Water, whe n
the Water boils, fet in your Cups, be fure no Water gets into the Cups, keep the Water boiling foftly
all the time, till you find the Jelly is like a fiff Glew ; then take out the Cups, and when they are
cool, turn out the Glew into coarfe new Flannel. Let it lay eight or nine Hours, keeping itin a dry
warm Place, and turn it on freth Flannel till it is quite dry, and the Glew will be quite hard ; then
put it into clean new Stone-pots, keep it clofe coloured from Duft and Dirt, and in a dry Place, where
no Damp can come toit.

When you ufe it, pour boiling Water on it, and ftir it all the time till itis melted. Seafon it with
Salt to your Palate ; a Piece as big'as a large Walnut, will make a Pint of Water very rich ; but as to
that you are to make it as good as you pleafe; if for Soop, fry a French Role and lay in the Middle of
the Difh, when the Glew s diffolved in the Water, give it a boil, and pour it into the Dith ; if you
chufe it for Change, you may boil either Rice, Barley, or Vermecilly, Salary cut fmall, Truffles or
Morels ; but let them be very tenderly boiled in the Water before you ftir in the Glew, and then give it
a boil all together. You may, when you would have it very fine, add Force-meat Balls, Cock’s
Combs, or a Palate boiled very tender, and cut into little Bits ; but it will be very rich and good with-
out any of thefe Ingredients.

If for Gravy, pour the boiling Water on to what Quantity you think proper; and when it is dif-
folved, add what Ingredients you pleafe, as in other Sauces. This is only in the room of a rich good
Gravy ; or you may make your Sauce either weak or ftrong, by adding more or lefs.

Rules to be obferved in Soops or Broths.

Firft take great Care the Pots or Sauce-pans, and Covers be very clean, and free from all Greafe and
Sand, and that they be well tinned, for fear of giving the Broths or Soops any brafly Taite; and if you
have time to ftew as foftly as you can, it will both have a finer Flavour, and the Meat will be tenderer.
But then obferve, when ;}ou make Soops or Broths for prefent Ufe, and if it is to be done foftly, don’t
put much more Water than you intend to have Soop or Broth; and if you have the Convenience of
an Earthen Pan or Pipkin, and fet on Wood Embers till it boils, then skim it, and put in your Sea-
foning. Cover it clofe, and fet it in Ember, fo that it may do very foftly for fome time, and both the
Meat and Broth will be delicious. You muft obferve in all Broths and Soop, that one thing does not
tafte more than another ; but that the Tafte be equal, and have a fine agreeable Relith, according to
what you defign it for ; and be fure, that all the Greens and Herbs you put in be cleaned wathed and
picked.

C BB VE
Of Puppi1nNgs.

An Oat Pudding 7o Bake.

O F Oats decoticated take two Pounds, and of new Milk enough to drown it, eight Ounces of Rai-
fins of the Sun ftoned, an equal Quantity of Currants neatly picked, a Pound of fweet Suet finely
fhread, fix new-laid Eggs well beat; feafon with Nutmeg and beaten Ginger and Salt, mix it all well
together, it will make a better Pudding than Rice.

To Make Calf ’s-Foot Pudding.

TA K E of Calves-Feet one Pound minced very fine, the Fat and the Brown to be taken out,
Suet 2 Pound and half, pick off all the Skin, and fhread it fmall, fix Eggs, but half the Whites,
beat them well, the Crumb of a Halfpenny Role grated, a Pound of Currants clean picked, and wathed
and rubbed in a Cloth, Milk, as much as will moiften it with the Eggs, a Handful of Flour, a little
Salt, Nutmeg, and Sugar to feafon it to your Tafte. Boil it nine Hours with your Meat ; when it is
done, lay it in your Difh, and pour melted Butter over it, It is very good with White Wine and
Sugar in the Butter,

To Make a Pith Pudding,

T AKE the Quantity of the Pith of an Ox, and let it lay all Night in Water to foak out the
Blood ; the next Morning ftrip it out of the Skin, and beat it with the Back of a Spoon in Orange-
water, till it is as fine as Pap; then take three Pints of thick Cream, and boil in it two or three Blades
of Mace, a Nutmeg quartered, a Stick of Cinnamon ; then take half a Pound of the begljm%r:;:
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Almonds, blanched in cold Water, then beat them witha little of the Cream, and as it dries put in
more Cream, and when they are all beaten, ftrain the Cream from them to the Pith, then take the
Yolks of ten Eggs, the Whites of but two, beat them very well, and put them to the Ingredients:
Take a Spoonful of grated Bread, or Naples Bifcuit, mingle all thefe together, with half a Pound of
fine Sugar, and the Marrow of four large Bones, and a little Salt ; fill them in a fmall Ox or Hog’s
Guts, or bakeitin a Difh, with a Puff-pafte under it and round the Edges.

To make a Marrow -Pudding.

A KE a Quart of Cream, and three Naples Biskets, a Nutmeg grated, the Yolks of ten Eggs, the
Whites of five well beat, and Sugar to your Tafte ; mix all well together, and put a little Bit of
Butter in the Bottom of your Sauce-pan, then put in your Stuff, and fet it over the Fire, and fhir it
till it is pretty thick, then pour it into your Pan, with a Quarter of a Pound of Currants, that huve
been plumped in hot Water, ftir it together, and let it ftand all Night. The next D:y put fome fine
Pafte and lay at the Bottom of your Difh, and round the Edges ; when the Oven is ready, pour in
your Stuff, and lay long Pieces of Marrow on the Top. Half an Hour will bakeit. You may ufe the
Stuff when cold.

A Boiled Suet-Pudding.

A KE a Quart of Milk, a Pound of Suet fhread fmall, four Eggs, two Spoonfuls of beaten Gin-

ger, or one of beaten Pepper, a Tea Spoonful of Salt, mix the and Flower with a Pint of
the Milk very thick, and the Seafoning mix in the reft of the Milk and the Suet. Let your Batter be
pretty thick, and boil it two Hours.

A Boiled Plumb-Pudding.

TA KE a Pound of Suet cut in little Pieces, not too fine, a Pound of Currants, and a Pound

of Raifins floned, eight Eggs, half the Whites, the Crumb of a Penny-loaf grated fine, half a
Nutmeg grated, and a Tea Spoonful of beaten Ginger, a little Salt, a Pound of Flour, a Pint of Milk ;
beat the Eggs firft, then haif the Milk, beat them together, and by degrees ftir in the Flour and Bread
together, then the Suet, Spice and Fruit, and as much Milk as will mix it all well together and very
thick ; boil it five Hours.

A Yorkfhire Pudding.

AKE a Quart of Milk, four Eggs, and a little Salt, make it up into a thick Batter with Flour,

like a Pancake Batter. You muft have a good Piece of Meat at the Fire, take a Stew-pan and put
fome Dripping in, fet it on the Fire, when it boils, pour in your Pudding, let it bake on the Fire till

think it is nigh enough, then turn a Plate upfide-down in the Dripping-pan, that the Dripping
may not be blacked ; fet your Stew-pan on it under your Meat, and let the Dripping drop on the e
ding, and the Heat of the Fire come to it, to make it of a fine brown. When your Meat is done and
fet to Table, drainall the Fat from your Pudding, and fet it on the Fire again to dry a little ; then
flide it as dry as you can into a Difh, melt fome Butter, and pour into a Cup, and fet in the Middle of
the Pudding. It isan exceeding good Pudding, the Gravy of the Meat eats well with it.

A Stake-Pudding.

AKEagood Cruft with Suet fhread fine with Flour, and mix it up with cold Water. Seafon it
with a little Salt, and make a pretty ftift Cruft, about two Pounds of Suet, to a Quarter of a

Peck of Flour. Let your Stakes be either Beef or Mutton, well feafoned with Pepper and Salt, make
it up as you do an Apple-pudding, tye it in a Cloth, and putitinto the Water boiling. If it bea large
Pudding, it will take five Hours ; if a {mall one, three Hours. T hisis the beft Cruft for a Apple-pudding.
Pigeons cat well this Way. i

A Vermicella Pudding, with Marrow.

FIRST make your Vermicella, take the Yolks of two Eggs, and mix it up with juft as much
Flour as will make it to a ftiff Pafte ; roll it out as thin as 2 Wafer, let it lye todry till you can
roll it up clofe without breaking, then with a fharp Knife cut it very thin, beginningat the little End.
Have ready fome Water boiling, into which throw the Vermicella, let it boil a Minute or two at moft,
then throw it into a Sieve, have ready a Pound of Mariow, lay a Layer of Marrow, and a Layer of Ver-
micella, and fo on till all is aid in the Difh. When it is a little cool, beat it up very well together,
take ten Eggs, beat them and mix them with the other, grate the Crumb of a Penny-loaf, and mix with
it a Gill of Sack, Brandy, or a little Rofe-water, a Tea Spoonful of Salt, a fmall Nutmeg grated, a
little grated Lemon-peel, two large Blades of Mace dried, and beat fine, half a Pound of Currans
clean wafhed and picked, half a Pound of Raifins ftoned, mix all well together, and fweeten to your
Palate ; lay a good thin Cruft at the Buttom and Sides of the Difh; pour in the Ingredients, and bake
S
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