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Description automatically generated]Planning a Ball with the Delaval Family
Costs for a Ball, 31st December 1795, Reference: 2DE/30/15/5A&B
The Delaval Family
The Delaval family lived at Seaton Delaval in south east Northumberland but also had estates in the late 18th century at Ford (North Northumberland) and Doddington (Lincolnshire). At this time the 1st Baron Delaval, John Hussey Delaval was living at Seaton Delaval Hall. He was involved in politics and for various periods between 1754 and 1786, he was an MP for Berwick. The family were renowned for their parties and lavish entertaining at Seaton Delaval Hall.💡 What kind of parties do you think the Delaval family hosted?
💡 How different do you think they were from parties today?
🌍 Did you know, you can visit Seaton Delaval Hall. What could you find out about their notorious parties and pranks?
📚Try reading the document. Can you pick out some of the items bought for the ball?
🗣️ Read the document out loud. Does this make it easier to understand?



Seaton Delaval Hall New Year’s eve Ball Seaton Delaval Hall – NRO 05729/F/01/03


This document is an estimate of the expenses for a Ball and Supper held at Seaton Delaval Hall on New Year’s Eve in 1795. The financial account doesn’t tell us how many people were there but some of them must have brought their servants and stayed overnight as the record shows meals for servants and hay for horses. 💡 How different does the ball sound to how you spend New Year’s Eve?
💡 Do you think the ball would have been more expensive today or in 1795? 
💡 How do you think people travelled to the ball? Why is there hay for horses?
✏️ Imagine you’re going to host your own ball, come up with your own menu. 
✏️ Can you come up with recipes for your buffet menu? 
✏️ Create an invitation to your ball.
👩‍🍳 Have a go at making some of your recipes.

[image: ]The food listed helps us see what was served at a large supper at a Ball in the late 18th century. There must have been a large buffet consisting of various pies (turkey) and meats (venison, ham and tongue), probably cold because of the reference to jelly. There were also sweet dishes including savoy cakes, cheesecakes and small cakes as well as a variety of fruits – almonds, raisins, apples pears and oranges. The guests were also offered wine to drink as well as tea and coffee, bottled beer and porter. The ingredients for a drink called “Megus” are also listed, some form of cocktail which included lemons, sugar and nutmeg. This may be the 18th century drink “Negus” which was wine mixed with hot water, lemons, spices and sugar.With permission of The National Trust

Music for dancing was provided by 3 fiddlers and a harpman who were paid one guinea each and even the cost of the lighting is added in – candles and whale oil for larger lamps.
In total the estimated cost for the ball was £29 5s 3 ½d, equivalent to £2,246-54 in 2017 and equivalent to 195 days wages of a skilled tradesmen in 1795. Unfortunately, there isn’t a list of who attended.
Small CakesNRO 5391/4 Page 151
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Description automatically generated]The Delavals served “small cakes” at their New Year’s Eve ball. Here are three recipes for little cakes. The first is a 19th century recipe for “good” little cakes, where different seeds can be added. The second and third recipes appear in Hannah Glasse’s cookery book ‘The Art of Cookery made Plain and Easy’ published in 1747.👩‍🍳Have a go at making your own little cakes, you could use one of these recipes to inspire you. You might need to decrease the ingredient quantities! You could try adding other ingredients like spices, nuts, fruit or chocolate. You could even decorate them. Are they good? Would you serve them at your ball?
✏️Have a go at writing a recipe for your little cakes, you could include quantities and cooking instructions. 
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140 The Art of Cookery, made Plain and Eafy.

A Pretty Cake.
T A KE five Pounds of Flour well dried, one Pound of Sugar, half an Ounce of Mace, and as

much Nutmeg, beat your Spice very fine, mix the Sugar and Spice in the Flour, take twenty-
two Eggs, leave out fix Whites, beat them, and put a Pint of Ale Yeaft and the Eggs in the Flour,
tske two Pounds and half of frefh Butter, a Pint and half of Cream, fct the Cream and Butter over the
Fire. ull the Butter is melted, let it ftand ull it is blood. warm, before you put it into the Flour, fet it
an Hour by the Fire to rife, then put in feven Pounds of Currans, which muft be plumped in half a
Pint of Brandy, and three quarters of a Pound of candied Peels. It muft ftand an Hour and quarter in
the Oven.  You muft put two Pounds of chopped Raifins in the Flour, and a quarter of a Pint of

Sack.

When you put the Currans in, bake it in a Hoop.

To make Ginger-Bread.
s of fine Flour, two Ounces of beaten Ginger, a quarter of an QOunce of
Mace beat f but moft of the laft; mix all together, three quarters of a
| of Treacle, fet it over the Fire, but don’t let it boil ; three quarters
the Treacle, and fome candied Lemon and Orange Peal cut fine, mix
er well ; an Hour will bake it in a quick Oven.

To make little Fine Cakes.

a Pound and quarter of Flour, a Pound of fine Sugar beat
n wafh'd and pick’d, fix Eggs, two Whites left out, beat them
E y D into the Butter, beat it all well with both Hands,

Another Sort of little Cakes.
‘% Pound of Flour and half a Pound of Sugar, beat half a Pound of Butter with your Hand, and
|

ix them well together ; bake it in little Cakes.

To make Drop Biskets.

i one Pound of double refin’d Sugar, beaten fine, and twelve Ounces of fine

ery well, then put in your Sugar and beat it, and then your

I together without ing, your Oven muft be as hot as for

Sheets of Tin, and drop your Biskets of what Bignefs you pleafe,

s you can, and when you fee them rife, watch them, and if they

put in more ; and if the firlt is not enough, put them in again ;

2 = a white Ice on them. You may, if you chufe it, put in a few
s; when they are all baked put them in the Oven again to dry, then keep them in a very

To make Common Biskets.

water, and a Spoonful of Sack; then add a Pound of

nd of Flour ; mix them into the Eggs by degrees, and an Ounce of

er well, and fhape them on white thin Paper, or Tin Moulds in any

Beat the White of an Egg, and witha Feather rub them over, and duft fine Sugar

Set them in an Oven moderately heated, till they rife and come to a good Colour 3 take

y and when you have done with the Oven, and if you have no Stove to dry them in, put them
in the Oven again, and let them ftand all Night to dry,

French Biskets,

H A VIN G a Pair of clean Scales ready, in one Scale, put three new-laid Eggs, in the other Scale

put as much dried Flour, an equal Weight with the Eggs, take out the Flour, and as much fine
Powder-fugar ; firft beat the Whites of the Eggs up well with a Whisk till they are of a fine Froth.
then whip in half an Ounce of candied Lemon-peel cut very thin and fine, and beat well, then by dC:
grees whip in the Flour and Sugar, then flip in the Yolk, and with a Spoon temper it well together,
then fhape your Biskets on fine white Paper with your Spoon, and throw powdered Sugar over xhcm,
Bake them in 2 _moderate Oven not too hot, giving them a fine Colour on the Top. When the ar(‘-
baked, witha fine Knife cut them off from the Paper, and lay them in Boxes for Ufe, A

To

The Art of Cookery, made Plain and Eafy. 141

To make Maccaroons.

T AKE aPound of Almonds, let them be fcal’d, blanch’d and thrown into cold Water, then dry
them in a Cloth, and pound them in a Mortar, moiften them with Orange-flower Water, or
the White of an Egg, left they turn to an Oil ; afterwards take an equal Quantity of fine powder
Sugar, with three or four other Whites of Eggs, and a little Musk, beat all well together, and fhape
them on Wafer-paper with a Spoon round, bake them in a gentle Oven on Tin Plates.

To make Shtewsbury Cakes.

T AKE two Pound of Flour, a Pound of Sugar finely fearch’d, mix them together, (take out 2
quarter of a Pound to roll them in) then take four Eggs beat, four Spoonfuls of Cream, and two
Spoonfuls of Rofe-water, beat them well together, and mix them with the Flour into a Pafte, roll
them into thin Cakes, and bake them in a quick Oven.

Madling Cakes.

T O a quarter of a Peck of Flour well dried at the Fire, add two Pound of Mutton Suet tried and

1train’d clear of, when it is a little cool, mix it well with the Flour, fome Salt, and a very little
all Spice beat fine ; take half a Pint of good Yeaft, and put in half a Pintof Water, ftir it well to-
gether, and ftrain it, mix up your Flour into a Pafte of a moderate Stiffnefs ; you muft add as much
cold Water as will make the Pafte of a right order, make it into Cakes about the Thicknefs and Big-
nefs of an Oat-Cake; have ready fome Currans clean wafh’d and pick’d, ftrow fome juft in the middle
of your Cakes between your Dough, fo that none can be feen tll the Cake is broke. = You may leave
the Currants out if you don’t chufe them.

To make light Wigs.

TA K E a Pound and half of Flour, and half a Pint of Milk made warm, mix thefe together,
and cover it up, and let it lie by the Fire half an Hour ; then take half a Pound of Sugar, and
half a Pound of Butter, then work thefe in a Pafte and make it into Wigs, with as little Flour as
poffible ; let the Oven be pretty quick, and they will rife very much. Mind to mix a quarter of a
Pint of good Ale-Yeaft in the Milk.

To make wery good Wigs

gs.
TAKE a quarter of a Peck of the fineft Flour, rub it into three quarters of a Pound of frefh

Butter, till it is like grated Bread, fomething more then half a Pound of Sugar, half a Nutmeg,
and half a Race of Ginger grated, three Eggs Yolks and Whites beat very well, and put to them
half a Pint of thick Ale-yeaft, and three or four Spoonfuls of Sack, make a Hole in the Flour, and
pour in your Yeaft and Eggs, as much Milk juft warm, as will make into a light Pafte. Let it ftand
before the Fire to rife halt an Hour, then make it into a Dozen and half of Wigs, wath them over
with Egg juft as they go into the Oven ; a quick Oven and half an Hour will bake them.

To make Buns.

A KE two Pounds of fne Flour, a Pint of good Ale-yeaft, put a little Sack in the Yeaft, and

three Eggs beaten, knead all thefe together with a little warm Milk, a little Nutmeg, and alistle
Salt ; then lay it before the Fire till it rife, very light, then knead in a Pound of frefh Butter, and a
Pound of rough Carraway-comfits, and bake them in a quick Oven, in what Shape you pleafe on
flour’d Papers.

To make little Plumb-Cakes.

T A K E two Pound of Flour dried in the Oven, or at a great Fire, and half a Pound of Sugar

finely powder’d, four Yolks of Eggs, two Whites, half a Pound of Butter wafh’d with Rofe-
water, fix Spoonfuls of Cream warm’d, a Pound and half of Currans unwafh’d, but picked and
rubb’d very clean in a Cloth ; mix it all well together, then make them up into Cakes, and bake them
in an Oven almoft as hot as for a Manchet, and let them ftand half an Hour till they be colour’d on
both Sides, then take down the Oven Lid, and let them ftand to foak. You muft rub the Butter in-
to the Flour very well, then the Sugar, then the Egg and Cream, and then the Currans,
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