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Description automatically generated]making a Great Pie with the Delaval family
The Ingredients for Making a Great Pie for the Countess of Tyrconnel at Claremont, Circa 1783-1800,  Reference: 2DE/30/15/1
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.Seaton Delaval Hall – NRO 05729/F/01/03



💡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?






Countess Tyrconnel📚Try reading the document. Can you pick out some of the ingredients in the pie?
🗣️ Read the document out loud. Does this make it easier to understand?
💡Are these ingredients similar to what you would put in a pie? 
💡 How do you think the pie was cooked?
✏️ Compare the ingredients to the foods you have at home. Make a list of ingredients you have in common.
💡How do you think the pie was transported to Claremont House? How long must this have taken?
✏️ How elaborate do you think the pie looked? Try drawing, designing or making a model of your own elaborate pie.

[image: ] The Countess of Tyrconnel was Sarah Hussey Delaval (1763 – 1800), the youngest daughter of John Hussey Delaval and his second wife Susanna. She married George Carpenter, 2nd Earl of Tyrconnel in 1780. Claremont House, near Esher in Surrey was their summer home.
The Great Pie
This document lists the costs for creating two pies, one for the Countess of Tyrconnel which was to be sent to her at Claremount, and the second for Mrs Elizabeth Hicks, the mistress of Baron Delaval.
[image: ]The “Great Pie” must have been huge and how was it transported from Seaton Delaval to Surrey? It would have had a pastry base and top but what size must it have been if it held – 2 turkeys; 2 geese; 2 ducks; 2 fowls; 1 ham and 1 tongue? The pastry alone was made from 42lbs (19kg) of flour and 5lbs (2kg) of butter. The total cost of making it was £3 3s 0d (equivalent to £241.80 in 2017)With permission of The National Trust

The second pie, for Mrs Hicks, only contained 1 goose, 1 turkey, 1 fowl and 1 tongue. It only cost £1 10s 0d (equivalent to £115.14 in 2017) to make.With permission of The National Trust


Hannah Glasse’s Yorkshire Christmas Pie
[image: Text

Description automatically generated]Hannah Glasse (1708-1770), the 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’. Her book has a whole chapter about making pies. 
One of the recipes is the Yorkshire Christmas pie, the ingredients are quite similar to the pie made for Countess Tyrconnel. Yorkshire Christmas pies can be quite elaborate. A particularly large one was made for Queen Victoria and her guests at Windsor Castle in 1857. 
[image: A group of people posing for a photo

Description automatically generated with medium confidence]✏️Have a go at writing a recipe for your own great pie. This could be sweet or savoury. What will you put in it?
✏️How will your pie look? Sketch a design.
👩‍🍳Have a go at making your great pie.
📷You could take pictures of your pie and send it to us at Northumberland Archives along with the recipe. 
💡 How much did it cost to make your pie? Think about hidden costs such as gas or electric to run the oven.
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72 The Art of Cookery, made Plain and Eafy.

ways boil my Ham one Day, and bring it to Table, and the next Da i

jaays} 20 g 8 : y make aPye of it. s
.‘:i“‘f"‘w:';‘u;d‘ ?:r‘n 5 if you put two large Fowlsin, they will make a fine PZ"v bur( lhlatt ‘ii:c;:ct:)“;r
ing to your Company mare or If; the largr the Pye, the finer the Meat cas ; and the Cruf Elhe
S By, for a Venifon- afty.  You fhould pour a little fmall Gravy into the Pye whei c
T it, juft to bake the Meat, and then fill it up when it comes out of the Oven. Boil)l'omc "I‘:‘uur“

flesand Morells, and put into the : i
Morells, and put into the Pye, is a great Addition, and freth Muthrooms, or dried ones,

A Pigeon-Pye.

;\ Azl\f:‘:”a”:uﬂ".-p:[‘; Cruft, cover your Difh, let your Pigeons be very nicely picked and cleaned.
aron h\»“ ‘:h» epper and ,b.m, and put a good Piece of fine freth Butter with Pepper and Sale
it ‘;‘c \'()]k“:‘(m ’:our Pan, the Necks, Gizards, Livers, and Pinions, and Hearts lay be-
= m; = AL ."\ Ta ar:_( y 2 Bu:#lhk! in the Middle ; put as much Water as will aimoft
B Difhy lay on the Top-Crufl, and bake it well. "Ths is the belt Way to make 3 Pigeon-pye
but che French il the Pigeons with a very high Force-meat, and lay Force-meat round the Infide with
» Alparagus-tops, and Artihcoke-bottoms, and Muthrooms, Truffles and Morells, and feafon high ;
gh;

but that 1s according to different Palates.

To make a Gibblet-Pye.

AKE two Pair of G nicely cleaned, put all but the Liver in ith
msg “. ater, tw of whole Pepper, three Blades of MTCt,I ;Oédﬁlllcﬂ(;tpgfxge:’"}?e:;\;o
wse Onien ¢ them clofe, and le them flew vy (ofly cil they are quie tenders then

: ve ifh, lay a fine Rump-ftake at the Bottom, feafoned with Pepper
n lay in your Gibblets with the Liver, and ftrain the Liquor they were ftewed in ; feafo
and pour into your Pye, put on the Lid, and bake it an Hour and half, g

A Duck-Pye.

AKE aPuff pafte Cruft, take 2 Coupl

MAKE a ruf 2 Couple of Ducks, fcald them, and make them v

[ off the Fe, che Piions, the Neck and Head, all clean picked and f(aljed,cnt:i:;r{hccl%r!, i

iver and Hearts ; pick out all the Fat of the Infide, lay a Cruft all over the Difh, feafon the Duck,
S

with Pepper and Salt, infide and out, lay them in >
‘ » infide an 7 your Difh, and the Gibblets at
put inas much Water as will almoft fill the Pye, lay on the Cruft, and bake it, l:utu:o}: ‘Ezdmﬁ‘:)ffmd )

A Chicken-Pye.

: 2 Puff-pafte Crufl, take two young Chick i
gtk young Chickens, cut them to Pieces, feaft i
t, 3 fil beaten Mace, Jay 3 Force-meat made thus round i e ok I i
ound of Vaal, balf a Pound of Suet, beat thems quit fine in 2 Marble Mortar, with S s
el ,}::L.L, feafon .t] um(‘? a \tlry little PLP%‘.‘Y andd Sf}a]lt, an Anchovy with the Liquor, cut U\};
(0 Picces, mon-pecl, cut very fine and fhread fmall, a very little Thyme, mix a
tsectber wih the Yolk of an Eogy make fome nto ound Ball e e
Jih. . Lay in one Chicken over the Bottom of the Difh, take two Sweet-breads e
%"r‘fgef.‘:c;c‘\;y them all over, feaon them with Pepper and Sk, fhew oves i cl;flf[::n()]::)ccﬁv?
uff nd Morells, two or three Artichoke-bottoms cut to Pisces, a few Cock’s C iy

})hz;n?\,(a‘{"a‘zr: boiled tender and cut to Pieces ; then lay on the other Part of m:éhu.:ﬁsri xfuyto; ';:ve
Pint of Water in, and cover the Pye. Bake it well, and when it comes out of the Oven, f?ll G
good Gravy, lay on the Cruft, and fend it to Table. B St

A Chethire Pork-Pye.

AKE aLoin of Poik, skinit, cut i 3 it wi

: : ork, t, cut ic into Stakes, feafon it with Salt, Nutme; d 5
g ke a good Crutt, lay 3 Layer of Pork, and then s large Layer of Pippins S cffe%per'
ittle Sugar, enough to fweeten the Pye, then another Layer of Pork ; put in half a Pint of White

Wine, lay fome B e T ¢
badt D, e Butter on the Top, and clofe your Pye: If your Pye be large, it will take a Pint of

A Devonfhire Squab-Pye.

AKE ag
A\I S 'h:n?oadm(::rff;a:o:;re;h: E;fyhﬂall ?\&r,[put gtkthc Bow;m a Layer of fliced Pippins, ftrew
m fome Sugar, jer of Mutton-ftakes, cut from the Loin, well feaf:
f:fﬁ;:rfps?l;’ then another Layer o Pipins ; pel fome Orions and flce ther s Ja;maolngiev:‘;:‘l
, then a Layer tt 7 ; i
4 ;,Ej s then yer of Mutton, then Pippins and Onions ; pour in a Pint of Water, fo clofe

Tbe Art of Cookery, made Plain and Eafy.

A Shropfhire Pye.

F IRS T make a good Puff pafte Cruft, then cut a Couple of Rabbits to Pieces, with two Pounds
of fat Pork cut in little Pieces, feafon both with Pepper and Salt to your liking, then cover your
Difh with Cruft, and lay in your Rabbits. Mix the Pork with them, take the Livers of the Rabbits,
parboil them, and beat them in a Mortar, with as much fat Bacon, and a little Sweet Herbs, fome
Oyfters if you have them ; feafon with Pepper, and Salt, and Nutmeg ; mix it up with Yolk of Egg,
and make it into Balls ; lay them here and there in your Pye, fome Artichoke-bottoms cut in Dice,
and Cock’s Combs, if you have them ; grate a fmall Nutmeg over the Meat, pour in half a Pint of
Red Wine, and halfa Pint of Water; clofe your Pye, and bake it an Hour and half in a quick Oven,
but not too fierce an Oven.

A York(hire Chriftmas-Pye.

Fl RST make a good Standing Cruft, let the Wall and Bottom be very thick, bonea Turkey, a
Goofe, a Fowl, a Partridge, and a Pigeon, feafon them all very well, take half an Ounce of
Mace, half an Ounce of Nutmegs, a quarter of an Ounce of Cloves, half an Ounce of black Pepper,
all beat fine together, two large Spoonfuls of Salt, mix them together. Open the Fowls all down the
Back, and bone them ; firft the Pigeon, then the Partridge, cover them; then the Fowl, then the
Goofe, and then the Turkey, which muft be large ; feafon them all well firft, and lay them in the
Crat, fo as it will look only like a whole Turkey ; then have a Hare ready cafed, and wiped with a
clean Cloth. Cut it to Pieces, that is jointed ; feafon it, and lay it as clofe as you can on one Side ; on
the other Side Woodcock, more Game, and what Sort of wild Fowl you can get. Seafon them well,
and lay them clofe ; put at leaft four Pounds of Butter into the Pye, then lay on your Lid, which muft
be a very thick one, and let it be well baked. It muft have a very hot Oven, and will take at leaft
four Hours.

This Pye will take a Bufhel of Flour; in this Chapter, you will fee how to make it. Thefe Pies
are often fent to London ina Box as Prefents ;. therefore the Walls muft be well built.

A Goofe-Pye.

H ALF aPeck of Flower will make the Walls of a Goofe-pye, made as in the Receipts for Cruft.
Raife your Cruft juft big enough to hold a large Goofe ; firlt have a pickled dried Tongue, boiled
tender enough to peel, cut off the Root, bone 2 Goofe, and a large Fowl ; take half a Quarter of an
Ounce of Mace beat fine, a large Tea Spoonful of beaten Pepper, three Tea Spoonfuls of Salt, mix all
together, feafon your Fowl and Goofe with it, then lay the Fowl in the Goofe, and the Tongue in
the Fowl, and the Goofe in the fame Form as if whole. * Put half a Pound of Butter on the Top, and
lay on the Lid. This Pyeis delicious, either hot or cold, and will keep a great while. A Slice of this

Pye, cut down a-crofs, makes a pretty little Side-difh for Supper.

To Make a Venifon-Pafty.

T AKE aNeck and Breat of Venifon, bone it, feafon it with Pepper and Salt according to your
Palate. Cut the Breaft in two or three Pieces; but don’t cut the Fat off the Neck if you can
help it. Lay in the Breat and Neck-end firft, and the beft End of the Neck on the Top, that the Fat
may be whole ; make a good rich Puff-pafte Cruft, let it be very thick on the Sides, a good Bottom-
crelt, and a thick Top. ~ Cover the Difh, then lay in your Venifon, put in half a Pound of Butter,
about a quarter of a Pint of Water, clofe your Pafty, and let it be baked two Hours in a very quick
Oven. In the mean time fet on the Bones of the Venifon in two Quarts of Water, with two or threc
Blades of Mace, an Onion, a little Piece of Cruft baked crifp and brown, a little whole Pepper, cover
it clofe, and let it boil foftly over a flow Fire, till above half is wafted, then ftrain it off.  When the
Pafty comes out of the Oven, lift up the Lid, and pour in the Gravy.

When your Venifon is not fat enough, take the Fat of a Loin of| Mutton, fteeped in a little rap
Vinegar and Red Wine twenty-four Hours, then lay it on the Top of the Venifon, and clofe your
Pafty. It is a wrong Notion of fome People, to think Venifon cannot be baked enough, and will firft
bake it in a falfe Cruft, and then bake it in the Pafty ; by this time the fine Flavour of the Venifon is
gone. No, if you want it to be very tender, wath it in warm Milk and Water, dry it in clean Cloths
ull it is very dry, then rub it all over with Vinegar,and hang it in the Air. Keep it aslong as you think
proper, it will keep thus a Fortnight good ; but be fure there be no Moiftnefs about it ; if there is, you
POl dry it well, and throw Ginger over it, and it will keep along time. When you ufé it, juft dip
it in luke-warm Water, and dry it. Bake it in a quick Oven; if itis a large Pafty, it will take three
Hours ; then your Venifon will be tender, and have all the fine Flavour. The Shoulder makes 2
pretty Pafty boned, and made as above with the Mutton Fat. X

A Loyn of Mutton makes a fine Pafty : Take a large fat Loin of Mutton, let it hang four or
five Days, then bone it, leaving the Meat as whole as you can ; lay the Meat twenty-four Hours in
half a Pint of Red Wine, and half a Pint of rap Vinegar ; then take it out of the Pickle, and order it as
you do a Pafty, and boil the Bones in the fame manner to fill the Pafty, when it comes out of the Qven.
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