Jordan Katz & Raymond Carlson
“To make an excellent Cake”

Recipe Reconstruction in Modern English
(Quantities in the reconstruction below have been halved in relation to the original recipe.)

1. Assemble dry ingredients. Obtain 2.5 pounds of stone-ground flour, three pounds of currants, 1/2 pound of sugar (in the form of a loaf). Obtain salt, nutmeg, mace, cinnamon, and caraway seeds in as small a quantity as desired.
2. Candy a half-pound of lemon.
 Obtain a large lemon and 1/2 cup of sugar.  Slice the lemon horizontally into slices less than 3 millimeters thin.  Boil water in a medium saucepan, remove from heat, put in the lemon slices for one minute, and then drain the water.  Boil a second cup of water together with sugar.  Once the sugar has dissolved, lower the heat and add the lemon slices.  Simmer for an hour and then lay out the candied lemon slices.

3. Mix all the dry ingredients and candied lemons together in a bowl. 
3. Make a small quantity rosewater through distillation.
 Obtain a rose, remove the petals, crush the petals by pressing one’s thumb against a spoon, and place the petals in a pan of water covered with a lid.  When boiling the petals, conserve the water that condenses on top of the lid by periodically transferring it to a small bowl.
4. Obtain a pound of almonds and crush them.  Add the rosewater.

5. Obtain 24 eggs.  Separate the egg whites from 10 of the eggs and set aside the egg whites.  Mix the 10 egg yolks and 14 eggs.  
6. Mix two teaspoons of yeast with 1/4 cup of warm water.  Let sit for five minutes.

7. Boil two pints of heavy cream.  Add one pound of butter to the boiling cream by slowly cutting sections and mixing them in.  
8. Mix the almonds, rosewater, eggs, yeast, cream and butter.

9. Add mixture of dry ingredients from step 3 with the wet mixture from step 8. Allow this new mixture to rise in a separate bowl for 30 minutes.
10. Preset oven to 350° F. Transfer the mixture to flat metal pans with a 3-inch lip so that the mixture is roughly 1-inch height.  Place pans into the oven.  Cook for approximately 25 minutes.  Check to ensure that the cake is cooked through by cutting a small hole with a knife.
� Due to availability, a lemon here replaces the citron.  The recipe is from: www.marthastewart.com/346961/candied-lemon-slices.


� The recipe for distilling rosewater is very loosely adapted from the following 17th century source.


� The original recipe calls for the addition of a different ingredient, which appears to read “sack” in the manuscript.  The identity of this ingredient could not be discerned, and it was therefore excluded.
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