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By 
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To Begin

Brears, Peter. “Rare Conceits and Strange Delightes: The Practical Aspects of Culinary Sculpture.” ‘Banquetting Stuffe’. The Fare and Social Background of the Tudor and Stuart Banquet. [Food and Society 2.]  Ed. By C. Anne Wilson. Edinburgh: Edinburgh University Press, 1991. pp.60-114. The essential article from the essential collection of papers on sweets and subtleties created in late Elizabethan England.

Martha Washington’s Booke of Cookery, edited by Karen Hess. New York: Columbia University Press, 1981 still provides the best and largest collection of manuscript recipes on the subject of Tudor-Jacobean sweetmeates and best commentary on their making. 

Food Historian Ivan Day maintains a stunning  & beautiful site. Although it’s not necessarily all pre-1600 foods, it’s worth checking out for the photos http://www.historicfood.com/portal.htm .  

Sugarpaste

An excellent basic and most practical course in the art of sugarpaste in the modern kitchen can be found by following Countess Alys Katharine’s article titled “SUGAR PASTE: A Cook's "Play Dough" By Elise Fleming. See http://home.netcom.com/~alysk/  or http://home.comcast.net/~iasmin/mkcc/MKCCfiles/cooksplaydough.html  The article (along with other articles on sugarpaste) is also available in Stefan’s Florilegium. http://www.florilegium.org/ 

Martha Washington’s Booke of Cookery, edited by Karen Hess. New York: Columbia University Press, 1981 provides excellent commentary on sugar creations.

Mason, Laura. Sugar-Plums and Sherbet. The Prehistory of Sweets. Totnes, Devon, U.K.: Prospect Books, 1998 also provides excellent commentary. See http://www.kal69.dial.pipex.com/shop/pages/285chap9.htm
Subtleties or Sotelties


Those interested in the art and construction of period subtleties (those highly ornamental devices or showpieces, chiefly made of sugar or pastry, sometimes eaten, most often used as a table decorations at feasts) may want to join the Yahoo group SCA_Subtleties · SCA Subtleties & Confections. The group maintains an archive of articles and messages related to the construction of such sweet fare, including sources for molds and ingredients. Also there is a photo section showing a number of creations. Photos can often inspire and help explain what a these works looks like. http://groups.yahoo.com/group/SCA_Subtleties/ 

Brears, Peter. All the King's Cooks. The Tudor Kitchens of King Henry VIII at Hampton Court Palace. London: Souvenir Press, 1999.

Brown, Peter B. and Ivan Day. Pleasures of the Table. Ritual and Display in the European Dining Room 1600-1900.  York, U.K.: York Civic Trust, 1997.

Day, Ivan. Royal Sugar Sculpture. 600 Years of Splendour. Barnard Castle, Durham, U.K.: The Bowes Museum, 2002.  

Eat, Drink, and Be Merry. The British at Table. edited by Ivan Day. London: Philip Wilson Publishers, 2000. 

Glanville, Philippa and Hilary Young, eds. Elegant Eating. Four Hundred Years of Dining in Style. London: V&A Publishers, 2002. [Distributed in U. S. by Harry N. Abrams, Inc.]. 

Martha Washington’s Booke of Cookery, edited by Karen Hess. New York: Columbia University Press, 1981 provides excellent commentary.

 Mason, Laura. Sugar-Plums and Sherbet. The Prehistory of Sweets. Totnes, Devon, U.K.: Prospect Books, 1998 also provides excellent commentary. See http://www.kal69.dial.pipex.com/shop/pages/285chap9.htm 

Wilson, C. Anne. Food and Drink in Britain. New York: Barnes and Noble Books, 1974.

On Trionfi (the sugar work displays created in Renaissance and Baroque Italy):
di Schino, June. The Triumph of Sugar Sculpture in Italy, 1500-1700” Look and Feel. Studies in Texture, Appearance and Incidental Characteristics of Food. [Oxford Symposium on Food and Cookery. Prospect Books, 1994.] 

Bjurstrom, Per.  Feast and Festival in Queen Christina’s Rome, 1966 

Saslow, James M. The Medici Wedding of 1589, 1996,. 

Young, Carolyn C. Apples of Gold in Settings of Silver. Stories of Dinner as a Work of Art. New York: Simon and Schuster, 2002. 

Other works that are worth seeking out include:

On Cakes: 

Charsley, Simon R. Wedding Cakes and Cultural History. London and New York: Routledge, 1991.

Henisch. Bridget Ann. Cakes and Characters. An English Christmas Tradition. London: Prospect Books, 1984.

Questions on “Icing and frosting Cakes” may be answered by reading my article. See SUGAR ICING. 16th Century English References by Johnnae llyn Lewis. http://www.florilegium.org/ or http://home.comcast.net/~iasmin/mkcc/MKCCfiles/SugarIcing.html   
On Candy:

Candy. [The Good Cook: Techniques and Recipes.]  Alexandria, Virginia:  Time-Life Books, 1981. OP but worth looking at for the sections on techniques.

Schinz, Marina. The Book of Sweets. New York: Harry N. Abrams, 1994.

Weaver, William Woys. The Christmas Cook : Three Centuries of American Yuletide Sweets. New York, NY : HarperPerennial, c1990.

http://www.exploratorium.edu/cooking/candy/candy-links.html contains a file on “The Science of Candy” with Links. By the Exploratorium in San Francisco.

On historic desserts: 

Belden, Louise Conway. The Festive Tradition. Table Decoration and Desserts in America, 1650-1900. New York: W. W. Norton &  Company, 1983.

Weaver, William Woys. America Eats : Forms of Edible Folk Art. New York: Museum of American Folk Art : Perennial Library, c1989
On Sugars: 

Mintz, Sydney. Sweetness and Power : the Place of Sugar in Modern History. New York: Penguin Books, 1986, c1985

Beranbaum, Rose Levy. “Rose's Sugar Bible.” Food Arts Magazine. April 2000.  [also http://www.thecakebible.com/articles/articles-rosessugarbible.html ] 

Sugars and Sweeteners. http://food.oregonstate.edu/sugar/index.html  Numerous links to other online “Sugar” sites. Created by Oregon State University.

Edwards, W. P. The Science of Sugar Confectionery. Cambridge, U.K.: Royal Society of Chemistry, 2000. [RSC Paperback.] 

Additional 

I recommend wholeheartedly Jacques Torres who has had two books published Dessert Circus (1998) and Dessert Circus at Home (1999) as well as his entertaining television programs on the Food Network. The Food Network also carries specials on pastry and desserts; those on competitions are often fascinating. Don’t neglect the magazine counter. Cakes & Sugarcraft and Wedding Cakes A Design Source (www.squires-group.co.uk) are two of the UK imported magazines. They often carry unusual designs and inspiring work in sugar paste. American Cake Decorating (www.americancakedecorating.com) is less interesting but still valuable for sources. Pastry. Art & Design is another US publication. 

Sources for Materials and Equipment:  A Selective List

By

THL Johnnae llyn Lewis

Molds, Cake Decorating, Sugarpaste Supplies:

House on the Hill has relocated but still offers quality historic molds and occasional specials. http://www.houseonthehill.net/  House on the Hill, Inc.[image: image1.png]


P.O. Box 7003, Villa Park, IL 60181

Kallashouse  also offers molds. No catalog. Office: 630-834-4677  Email: info@kallashouse.com http://www.kallashouse.com/index.asp  

Kallashouse also offers molds from the European vendor of models/molds: Änis-Paradies http://www.springerle.com/aktuelles.html 

In Canada, ITC sells imported molds from Europe. http://www.itcwebdesigns.com/cmindex1.htm
Maid of Scandinavia ceased business but has been taken over by Sweet Celebrations.

http://www.sweetc.com 

Beryls offers an internet/mail order cake decorating business with a catalog.  http://beryls.safeshopper.com/index.htm?682 

Wilton still publishes their annual catalog devoted to cake decorating. http://www.wilton.com/  .

(There’s also a Wilton Outlet store Wilton Homewares, 7511 S. Lemont Rd., Darien, Illinois (ph 630-985-6000), so if you are at an event in the Chicago suburbs….) Wilton products are also sold at most Michaels and Joanne’s Crafts stores. One tip is to use the store coupons and get the needed merchandise on sale for often 40-50 per cent off.

Sugarcraft, Inc. http://www.sugarcraft.com/ offers an online catalog but also has a shop featuring 20,000 items. Sugarcraft, Inc. 2715 Dixie Hwy.(Rt.4), Hamilton, OH 45015.is located just above or north of Cincinnati Ohio.  It’s just down the road from Jungle Jims by the way. http://www.junglejims.com/
Uncommon Ingredients:

For quality spices for use in comfits: Penzeys is great. http://www.penzeys.com 

There are also stores in Chicago, Michigan, and Wisconsin among other places. Great catalogs.

National Retailers:

Sur La Table http://www.surlatable.com/  

Williams Sonoma http://www.williams-sonoma.com/  

Amazon’s Kitchen and Book shops at www.amazon.com  

Professional Cutlery Direct www.cutlery.com 

Baker’s Catalogue www.bakerscatalogue.com  

Some offer stores, online shopping and catalogs. All offer sales. This means that the molds and featured holiday items may be discounted upwards of 50 per cent soon after the holiday passes. 

Mikasa has outlet shops located around the country where needed items such as silver trays, comfit dishes, dessert tiers, etc. may often be purchased at discount prices. See http://www.outletbound.com/ to locate stores.

There are hundreds of online sites featuring cakes and cake decorating. Many are linked through the homepage of the International Cake Exploration Societé ICES homepage at:

http://www.ices.org/index.htm There’s a sources page with many links to other companies that carry all sorts of molds and equipment.

This is a revision and updating of material that accompanied the article Looking back at the Condite e Confezioni. The article originally appeared in Artes Draconis, Issue  38, February 2004). This slightly revised version was created for the MKCC website.
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