
                                         RECIPE OF THE DAY

One thing is absolutely certain about daytime TV.  If you have just missed the latest 
cookery programme, fret not, for, like the London bus, another will be along shortly. 
Whether all this frenzied culinary activity on the screen translates into similar actions in 
British kitchens is a moot point.  What is true, however, is that advice to the cook has a 
long and distinguished pedigree.  There are surviving Chinese recipes dating back to at 
least 1330 BC.

Every generation has produced its high priestess to officiate with floury hands before the 
hot oven and the steaming cauldron. In our own time there is Saint Delia, in the 19th 
century the blessed Mrs. Beeton and her Household Management.  (She died at the age 
of 28, although it is not clear whether her rather rich recipes were a contributing factor.) In 
the 17th and 18th centuries our great country houses began to compete with one another 
as to who could offer the most lavish and protracted banquets. Most of the interesting stuff 
in Downton Abbey  takes place in the kitchens. Food, and its preparation and presentation, 
has become an intrinsic part of our cultural  identity. 

Regular readers of my column will know that it is not usually long before the Romans put in 
an appearance, and so it is with food and cooking. The Romans were responsible for 
introducing into this country a wide range of previously unknown foods for their own 
consumption,  for example, pheasants, peacocks and guinea fowl. And to add flavour to 
their diet they imported also dates, almonds, olives and olive oil, wine, pine kernels, 
pepper, ginger and cinnamon. And of course that rare and exquisite delicacy, without 
which no Roman banquet was complete, the door mouse. 

 Apicius is a collection of Roman recipes, probably named after Marcus Gavius Apicius, a 
gourmet and lover of fine cooking, a Jamie Oliver of the 1st century AD. Here is his 
suggestion for stuffed, roasted door mouse which you might like to try at home:

                                              

                                               Stuffed Mouse

Stuff the mice with minced pork and mouse meat from all parts of the mouse  ground with 
pepper, pine kernels, laser and garum. Sew the mouse up and place on a tile in the stove. 
Or roast in a portable oven.
  
            



           Or for those who like their ingredients raw, the recipe in the original Latin.

                                                      Glires

Isisio pociono, item pulpis ex omni membro glirum, trito cum pipere, mucleis, lasere, 
liquamine farcies glires, et sutos in tegula positis mittes in funum aut farsos in clibano 
coques

                                                        Enjoy!


