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GERVAISE MARKHAM'S PRESERVED SALAD
DN000003
ABOUT THIS RECIPE
At the beginning of 2008, Linda Harrold began to write for Country Kitchen magazine.  Her articles have covered medicinal herbs and herb picnics, plus other herbal culinary themes.  She selected a recipe from 1648, written by Gervaise Markham most famed for his book ‘The English Huswife’.  The recipe is a little confusing when you first read it, as it gives amongst the list of ingredients, violets, cowslips, roses and marigolds – flowers that are not immediately available at the same time of year.
Gervaise Markham’s recipe does, however, explain how to preserve these flowers so that they can be used all together.
The Mint and Sage in this recipe give distinctive flavours and added therapeutic properties.  The Romans believed that the consumption of mint would increase the intelligence.  The smell of mint in their houses was also a symbol of hospitality.  In medieval times mint was used to cure mouth sores, dog bites, and insect stings, it helped to whiten teeth and prevented the milk from curdling.  Sage was one of the most important medicinal herbs of Medieval Europe.  It was believed to have the power to cure all imaginable diseases so no self respecting Apothecary's Garden could be without it.  In the Middle East, it was thought to improve intelligence, and the American Colonialists used sage to cure epilepsy, insomnia, measles, seasickness and worms.

COOKING TEMPERATURES AND TIMES
No cooking necessary
SERVES

Make up to servings as necessary
INGREDIENTS
Flowers of:

violets, cowslips, roses and marigolds

Salad ingredients:

Young leaves of red sage
Mint
Lettuce thinnings

Young Spinach thinnings

Oil, vinegar and sugar.

PRE-PREPARATION
Pick these flowers on a dry day and wash them and remove all the white parts from the petals, otherwise they will taste bitter
METHOD
Take a small dish and sprinkle a little sugar on the bottom and then put in a layer of petals, cover with another layer of sugar then another layer of petals.  Carry on until the flowers are used up and then fill to the brim with distilled vinegar.  Cover with a tight lid and keep in a cool place. Use as necessary.
TIPS
Keep different flowers in individual pots. Use as required. As they will be part of a salad, there is no need to wash them first. Using distilled (white) vinegar should ensure they keep their colour.

SERVING
Markham suggests the flowers should be strewn on a bed of the following salad ingredients.

Springlings of (young) of wholesome herbs such as red sage, mint, lettuce and spinach.  To be served with oil, vinegar and sugar.

VARIATIONS

Vary the oils and vinegars used in the dressing according to taste, ie Balsamic Vinegar instead of Wine or Raspberry or Cider vinegars or perhaps Walnut or Sunflower instead of Walnut oil.
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