
The Tudor Cook-along 

We’re going to be making a dish called Strawberye from the Harley Manuscript 279 

and specifically from the Feast section in the Boke of Kokery (which is of course The 

Book of Cookery).  It is found in the chapter called Potage 

Dyvers (diverse forms of potage ie thick sauces or soups). It 

probably dates from around 1430-1440 but was cooked 

well into the sixteenth century as well. 

Henry VIII had a sweet tooth and was very fond of 

strawberries so this felt like the perfect dish to cook for 

#OFAvirtual.The sauce can be used to accompany grilled 

or roast chicken (in the way that we serve cranberry 

sauce with turkey or cherry sauce with duck) or served in 

bowls as a refreshing and unusual dessert. As a dessert, I 

would probably serve it with a crisp sweet biscuit and you 

could even incorporate it into a trifle! 

Here’s what you’ll need to make the recipe along with 

me: 

Ingredients 

To make the almond milk 

55g of ground almonds 

250ml of water 

To make the Strawberye 

225g of ripe strawberries, roughly chopped 

125ml of almond milk (made from scratch, see above, or use premade) 

125ml of red wine 

45g of raisins or sultanas 

30g of granulated or caster sugar 

2 tablespoons of red or white wine vinegar 

1 tablespoon of cornflour mixed with a little red wine or water 

1 tablespoon of unsalted butter 

A good pinch of ground white pepper 

A pinch of saffron 

1 tsp ground ginger 

½ tsp ground cinnamon 

½ tsp freshly grated galangal (available fresh from Asian & Thai supermarkets and 

in jars if you can't get fresh) 

Pomegranate seeds to garnish 

Equipment: a food processor or stick blender, a jug, a fine sieve, a Microplane 
grater or similar, a wooden spoon or silicone spatula, a medium sized pan. (if you're 
prepping the pomegranate you'll also need a knife)




