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Factsheet 
Recipes served for King George III, 6th February 1789 
 
These recipes are from the Kings dinner on the 6th February 1789, this date is 
important as the King was at Kew recovering from his recent bout of illness 
and this was the day he was allowed to have his knife and fork back (they had 
been taken away in case he caused injury to himself or others). 
We had the menu from the day, but not the recipes, so Historic Royal Palaces 
food historians have been researching in period cook books to see how many 
of those dishes had recipes to match and have managed to find almost half of 
the dishes listed. 
Here are a few recipes to try at home.  
Amounts (in most cases) and timings are not given as these were recipes for 
cooks. A little experimentation will give you the result that you like. That’s how 
it used to be! 
 
 
Soupe Barley 
“Boil a Hough (shin) of Beef in eight Pints of Water and a Pound of Barley, on a 
slow Fire; let it boil to four Pints; then put in Onions, Pepper, Salt, and Raisins if 
you like them, or you may put in Greens and Leeks. When you serve it up put ¼ 
pint of cream into it.” 
You will need a few pints of good beef stock. 
You can do this; 

• 4 pounds meaty beef bones (shank or short ribs) 
• 5 pints water 
• 2 carrots, chopped 
• 2 medium onions, chopped 
• 3 celery stocks, chopped 
• 1 bay leaf 
• 3 sprigs parsley 
• Salt to taste 

1. Place the bones in a roasting pan, and roast uncovered for 30 minutes at 
220° C.  
2. Add the celery, carrots and onions to the pan, and roast for another 30 
minutes.  
3. Transfer the bones and vegetables to a stock pot.  
4. Skim the fat out of the roasting pan. Then, add a pint of your water to 
the pan, and use a spoon to scrap off the flavourful brown bits stuck to the 
bottom.  
5. Add the roasting liquids to the pot, along with the seasonings and 
remaining water.  
6. Slowly bring to a boil.  
7. Then, reduce the heat and simmer uncovered for 5 hours. Skim off any 
foam that rises to the top.  
8. Strain the beef broth through a cheesecloth-lined colander, and allow to 
cool.  
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9. Refrigerate overnight, then skim off the fat in the morning. The broth 
may be stored in the refrigerator for up to 3 days, or stored in the freezer 
for longer periods of time.  

Or the Stock may be purchased, made up is best rather than from a powder. 
Add a cup of pearl barley and reduce the stock down to nearly half. Add 
shredded onions and a shredded leak, pepper, salt (if needed as reduced stock 
may be salty) and a handful of raisons. Continue to cook until the barley is 
soft. 
Serve with a little cream. 
 
 
A Dish of Steaks of Mutton, smoored in a Frying—panne. 
 
“Take your Legge of Mutton cut into Steakes & put it into a Frying-pan, with a 
pinte of White-Wine, smoore them somewhat browne: then put them into a 
Pipkin: Cut a lemmon in slices, and throw it in: then take a good quantity of 
Butter & hold it over the fire: when it is ready to frie put in a handful of Parsley, 
and when it is fryed, put it into the Pipkin and boyle all together. This Dish 
should be garnished with Sinamon, Sugar, and sliced Lemmons.” 
Ask you butcher for mutton (not lamb) and have him cut some steaks from 
the leg. Place these into a hot frying pan and add a pint of white wine. 
Continue cooking until the steaks are brown all over, (Smoored means 
covered all over) and then remove to a saucepan and add some lemon slices, 
simmer for 15 minutes or so. Separately fry some chopped parsley in a lot of 
butter, being careful not to burn the parsley or the butter. Add this to the 
mutton. Simmer until the mutton is tender adding a little seasoning along with 
a touch of cinnamon and sugar. 
Serve as a hearty stew along with another wedge of lemon to squeeze over. 
(This recipe seems a little short of liquid. Mutton needs time to become tender, 
so I would have some stock to hand to top up the saucepan a little so that the 
mutton can cook properly) 
 
 
 
To make a Chocolate-Tart 
“Put a Spoonful of Rice-Flower, and a little Salt into a Pan, together with the 
Yolks of five Eggs, a little Milk, and mix them well together; then add a Pint of 
Cream, and Sugar according to your Discretion; set it all to boil over a Stove, 
taking Care that it do not curdle: Mean while grate some Chocolate into a 
Plate, dry it a little before the Fire, and when your Cream is boil’d, take it off 
the Fire, mix your Chocolate well with it, and set it by a cooling; sheet a Tart-
pan, put in your Cream and bake it; when it is bak’d, glaze it with powder’d 
Sugar and a red-hot Shovel; so serve it. 
 Note, We make Cinnamon-Tart in the same Manner, only using grated 
Cinnamon instead of the Chocolate.” 
Put together a spoon of rice flour, a pinch of salt and the yolks of five eggs 
and some milk and stir them to a paste. Add a pint of cream and sugar to 
taste.  
Grate a bar of plain dark chocolate into a bowl. 
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Put the cream mix in a saucepan and bring slowly to the point of boiling, don’t 
over heat or it will curdle or burn.  Remove from the heat and stir in the 
chocolate until it has melted into the mix. 
Take a pie dish lined with short crust pastry, add the cream and chocolate mix 
and put into the oven. Cook until the cream has set and the pastry browned. 
Remove from the oven and leave to stand for 15 minutes or so. Sprinkle sugar 
over the top to give a good coating and then place under a hot grill so that the 
sugar turns to a crisp caramel. 
Eat hot or cold. 
 
 
Detailed below is the full list of dishes that were prepared on the 6th February 
1789 for the King and his household, taken from the ledger account from the 
day: 
THEIR MAJESTIES DINNER 
 Soupe barley 
 4 chickens roasted 
 3 pullets minced and broiled 
 7 ¾ s mutton colloppyes 
 6 perch boiled 
 2 breasts of lamb a la pluck 
 2 salmic of ducks 
 13 loin veal smort 
 ----------- 
 Grouse cold 
 19 ¼ mutton roasted &c 
 ---------- 
 3 partridges roasted 
 2 rabbits roasted, ½ suet 
 Apples stewed 
 Tart 
 Truffles 
 SP mutton 
 2 small tarts of sorts 
 Omlets roulade 
 Spinnage 
 Spritzen 
 ¼ crayfish a la cream 
 ---------------- 
SUPPER 
 2 blanquets of fowls 
 Potatoes roasted 
 Eggs boiled 
 Custard 
 Fillets of soles marinade 
 Asparagus 
 Pheasant roasted 
 2 chicken broth 
 
EQUERRIES DINNER 
 Soupe 
 10 gallimaufre of mutton 
 2 chickens boiled, savoury sauce 
 11 veal roasted 
 Fowl cold 
 ---------- 
 3 large soles boiled, ½ sh., ½ oy sauce 
 --------- 
 3 rabbits roasted, ½ suet 
 Gateau de mille feuille 
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 13 smelts fryed 
 Truffles 
 Ramakins 
SUPPER 
 Capon roasted 
 Custard 
 Spinnage 
 Ham cold 
 Loin of lamb fryed 
 
PAGES DINNER 
 6 ½ salmon boiled, ½ sh, ½ oy sauce 

 8 ½gallimaufre of mutton 
 3 chickens savoury sauce 
 12 ¼ fillet of veal roasted, ½ suet 
 Apple pye and tartlets 
SUPPER 
 2 capons cold 
 Loin lamb fryed 
 Vegetables 
 
CLERK OF THE KITCHEN 
 2 chickens boiled & bacon 
 8 ¾ shoulder mutton roasted 
 Pudding 
 
KITCHEN 
 27 mutton roasted 
 21 veal boiled &c 
 
FOOTMEN  
veal roasted &c 
 
KING’S GROOMS 
 11 ½ veal roasted &c 
 
QUEEN’S GROOMS 
veal roasted &c 
 
DRESSERS SERVANTS 
 12 veal roasted &c 
 10 mutton boiled &c 
 
PRINCESS’S DINNER 
 A chicken boiled 
 Asparagus and roast potatoes 
 Apple dumplins 
 
MISS GOLDSWORTHY 
 3 crimped cod boiled ½ sh sauce 
 A capon roasted 
 ½ neck mutton roasted 
 Tarts 
SUPPER 
 A chicken cold 
 
PRINCESSES SERVANTS 
 11 ½ veal roasted &c 
 
 
 
 
 


