Great-Great Grandma’s Kitchen
A Prayerful Heart

Overview

What did Victorians eat and how did they prepare it? How
did they make toast without a toaster? Would you like to
drink "donkey tea?" At this party we will go into the kitchen
and create an apple pie masterpiece from scratch or knead dough by hand for
bread. Just as Victorian cooks started their day very early in the kitchen, the
devotion will talk about starting our days with prayer.

Welcome

If you were a Victorian girl, you would spend a lot of time in the kitchen. Are you
ready to do that today? If you were in your Victorian great-great grandma’s
kitchen right now, it would be very different from what you are used to. The
biggest item in her kitchen would be the stove. Here is a picture of a typical stove.
(Picture is below) DO you see the two doors on the front of the stove? The larger door
on the right was the firebox, where wood or lumps of coal were put to burn. There
were no knobs to turn individual burners on; instead, how much fuel you put in
determined how hot the whole stove became. The smaller door was the oven.
Pots were put on the two shelves above the stove if the stove top became too hot.
Notice the two irons on the stove.

No one had a refrigerator or a microwave. You would be the dishwasher, not a
machine. The wealthy had an ice box which was an actual box with a large chunk
of ice in it. Food sat on top of the ice to keep cold. As the ice melted, the water
was caught in a pan underneath and poured out when full. Do you know where

they got ice without the electricity to make it? (in the winter, large chunks of ice were cut out of
the river and stored underground. The ice was then delivered to homes in the summer on a cart pulled by a horse.)

People walked to the market almost every day with their shopping basket to buy
fresh food. They went to the butcher shop for meat; the dairy shop for milk and
butter, the dry goods shop for tea, coffee, sugar, and flour, and if they didn’t have a
garden, to another shop for fresh vegetables and fruit. Shops were small and
specialized. They couldn’t go to one store and get everything they needed.

Victorians made their own food; there were no fast food restaurants, no frozen
pizzas or cans to open. It wasn’t until close to the end of the Victorian era that tea
shops opened for lunch, and vendors started selling from push carts on street
corners. At that time, a popular item to purchase from a street vendor was fish and
chips; a piece of cod and some cooked potatoes wrapped up in a newspaper page
and sprinkled with vinegar.

Victorian kitchens didn’t have a faucet for water. If you wanted water you went
outside to the pump, filled a bucket and carried the bucket inside. If you wanted



hot water, you put the water in a pot and heated it on the stove. How would you
take a hot bath? (The water was carried in with buckets and heated on the stove.) 1t was a lot of
work. Many times, the whole family took turns using the same bath water. It
wasn’t until the end of the Victorian era that indoor plumbing started to become
available to those with money.

I’11 tell you more, but right now, put your aprons on and let’s start baking!

Each girl will make the following pie dough recipe:
(A homemade bread recipe is at the end of this Party. Pick making pie or bread. Both can be done with older girls
and extra time.)

Pie Dough

(Makes one lower and one upper pie crust)
2 Ya ¢ flour

1 tsalt

¥ c + 2T Crisco.

Up to 5 T cold water

Mix the flour and salt together in a bowl with a fork. Cut Crisco in until pea size.
Add the water 1 T at a time, tossing the flour mixture with a fork after each
addition of water. Add water until most of the mixture holds together. With your
hands, work dough together a little. Divide dough in half. Sprinkle a little flour on
the counter, and a little flour on your rolling pin. Roll out half the dough in a circle
shape - roughly the size of your pie pan. Use extra flour on your rolling pin as
necessary. Use a big pancake turner, with flour on the edge, to loosen dough from
the counter Fold the dough gently in half, and then in half again. Transfer to a pie
pan and unfold. Press to shape dough so it completely covers

LY the pie pan. Cut off the extra dough around the edges with a
- ® paring knife. For the top crust, take remainder of the dough;
_4 roll it out in the same manner and size. With a paring knife,

§ cutinto 4” wide strips. After filling the bottom crust with
“# desired filling, weave the strips into a lattice design, trim the
edges, and flute the edges.

Apple Pie Filling
5-7 tart apples, peeled, cored, and sliced thin
¥ -1 csugar
2 T flour
Dash of salt
1 t cinnamon
Y4 t nutmeg
1T butter
Combine sugar, flour, salt, cinnamon, and nutmeg in a bowl. Roll out the
bottom pie crust. Place in 9-inch pie pan. Add sliced apples over bottom crust.



Add until the pie pan is full and the apples are rounded. (If the apples aren’t tart,
sprinkle 1 T lemon juice over apples.) Sprinkle flour/spice mixture evenly over the
apples. Roll out top crust, cut into strips. Weave in a lattice pattern on top. Trim
crust all around. Flute edges. Dot the top of the crust with small dabs of butter.
Sprinkle with a fine layer of cinnamon and sugar. Girls will take their completed,
unbaked pies home to bake. Send a note home with each girl, reading, “Bake pie
at 350 degrees for 45-60 minutes. The pie is done when the apples in the middle
are soft and the top crust is a golden brown. Insert a knife to determine doneness.
Enjoy.”

If you were a Victorian Girl continued:

While you are peeling and cutting your apples, let me read what you would eat if
you lived in Victorian times. If you were poor, you would eat basically bread,
potatoes, and tea. The very poor ate potatoes for almost all their meals. Extra
potatoes would be cooked at suppertime so there would be cold potatoes available
for breakfast. If you had a little extra money, a few crumbles of bacon would be
purchased to add some flavor. Or you could buy “drippings” to dip your potatoes
in to add the flavor of meat. “Drippings” was fat that had dripped off someone
else’s cooked meat.

The very poor who couldn’t afford real tea leaves to make tea,
drank what was called “donkey tea.” To make “donkey tea,”
burnt crusts of bread were soaked in boiling water for a couple
of minutes. The burnt crusts would give the hot water a little
flavor and would make the water look like tea. *°

Would you want to be poor? No. Their breakfast was potatoes,
and maybe bread and donkey tea. Breakfast for the middle
class was usually eggs, bacon, porridge and toast. Porridge was like our oatmeal.
The wealthy could also have things like eggs au beurre - which are eggs gently
cooked in a browned butter sauce, sausage, fish, grilled sheep’s kidneys, real tea
and toast.

We think toast is easy to make but how you do think Victorians made it without a
toaster? (They put it on long forks, one piece at a time and held it by the fire. It would be like roasting
marshmallows on a stick over a bonfire.) Great pride was felt if perfect toast was available at
breakfast. Cookbooks even had recipes on how to
make perfect toast. Here is a recipe from 1849:
“Procure a nice square loaf of bread that has been
baked one or two days previously (for new bread
cannot be cut, and would eat very heavy), then with
a sharp knife cut off the bottom crust very evenly,
and then as many slices as you require, about a quarter of an inch in thickness;
place a slice of bread upon a toasting-fork, about an inch from one of the sides,
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hold it a minute before the fire, then turn it, hold it before the fire another minute,
by which time the bread will be thoroughly hot, then begin to move it gradually to
and fro until the whole surface, has assumed a yellowish-brown color, when again
turn it, toasting the other side in the same manner; then lay it upon a hot plate, have
some fresh or salt butter (which must not be too hard, as pressing it upon the toast
would make it heavy), spread a piece...and pile them lightly upon the plate or dish
you intend to serve it.” 1 How would you like the task of making at least 10
perfect pieces of toast, one at a time like that, for your family’s breakfast?

Before you started to make toast, there was a job to do every morning. Someone
had to get out of bed around five o’clock in the morning to clean the ashes out of
the stove. It couldn’t be done the evening before, because the ashes needed
overnight to cool. So you, your mother or a maid would get up early. Picture
yourself doing this. It’s around 5 am. There is no electricity, so it’s pitch black in
your bedroom. You light a candle or an oil lamp and go to the kitchen. If thisis in
winter, you would be freezing because the only heat in the house would come from
the stove or a fireplace which both would have gone out during the night. Before
you get any heat going in the kitchen, you have to take the ashes out of the stove to
make room for the new wood or coal to go in. You kneel in front of the stove,
open the firebox door and put the ashes into a bucket. If you drank tea the day
before, you would have saved the tea leaves to lay them over the ashes to help the
soot from flying everywhere. When all the ashes were out, you could put new
wood or coal in the firebox and start a fire.

Once a week you would get up an hour earlier than normal to clean out the flue on
the stove. What time are you now getting up at? (4am) The flue was the big black
pipe that took the smoke from the fire to the outside. The flue would get full of
ashes and soot. To clean it, you pushed a long brush up
into the flue and moved it around. This would bring all
the soot and ashes down which would require more
cleaning. This was a very messy job and by the time the
flue was clean, your clothes would be covered in soot and
need to be taken off and washed on laundry day.

- Laundry was usually done in the kitchen because that is
where the water was heated. Laundry for a family usually took two full days a
week to bring in the water, heat it up and hand scrub the clothes in a large tub.
Then there was the ironing. Think how long that took based on the large amounts
of fabric in each dress. Their iron was simply a triangular piece of metal with a
handle. The iron would sit on top of the stove to get hot, then used on the clothes
until it cooled, then put back on the stove to heat up, then used. This cycle would
repeat for hours at a time. 2
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Middle to upper class people basically ate breakfast, afternoon tea and dinner. The
afternoon tea would be served with sandwiches, cakes, and cookies. Then dinner
was usually served around 8 o’clock in the evening and would have several
courses. You would eat things like mutton (sheep), boiled chicken, meat pies,
herring and other fresh fish. A common soup was made with ham and calves feet.
Biscuits and jam were common. Vegetables included cauliflower, broccoli,
spinach, parsnip, stewed celery, cabbage, tomatoes and peas. For dessert there
would be cranberry tarts, boiled pudding, custards, cookies and cake.

Here are some foods that were common to eat in Victorian England, but you

probably wouldn’t want to eat now: calves feet, fried ox feet, cow heel, sheep’s

head, pig’s face, rabbit and calf’s head. How would you like to follow this recipe?
Put the calf’s head into boiling water and cook. Take the head out, hold by
the ear, and with the back of a knife, scrape off the hair. When perfectly
clean, take the eyes out, cut off the ears, and remove the brain.

Or the recipe for rabbit that tells you the ears should be cooked till they are nicely

crisp.

Aren’t you glad | picked apple pie for us to make today, instead of the cooked
calf’s head? Now back to our pie making.

(Give the devotion when the pies have been assembled.)

Devotion

In Victorian times, everyone got out of bed early since lying in bed was considered
lazy and sinful. But there was always that one person that got up extra early to
prepare the stove and start breakfast. How many of you girls are morning people?
What time does your day usually start? Whether you are a morning person or not,
do you start your day with Jesus? That is the best way to start every day. You can
pray and read your Bible anytime throughout the day, or before bedtime at night.
But the best time to spend time with God is when the day is beginning.

Jesus got up early to pray. In the first chapter of Mark, it says, “Now in the
morning, having risen a long while before daylight, He (Jesus) went out and
departed to a solitary place; and there He prayed.”
(Mark 1:35) In the original Greek language, we know
the time Jesus got up was somewhere between 3 and 6
am. We also know that the day before had been very
busy, so Jesus had to have been tired. Yet he still got
up early to spend time in prayer before starting His day.

Whoever got up early in Victorian times to tend the stove and make breakfast, got
up to work, and they worked hard. If you get up in the morning to spend time
with God, it’s also work; hard work. But in the morning, with your whole day
ahead of you, it’s the best time to ask God to help you live for Him.



Remember what we read in “My Heart, Christ’s Home?”” Jesus is waiting to spend
time with you. He wants to spend time with you. He enjoys spending time with
you. Start your day with a Prayerful Heart, and it will be easy to have a prayerful
attitude throughout the day, sending up prayers to Him.

Having a Prayerful Heart in the morning takes discipline. It takes time. It takes
sacrifice. But it will be worth it. It will be pleasing to God. Before you start to
pray, think about who it is you are going to talk with. You are going to talk with
Your Creator, the Holy, Almighty God, the Maker of heaven and earth, the One
who can answer prayers and move mountains; the God who numbers the hairs on
your head and is concerned about the littlest detail of your life; the One who died
on the cross so you can spend eternity in heaven. He’s the One you will be talking
with. There is no greater thing you can do than spend time with God. There is no
better time to do it than first thing in the morning.

How can you commit to having a Prayerful Heart in the morning? Set your alarm
to get up a little early — five to 30 minutes early. And get up when the alarm goes
off. It might require going to bed a few minutes earlier each night.

Do you need to shower first to wake up? Do it. Do you need some coffee first to
get alert? Drink some. Then have a specific place to pray and read your Bible.
We are creatures of habit. Having a specific place will keep you in the habit better.

Have you ever tried kneeling while you pray? It’s not as comfortable, but it helps
you worship and respect God more. You can even pray while kneeling but looking
upward with your eyes. You don’t have to pray like that all the time, but that
position usually makes your prayer time more worshipful.

On your take home paper today, it has listed one way to pray. So many times we
just ask, ask, ask God for things. But we should also thank God for being God.
We should thank Him for things in our lives.

Be like a Victorian and get up early to start your day. Start your day in prayer and
Bible reading with God.

Snacks

Eat fresh bread, with real butter and jam
Pie

Juice



Misc Notes
It is crucial to start this party on time due to the time it takes to prepare and bake.

If the girls are older, with some experience in the kitchen, you can do both the
bread and pie, extending the time of the party to four hours, instead of three. If
not, only make the pie.

Order if the girls making both bread and pie:
Yeast in bowls to proof

Grease bread pans

Begin pie dough

Stop the pie making when the yeast has proofed
Add flour to yeast, begin kneading

Shape into loaf and put in bread pan

Let rise

Back to pie preparation

Bake bread when it has risen sufficiently

Have all the ingredients/equipment out before the girls arrive. The kitchen will get
very crowded, and it will be hard to get items out of drawers and cupboards.

This party is best done in a kitchen with a double oven since most ovens can only
bake three or four bread loaves at a time. Ask for the use of your neighbor’s oven
if needed.

It’s important to have the bread pans all have the same size, because they will all be
rising together and baking together.

Bake bread and pie the morning of the party, so the girls can sample both without
having to wait for theirs to bake. The girls can then take home their entire loaf. Or
if the bread doesn’t turn out well, they taste a good example. Stress using as little
flour as possible when kneading the bread dough, since girls tend to use too much
flour which creates a heavy loaf.

The girls will take their pie home to bake, due to oven space and length of time
needed to bake.

Don’t assume every girl knows how to peel apples — give a demonstration. Every
girl must have their own peeler and paring knife because preparing the apples takes
S0 much time.

You as the hostess should make bread and pie with the girls. It is easier for the
girls to follow as they watch each step.



Have the recipes printed on cards so each girl has easy access to the measurements
and steps.




Whole Wheat Bread

In bowl, sprinkle evenly:

Scant 1 T yeast

1 t sugar or honey

1 % t dough enhancer

Add: 1 c water (heated to 115 degrees)
Stir all together slightly and let proof (rise for about 15 minutes till light and

bubbly)

Then add:

2 T+ 2toil - preferably Grape seed oil or olive oil
2 T+ 2thoney

2 rounded cups freshly ground whole wheat flour (from hard red wheat berries)
¥, t Celtic sea salt

Mix first with spoon.

Then add: % cup additional whole wheat flour.

Hand knead for 10 minutes, adding additional flour if necessary. Shape into loaf
and put in bread pan that has been greased with liquid lecithin. Put in cold oven
with towel over the top. Turn oven on briefly just to warm, then turn oven off.
Leave the light on in oven. Let rise in oven for 45 minutes. Take towel off bread
slowly and carefully. Bake at 350 degrees for 30-40 minutes until golden brown.
Turn out of pans immediately.

Pie Baking Hints to tell the girls as they are working:

When measuring the flour for bread and the pie dough, first gently stir with a large
spoon, it so it is not packed down. Spoon the flour into the measuring cup instead
of scooping it. Use the straight side of a butter knife to scrape off the extra flour
on top and get an exact cup measurement.

Cold ingredients make a flakier pie crust. Make sure the Crisco is cold. Dip water
out of a bowl containing ice water. Cutting the Crisco can be done with a pastry
cutter or fork.

Sprinkle only a light layer of flour on the countertop before rolling the pie dough
out. Use as little flour on the counter and rolling pin as possible. Too much flour
makes for a tough crust instead of flaky. Take half the dough and press it in your
hands first to get it into as large of circle as possible. Then put it on the floured
countertop. Start with the rolling pin in the middle and roll towards the outer edge.
Put the rolling pin in the middle again. Roll in the opposite direction from last
time. Gently lift the dough and turn it over. Begin rolling again. Change
directions often as you roll out the dough. Otherwise, you will get an oval instead
of a circle. Continue rolling in all directions until the dough is about 11 inches



across. Use a big pancake turner with a bit of flour on the edge to gently go under
the dough if it is sticking to the counter. Fold the dough in half and in half again.
Lay it gently in the pie pan and unfold. Mold the dough to the pie pan. If the
dough tears, pinch it back together. With a knife, trim around the edge of the pan.
Add the filling. Roll out the other half of the dough for the top crust. Cut the
dough into % strips. Use a soft sawing motion with the paring knife rather than a
quick, straight cut. Start with a short strip and lay it on the edge of the pie. The
next strip is laid perpendicular to the first strip. The following strip is laid next to
the first strip with a slight space in between. Continue “weaving” the strips
together. Some strips may need to be pinched together for the length needed.
When the top is done, use the knife to trim all around the pie pan. Crimp the
dough edge with your fingertips. Use both index fingers and thumbs for this
motion.

Option: Leftover dough can be rolled out very thin, and put on cookie sheets. Put
small dots of butter on the dough, and sprinkle generously with a sugar/cinnamon

mixture. Bake at 350 degrees a couple of minutes until the crust is golden brown.

Eat while hot.



Take Home Paper
Prayer is simply talking with God.

The Lord’s Prayer in Matthew 6:9-13 is an example for us to follow. It doesn’t
start out with “Give me!” “Help me!” or “Help someone else!” Most people just
pray to ask God for things. How would you like it if a friend only talked to you
when they were asking for things? The Lord’s Prayer first looks at who God is and
praises Him before asking for things. Try praying using the letters of “P-R-A-Y-
S’ in this order:

P is for Praise. Praise God for who He is. “God, You are....”

R is for Repent. “I’m sorry for...”

A. is for Acknowledge what He has done. “Thank You for...”

Y is for Yield. Yield or give your requests to Him. “Help me with...”

s 1s for Silence. Finish praying and spend a bit of time in silence. “Is there
anything God that You want to tell me?”

Pray like Daniel! Read Daniel chapter 6.

He had a specific place to pray. Where was it?
How often did he pray?

In what position did he pray?

Was he in any danger for praying?

What were the results of his prayers?

Try praying in the following ways:
Kneel while you pray

Look heavenward while you pray
Pray out loud

For the next week, circle the days you started your day with prayer:
Monday Tuesday Wednesday Thursday Friday Saturday Sunday



Invitation

Great-Great Grandma’s kitchen is next month! The best
smells and tastes came from her kitchen. We will create
an apple pie masterpiece by making the pie dough from
scratch, peeling apples, and weaving a fancy top

crust. We will also grind wheat into flour, knead bread
dough by hand and bake fresh bread.

Date:

Time:

Location:

For making a pie, you will need to bring:
a pie pan

a mixing bowl

a peeler

a paring knife

Optional:

a rolling pin

a pastry cutter (the utensil with the strips of wire you cut dough with)
an apron to wear

For making bread, you will need to bring:

a 2" mixing bowl

a standard bread loaf pan (glass preferably, and if you have several sizes, the
standard size is 3" high, 4 1/2" wide, and 8 1/2" in length.

Please bring $ for supplies.



