
The 23rd April is supposed to be the date that Shakespeare was born (1564) and died 
(1616). As an English Department we were working with Sodexo to provide some fun 
Shakespeare themed food for you. But now you are learning from home – here are 
some ideas for you to try! You might also have others: Scotch Macbroth? Roulade and 
Juliet? Peri Pericles Chicken? 
 
Please send any pictures of your marvellous creations to Mrs Parkin by emailing:  
sarah.parkin@freemens.org. The English Department is really looking forward to  
seeing what you create!  
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Measure for Measure 
A Shakespearean Themed Recipe Book   

Much Ado About Muffins 
Blueberry, cherry or chocolate chip muffins

INGREDIENTS (MAKES 12)
350g / 12oz plain flour 
10ml / 2 tsp baking powder 
1/4 tsp salt
115g / 4oz caster sugar 
2 eggs, beaten 
300ml / ½ pint milk  
115g / 4oz butter, melted 
1 tsp vanilla essence 
175g / 6oz blueberries, glace cherries or chocolate chips.
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METHOD 
1. Preheat the oven to 200oC / Gas 6. Line a 12 cup muffin tin with muffin cases. 
2. Sift the flour, baking powder and salt into a large mixing bowl and stir in the sugar. 
3. Place the eggs, milk, butter and vanilla essence in a separate bowl and whisk together well. 
4. Fold the egg mixture into the dry ingredients with a metal spoon, then gently stir in the blueberries, glace 

cherries or chocolate chips. Do not overmix the mixture.  
5. Spoon the mixture into the muffin tins, filling them to just below the top. Place the muffin tin on the top 

shelf of the oven and bake for 20-25 minutes, until the muffins are well-risen and lightly browned. Leave 
the muffins in the tin for 5 minutes, and then turn them out onto a  wire rack to cool. Serve warm or cold. 

Bake Will Tart 
A Shakespearean pun on a British classic
 
INGREDIENTS 
For the shortcrust pastry:
175g / 6oz plain flour
75g / 2½oz chilled butter 
2-3 tbsp cold water  
For the filling:
1 tbsp raspberry jam  
125g / 4½oz butter  
125g / 4½oz caster sugar  
125g / 4½oz ground almonds 
1 free-range egg, beaten  
½ tsp almond extract 
For the icing 
250g/9oz icing sugar 
4-5 tbsp of water 
Pink food colouring 
Piping bag 

METHOD 
1. To make the pastry, measure the flour into a bowl and rub in the butter with your fingertips until the  

mixture resembles fine breadcrumbs. Add the water, mixing to form a soft dough.  
2. Roll out the dough on a lightly floured work surface and use to line a 20cm / 8 inch flan tin. Leave in the 

fridge to chill for 30 minutes.  



3. Preheat the oven to 200oC/400oF / Gas 6 (180oC fan). 
4. Line the pastry case with foil and fill with baking beans. Bake blind for about 15 minutes, then remove the 

beans and foil and cook for a further five minutes to dry out the base.  
5. For the filing, spread the base of the flan generously with raspberry jam.  
6. Melt the butter in a pan, take off the heat and then stir in the sugar. Add ground almonds, egg and almond 

extract. Pour into the flan tin. 
7. Bake for about 35 minutes.  
8. Remove tart from the oven and allow it to cool.  
9. Mix the icing, adding a little water at a time until you have a stiff but flowing consistency.  
10. Spoon a small amount of the icing into a small bowl and mix in the pink food colouring. Transfer the pink 

icing to a piping bag. 
11. Cover the tart in white icing. 
12. Whilst the icing is still wet, drizzle parallel lines of pink icing across the tart. Using a cocktail stick swipe 

across the pink lines to create a feathering effect. 
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The Taming of the Shrewsbury Biscuits 
Makes 20-24 biscuits 

INGREDIENTS 
125g / 4oz butter or block margarine 
150g / 5oz caster sugar 
2 eggs yolks 
225g / 8oz plain flour 
Grated rind of 1 lemon or orange 

METHOD 
1. Line two large baking sheets.
2. Cream the butter and the sugar until pale and fluffy. 
3. Add the eggs and beat well. 
4. Stir in the flour and grated lemon ring and mix to a fairly firm dough with a round-bladed knife. 
5. Turn out onto a lightly floured surface and kneed lightly. 
6. Roll out to about 5mm (¼ inch thick). Cut with a biscuit cutter that is about 5cm (2 inches) round and place 

on baking sheets. 
7. Bake in the oven at 180oC for about 15 minutes, until firm and very light brown colour. 
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Salmon of Athens 
Salmon fillet with lemon and basil dressing on a 
Greek inspired salad. Serves 4

INGREDIENTS 
For the salad: 
4 salmon fillets 
1 lettuce (Romaine or Cos suggested) 
2 tomatoes, chopped 
1/2 cucumber, diced 
1/2 red shallot, thinly sliced 
10-12 black olives, pitted and sliced 
115g / 4oz feta cheese, crumbled 
For the dressing: 
3 tbsp lemon juice and zest of one lemon 
6 tbsp olive oil 
1 tsp honey 
1 tbsp Dijon mustard 
2 garlic cloves, crushed 
8 basil leaves, fresh 
1/2 teaspoon dried oregano, or 1 tsp fresh 
1/4 teaspoon salt 
Pinch of black pepper, freshly ground  

METHOD 
1. Lightly season both sides of the salmon fillets with salt and pepper. 
2. Drizzle a small amount of olive oil on both sides to coat. 
3. Heat a frying pan or grill to medium-high. Cook the salmon fillets uncovered for about 4-5 minutes each 

side until flaky.  
4. Remove the salmon from the heat and transfer to a clean plate, cover to keep warm. Remove skin if still 

attached. 
5. In a large bowl add salad ingredients: lettuce, tomatoes, cucumber, red onion, pepper and feta cheese.  

Set aside. 
6. Add lemon juice, zest, olive oil, mustard, honey, garlic, basil, oregano, salt and pepper into a blender. 
7. Blend until well combined and a slightly thick and opaque dressing is achieved. About 30 seconds. 
8. To serve, toss salad with enough dressing to coat the ingredients. Evenly divide mixture between 4 bowls 

and top each with a salmon fillet. Drizzle each salmon fillet with the remainder of the dressing. 
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Chicken Curryolanus 
A mild chicken curry. It seems a lot of ingredients, 
but quick and easy to make. To make it vegetarian 
switch the chicken for paneer and peppers. 
Serves 4-6 

INGREDIENTS 
4 tbsp ghee or 3 tbsp butter and 1 tbsp sunflower oil 
2 medium onions, chopped 
20g chunk of fresh ginger, peeled and finely grated 
4 garlic cloves, sliced 
½ tsp ground cardamom 
1 tbsp ground cumin 
1 tbsp ground coriander 
½ tsp ground turmeric 
¼ tsp hot chilli powder 
1 bay leaf 
4 cloves 
Small pinch of saffron (optional) 
3 tbsp ground almonds 
1 tbsp caster sugar 
1 ½ tsp flaked sea salt 
300ml cold water 
2 tbsp sunflower oil 
4 boneless, skinless chicken breasts 
100ml double cream 
Freshly ground black pepper 

METHOD 
1. Melt the ghee, or butter and oil, in a large non-stick saucepan and add the onions, ginger and garlic. Cover 

the pan and cook over a low heat for 10 minutes. 
2. Stir in the cardamom, cumin, coriander, turmeric, chilli and bay leaf. Pinch the ends off the cloves and add 

them to the pan. Throw away the stalks. 
3. Cook for 5 minutes more with the pan uncovered. Stir occasionally until the onions are soft. 
4. Stir the saffron, if using, almonds, sugar, salt and water into the pan and bring to a gentle simmer. Cook for 

5 minutes, stirring regularly, and then remove the pan from the heat and set aside. Remove the bay leaf. 
5. Cut each chicken breast into bite sized pieces. Season with salt and pepper. Heat the oil in a frying pan. 
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A Midsummer Night’s Bream 
Whole fish with jalapeño chillies, lemons and 
herbs. Serves 4

INGREDIENTS 
2 whole filleted bream (or similar fish) 
1 lemon, thinly sliced 
100g / 3 1/2oz butter, diced 
2 tbsp dill, roughly chopped 
1 tbsp flat leafed parsley, finely chopped 
2 tbsp jalapeño chillies, finely chopped 
3 tbsp spoon lemon juice 

METHOD 
1. Preheat the barbeque grill or hotplate to high. 
2. Rinse the fish with cold water and pat dry with a paper towel. Tear off a large piece of foil per fish, and 

place slightly smaller pieces of baking paper on top. Place a fish on each. 
3. Put some lemon slices inside the cavity of each fish. Put about 1 tbsp of butter on top of each fish, top with 

herbs and chilli and pour over the lemon juice. Season well with salt and pepper. Loosely wrap the fish in 
the foil and sit on the barbeque. 

4. Cook for 8-10 minutes. Allow to sit in the foil for up to 10 minutes before opening the parcels to serve. 

6. Fry the chicken on a medium heat for 3-4 minutes until lightly gold on all sides. Turn regularly.  
7. Whilst the chicken is cooking, blend the onion mixture in a food processor or with a blender, until it is as 

smooth as possible. 
8. Tip the onion mixture into the pan with the chicken. Bring to a slow bubble and cook for 5-6 minutes until 

the chicken is tender and cooked through. Stir occasionally. Add in the double cream. Stir, and then return 
to a gentle simmer. Stir constantly. 

9. Serve with rice. 
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Julius Caesar Salad 
You could add grilled chicken to the dish. Serves 4-6 

INGREDIENTS 
1 cos lettuce 
50g / 2oz can anchovy fillets 
1 small white crusty loaf 
75g / 3oz butter 
3 tbsp parmesan cheese shavings, to garnish 
For the dressing: 
5 tbsp mayonnaise  
4-5 tbsp water 
1-2 garlic cloves 
3 tbsp finely grated parmesan cheese 
Salt and pepper 

METHOD 
1. Make the dressing. Put the mayonnaise in a bowl and stir in enough of the water to make a thin,  

pourable sauce. Pound the garlic to a paste with a little salt. Add to the mayonnaise with the parmesan 
and stir well. Thin with a little more water if necessary so that the sauce remains pourable. Add pepper to 
taste and set aside. 

2. Tear the lettuce into bite-sized pieces and put them in a large salad bowl. Drain the anchovies, chop them 
into small pieces and scatter over the lettuce. 

3. Cut the bread into 3cm / 1.25 inch thick slices. Discard the crusts. Melt the butter, brush the slices of bread 
and then cut the bread into 2.5cm /1 inch squares. Brush a baking sheet with a little melted butter. Bake 
in a preheated oven, 200oC / Gas 6, for about 12 minutes or until the croutons are crisp and a deep golden 
colour. Watch them carefully from 8 minutes on as they may colour quickly.


