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A NOBLE MEAL FIT FOR A KING

Wife, bid these gentlemen welcome: — come, we
have a hot venison pasty to dinner; come, gentiemen, I
hope we shall drink down all unkindness.

~ Jennifer Greenhill- Taylor
Statf writer

% The. pasly (rhymes with fast-ee) relerred to by
Shake his Merry Wives of Windsor,.i :
other diﬂr.anmhhme& “”‘ﬂs

WhenSimpleSlmonnnpla'edtheplemanintheu
- miliar nursery rhyme for a sample of his wares, he was
not asking for cherry pie. That pieman going to the fair
was selling savory meat pies, the original fast food.

Even in medieval times, takeout was no new
nomenon. Meat-filled pastries, invented to a
way to carry hearty stews out to the workplace, have
long been main dish foods in many cultures.

In the days before aluminum foil, plastic wrap or in-
smatedlunchpaﬂs.n‘ansporunggoodmn'dytoodfon
midday meal called for a little inventiveness. Combina-
tions of meat and vegetables in heavy gravy or sauce
wrapped in a variety of pastries for generations have
accompanied. farmers, miners and mill-workers to
work and children to school.

Often the workers would heat the pies by placing
them on a shovel blade and putting the shovel over a
fire,

Some cooks would even tuck a sweet filling into one
end of the turnover. Both dinner and dessert came
wrapped in-one convenient packet,

‘The meat pie has a long and hearty history. Accord-
ing to the Woman’s Day Encyclopedia of Cookery, it is
a dish of great antiguity, mentioned as “pastes of veny-
soun” in the Robin Hood ballads of England.

Time-Life's cookbook series, American Cooking, says
mutplesweremenuonedbyhmorimu(arheku
41314thcentm'y )
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meat pie. Russians eat pirogi, which are pastry-
enclosed meat pies.

- These foods are sturdy peasant fare, which can be
made at home without too much fuss, from good
healthy basic
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