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How to Use This Ebook

Select one of the chapters from the main contents list and you will be taken straight to that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.

You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


Introduction

The Kinder- und Hausmärchen (Children’s and Household Tales) by Jacob Ludwig Karl Grimm (1785–1863) and Wilhelm Carl Grimm (1786–1859) was first published in 1812, republished in amended and expanded editions until 1857, and quickly translated into other languages, English included, often in toned-down, not to say bowdlerized versions. The Tales crystallized what most of us understand to be a fairy story – a tale of adventure and magic, set in a vaguely medieval, ‘once upon a time’ world, in which a hero or heroine overcomes an evil adversary to make their fortune, marry well, and ‘live happily ever after.’

Such tales had flourished long before the Brothers Grimm – most often circulating in oral form among ordinary people but also captured, at times, as polished literary tales, as in the Histoires ou contes du temps passé (1697) of Charles Perrault (1628–1703). The Grimms’ versions, however, caught the tales at an important historic moment, retaining many of the more disconcerting elements – the sex, the violence and the savage black humour – that were subsequently toned down (or jettisoned altogether) for politer, as well as younger, audiences, and which even the brothers themselves tamed through successive editions.

For all their fantastical elements – from magic rings to talking animals, to witches, dwarfs, ogres, and princesses – the Brothers Grimm Tales have an earthiness that keep them tethered to the real world. The protagonists are often hungry and poor and, to survive in a hostile world in which everything seems stacked against them, must hone their wits if they are to flourish. Even the rich – the kings, queens, princesses and merchants – have problems with which we can empathize: difficult family relationships, childlessness, loneliness, fear of getting older, a desire for love and happiness … The English novelist Angela Carter (1940–92) captures their nitty-gritty realism thus: ‘A fairy tale is a story in which one king goes to another king to borrow a cup of sugar.’

Carter’s ‘cup of sugar’ draws attention to another of the earthier aspects of the Grimms’ Tales that can easily be overlooked – their preoccupation with food. To some extent, this reflects the very real hunger that existed in the European culture out of which the fairy tales sprang, in which, for millions, famine was an ever-constant threat.

‘Hansel and Gretel,’ for one, is all about raw, gnawing hunger: The tale begins with a famine in which a woodsman and his wife must choose between feeding themselves and abandoning (and effectively murdering) their children, and then turns into a surreal food-themed fantasy-cum-horror story in which everything becomes edible, including a house and even the children themselves. Food in such tales is a matter of life and death.

But a more generalized pleasure in food also permeates the Grimms’ Tales, along with a sense that it is good food shared that helps cement society together. There’s nothing fancy or exotic about the food in the fairy tales; it’s the plain honest fare that the brothers’ contemporaries would have served up at their tables – roast meats and game, cheese, bread, soups and stews, fruit … in short, seasonal, simple, nourishing dishes. In the tale ‘The Wishing-Table, the Gold-Ass, and the Cudgel in the Sack,’ a magic table that resets itself with a hearty communal meal notably takes precedence over an ass that produces gold out of its mouth and backside. In the world of the fairy tale, good food that can be shared by everyone is both a catalyst and symptom of a flourishing society. That it should be thus in our society, too, is, I hope, something everyone can agree on.

It is this spirit that underpins the collection of Grimms-inspired recipes featured in this book: simple soups, tasty stews, hearty pies, and delicious rib-sticking puddings that can be easily prepared, are relatively cheap to make, and proudly shared with friends and family. Gesegnete Mahlzeit – blessed mealtime – as the Germans say.

A Note on Editions

The Grimms’ tales have been translated into more than 160 languages, and in the US alone there are over 120 editions of the stories available to read. The editions used in this cookbook are Grimms’ Fairy Tales, translated by Edgar Taylor and Marian Edwardes, published by R Meek & Co. in 1876; and Grimms’ Household Stories, published by Routledge & Sons Ltd in 1853. You may therefore find slight differences in the references to the tales to the version you may be most familiar with, due to variation in translation. These differences are testament to the lasting magic of the tales and their enduring popularity as they are passed down through the ages.
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