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Victorian Food is on the menu in the second episode of S4C’s light hearted history series Byw yn ôl y Llyfr, presented by Bethan Gwanas and Tudur Owen.

The series follows Tudur and Bethan as they attempt to lead the lives of a Victorian couple following the precise guidelines set out in a book published at the time – Llyfr Pawb ar Bob Peth (A Book for Everyone About Everything). In Wednesday’s programme, 22 September, the duo will try out some of the recipes suggested in the book. 

“The best rule of trading is to purchase from the respectable shoppers in your neighbourhood,” is the advice of the book’s author, Thomas Thomas, about food shopping. And sound advice it is too, since dishonest Victorian shopkeepers would often mix all sorts of alien substances with food to save costs. 

But fortunately Thomas Thomas’s book and scientific historian Dr Iwan Morris are at hand to help Bethan recognise the contaminated produce; such as red brick powder in Cayenne pepper; building plaster in flour; and using red lead to give cheese an irresistible colour. 

Whilst Bethan tries to make a sandwich that won’t kill her, Tudur is given a butchery lesson by Bodedern butcher Richard Jones.

“I like steak and chops, but the Victorian butchers would sell some things that most of us would find very unappetising. Every single part of the carcass was used, from the horns to the hoofs,” says Tudur.

In the back room of the butchers, a feast of offal is laid out for Tudur, including a cow’s heart and tongue, a sheep head and a pig’s head. 

“Chopping the pig’s head in half was no bother at all,” says Tudur about his butchering lesson. “But once we started dealing with other parts like the eyes and the brain I started to feel squeamish. Then we had to eat them!”

After purchasing the ingredients, and making sure they’re safe to eat, the professional chef Padrig Jones prepared a feast in the kitchens of the Judges Lodging Museum in Prestigne following some of Thomas Thomas’ recipes. 

“The recipes are not that much different to how we cook today,” says Padrig. “But I had never prepared a sheep’s head before!” 

On the menu will be pig’s trotters, pig’s ears and sheep’s head with mustard and ketchup gravy. Will Bethan and Tudur enjoy their meal, or will Padrig make a pig’s ear of it in the kitchen?

Byw yn ôl y Llyfr

Wednesday 22 September at 20:25

Also, Saturday 25 September at 21:30 with on-screen English subtitles
Website: s4c.co.uk/bywynolyllyfr 
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