


THE HISTORY OF WELSH FOOD

Welsh food owes much to its ancient, Celtic traditions in that it has developed to satisfy the needs of hardworking men and women. Hearty and filling dishes were necessary to appease the appetites of farm labourers, coal miners, quarry workers and fishermen. Up until the development of coal mines in the south and slate quarries in the north, Wales was essentially an agricultural country consisting of numerous smallholdings and tenant farms. 

The mainstay of Welsh meat consumption was pork. The annual pig-slaughter was a highly regarded occasion and perceived as an exciting ritual when performed by the butcher. Bacon in particular was an essential element in Welsh cuisine due to it forming the basis to the traditional dish known as Cawl. This classic one-pot meal varies from region to region and even from house to house. 

Contemporary agriculture has seen Welsh lamb being exported globally but, in the past, the people of Wales considered it a rare treat. Lamb was strictly reserved for holidays and special occasions. Welsh Black Beef is today very nearly as popular as Welsh lamb due to a marked increase in international exports and British purchases. 

The fishing industry along the West Coast of Wales was (and to some extent still is) highly important with herring and mackerel proving the most popular of catches. The Gower once enjoyed an abundance of oysters, but, sadly, over-fishing has caused this delicacy to virtually disappear from our shores. For hundreds of years, the cocklemen and women have harvested cockles across the Gower peninsula. This shellfish is an inexpensive source of protein that remains popular today. 

Additionally, the Gower peninsula was one of the only known places where the edible form of seaweed, known as laver, could be found. This was cooked and prepared to make laverbread or bara lawr and was usually sprinkled with oatmeal and cooked in bacon fat. 

Wales bleak uplands ensured that, apart from oats, very few cereal crops could flourish. Consequently, and in common with other Celtic countries, oats became part of the staple diet when incorporated with soups, porridge and cakes. According to the 10th Century Laws of Hywel Dda, the only two vegetables cultivated in Wales were cabbages and leeks. 

The only nationally known cheese that originates from Wales is Caerphilly. Welsh cheese making was carried out in the low-lying and fertile dairy lands where sheep and goats flourished. 

In the past, the Welsh enjoyed a traditional tea as a daily indulgence. Once a week, baking sessions of mammoth proportions would occur in most households to ensure that larders were constantly stocked. Bara Brith, also referred to as speckled bread, and Welsh Cakes were the most popular. 

The bakestone is a traditional and quaintly primitive cooking implement that was used to make a variety of scones, pancakes, cakes, breads, turnovers and oatcakes. The Welsh developed cooking on a bakestone to a fine art mainly due to the majority of households being unable to afford the luxury of an oven. 



Welsh Product Tasting
Taste and rate each product using the symbols give below. You may also wish to write a comment about each product.


LIKE  =                        NOT SURE =                       DISLIKE = 

	Name of Product
	Rating
	Comment

	Laverbread

	
	

	Caerphilly Cheese

	
	

	Selsig o Gymru

(Traditional Pork Sausage)
	
	

	Leeks sautéed in Welsh Butter
	
	

	Gower Cockles

	
	

	Braces Bara Brith

	
	




On the following pages are 4 traditional Welsh recipes. Choose one to prepare next lesson. You will need to bring your ingredients, your apron, and a container along with the recipe method.
Date of Practical Lesson:_______________________________

