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“The culinary tour de force that you have in your 
hands will take you on a time machine journey 
that H. G. Wells could only have dreamed of.”

—JESSICA B. HARRIS

OVER TEN CHAPTERS, TWO THOUSAND YEARS OF HISTORY—told through 
a culinary lens—come alive. From Ancient Rome to tenth-century Baghdad, al-Andalus 
Spain, the Ethiopian Empire, and nineteenth-century New York City, each chapter pres-
ents an immersive retelling of world history interwoven with period recipes adapted for 
today’s kitchens, allowing modern cooks of all abilities to create and eat dishes that were 
enjoyed hundreds of years ago.
	 Readers learn to orchestrate feasts from Apicius; blend spices from the Silk Road; 
use indigenous ingredients of the Americas; revisit the “classics” from the court of the 
Sun King; and savor complex delicacies from the birth of the American restaurant scene. 
The home cook can prepare an entire seven-course Tudor feast, pick and choose a few 
dishes from around the world and throughout time, or read about a period of history with 
incredible photos of ancient food made modern. Richly illustrated, the hand-drawn maps 
and contemporary photography add to the sensory experience, while Harris’s foreword 
puts these historic foodways and their legacies into contemporary context.

VICTORIA FLEXNER is a food historian and the founder of Edible History, a New York 
City–based historical supper club. JAY REIFEL is Edible History’s executive chef, with 
a background in fine dining and classical pastry. JESSICA B. HARRIS is a culinary 
historian and the author of twelve critically acclaimed books documenting the foods and 
foodways of the African Diaspora. She received the James Beard Lifetime Achievement 
Award in 2020.
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Poached Pear Custard
P A T I N A  D E  P I R I S

SERVES 8  I have always loved the elegance of wine-poached pears in modern prepara-
tions, and this clever technique of incorporating the poached pears in a delicate custard 
elevates them even further.

4 Bosc pears
½ cup raisins
¼ cup plus 3 tablespoons honey 
3 cups white wine (such as Moscato)
½ teaspoon ground cumin

¼ teaspoon freshly ground black 
pepper, plus more for finishing
2 large eggs
3 egg yolks
¼ teaspoon kosher salt

PEEL and halve the pears. Divide each half 
into four long slices. Cut along the inner edge 
of each of these slices to remove the core and 
the hard central line that runs from core to 
stem. Put the pear slices in a stockpot with 
the raisins and ¼ cup of the honey. Pour in 
the wine. Bring to a boil and then reduce the 
heat to a gentle simmer and poach until the 
pears have softened but retain some "rm-
ness, 25 to 30 minutes.

PREHEAT the oven to 325°F. Reserve 8 pear 
slices.

MEASURE 2½ cups of poached pears with 
their poaching liquid. The best way to do this 
is to "ll a measuring cup with approximately 
2½ cups of the pears, then top it o) with 
the liquid. Add 1 tablespoon raisins from 

the poaching liquid. (Reserve any remaining 
poached pears and raisins for another use.) 
Place the 2½ cups pears and liquid and the  
1 tablespoon raisins in a blender or a food 
processor "tted with the metal blade, along 
with the cumin, ¼ teaspoon black pepper, 
eggs, yolks, 3 tablespoons honey, and salt. 
Blend or process until smooth.

FILL eight 6-ounce ramekins with the mix-
ture, leaving a bit of room at the top. Trim 
the reserved 8 pear slices to "t snugly in the 
ramekins and then gently place one on the 
surface of the custard mixture in each rame-
kin. Bake until just set, about 15 minutes. 
Cool the custard and "nish each with a pinch 
of pepper.


