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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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Tomato Sauce in the Spanish Style 
with Rack of Lamb

S A L S A  D I  P O M O D O R O  A L L A  S P A G N O L A

SERVES 4  TO 6  This derives from the earliest known tomato sauce recipe, written in 1692 
by Antoni Latini in his Lo scalco alla moderna, where it is described as “a very tasty sauce, 
for boiled dishes and anything else.” It is paired with simple racks of lamb, adapted from 
the same period, as it was meant to go with a meat dish. The classic pairing of tomato 
sauce with pasta would not appear until much later. This is one of those recipes where 
the quality of your ingredients is truly paramount. If you have a local farmers market, my 
advice is not just to shop there, but to haunt it. Make friends. Talk to the tomato guy or gal, 
the one who is proud of their product and wants you to taste it. Don’t stop there: great olive 
oil and fabulous vinegar will take this dish where it needs to be.

1 pound fresh ripe tomatoes,  
halved and cored
1 serrano chili, seeded
½ medium red onion, finely chopped
1 teaspoon minced fresh thyme leaves
¼ cup extra-virgin olive oil
1 tablespoon plus 2 teaspoons  
sherry vinegar

Kosher salt
4 cloves garlic, finely chopped
1 teaspoon freshly ground  
black pepper
1 tablespoon roughly chopped 
rosemary leaves
2 lamb racks, frenched
1 tablespoon canola oil

THE secret to this dish is the intense, smoky 
!avor of the tomatoes. They can be prepared 
on a grill or under a broiler. Place them cut 
side down on a grill or cut side up under 
a broiler. Let them properly char, 3 to 5 
minutes. Char the serrano as well. Remove 
the skin from the pepper with a sharp knife 
and discard. Mince the tomatoes with the 
serrano and mix with the onion, thyme, 
2 tablespoons of the olive oil, the vinegar, 
and 2 teaspoons salt in a medium bowl. Let 
the sauce marry for at least 30 minutes or 
overnight.

COMBINE the remaining 2 tablespoons olive 
oil, the garlic, black pepper, and rosemary in 
a small bowl. Rub this mixture over the lamb 
racks and marinate in a resealable bag or 
covered bowl, refrigerated, for at least 1 hour 
and up to 8 hours. 

PREHEAT the oven to 400°F. During this 
period, lamb like this would have been 
spit-roasted over a *re, which is lovely 
but inconvenient, especially if you are the 
indentured youth spending days by a roaring 
*replace turning a spit. Here, pan-searing 
takes the place of the open !ame and the 
unfortunate spit-boy. 


