% %z‘ng 0/
e Batrewell Duddding

These delicious pu/p/inﬂy were first made @ accident at a localinm (the then White
Horse) around
1860.

9t seems clear that the recipe was 0@1’%@ J'omefﬁinﬂ of an accident, the resulf of a
mimn/emfamﬁ'nﬂ between Mrs Graves, mistress 0][ the inn, and her cook, Vl}'iﬁnﬂ
noblemen ordered J'fmwéemy tart, but the cook, instead oﬂ'ﬁiﬂm’nﬂ the €49 mixture into the
pm'f@, Wm/ it

on tops of fﬁej&tm,

The result was so successful that a Mrs Wilson, wife of a tallow chandler who lived in the
coff&ge now known as the Old 0@1’%/ Rakewell %m/ﬁ/inﬂ \S’ﬁop where candles were made,
saw the poyﬂ'éiﬁfy of maﬁinﬂ the pu&/fﬁ'nﬂy for sale and obtained the so-called recipre and

commenced in a business 0][ her own,

The pmpei@, piﬂoéﬂé@ built in the late 171% cenfmy, was owned @ the Duke 0/[ Rutland
unil sold to the Wilson fam@, then tenants, @ the 8th Duke in 1921,

Rakewell %f&/pﬁ'nﬂy, still made @ hand fmm the secret iﬂeci/)e, are sent away fo many
corners of the ﬂ/oée from the world=famous éﬂﬁeiy, as well as eaten as a sweet in our
famous restaurant as fﬁey were meant to be eaten - hot with custard or cream,

As told @ the peop/e who know...



