DESSERTS

This section is a resource for teachers who would like to close out a Tolkien unit by putting together “An Evening in Middle-earth.”  This is a great opportunity for students to demonstrate what they have learned in class.  It is also fun for parents and siblings to get a taste of Middle-earth.  I would suggest that all of the students involved, as well as the teachers, even guests, if possible, be costumed.  The students could even serve the food and drink to their guests.  When I put together a medieval banquet very similar to this, the thing that the parents most enjoyed was having their children wait on them.  Plus, it keeps the students busy.

Invitations

Students will love designing invitations that reflect the theme of the evening.  They could draw a scene from the book they have read on folded cardstock and write the invitation inside.  The more computer savvy can use clip art and fancy lettering.  Note: Be careful about using images from the Peter Jackson films.  They may be copyrighted.  You might check with New Line Cinema online about copyrighted pictures.  One way to avoid this problem is to dress your students in their costumes, take pictures of them, and use the pictures on the invitations or posters.  Be sure to include the date, time, place, and other vital information on the invitations.

Decorations

Students should also be greatly involved in decorating for the special evening.  They can line the school halls with their artwork (see the “Entrees” section), and they can help with decorating the hall for the banquet.  A theater space or auditorium could work, but, especially if you are serving a meal, a banquet hall or gymnasium would be best.  I would suggest arranging the tables in a U-shape, but if your tables are round or your group is too big, this may not work.  A small group of students could sit at a head table (similar to what is done in a wedding reception) to act as masters of ceremonies.  You could have a “King Aragorn” and “Queen Arwen” flanked by “Gandalf” and “Frodo.”  They could make announcements and keep the festivities moving throughout the evening.  

Table decorations can be as simple or as elaborate as your budget allows.  Plastic or paper plates do the job.  You could buy gold-colored paper plates to give the illusion of sumptuousness.  Plastic forks, knives, and spoons may be appreciated by the guests, but hands-only dining lends an authentic feel.  Candles on the table add a beautiful touch, but be sure to check with your local fire and safety inspectors to make sure it can be done.  Battery operated candles or lanterns could give the same atmosphere without the danger.  Flowers, beads, dried flowers and fruits—table decorations are limited only by your imagination.  Again students’ art and crafts make the decorations special.

To decorate the hall itself, you may put up bulletin-board paper for the students to make murals.  You could establish different areas around the room to stand for different places in Middle-earth:  Mount Doom, the Shire, Moria, Lothlorien, the Lonely Mountain, etc.  The possibilities are limitless.

Costumes

Check your local library or bookstore for books on historical costumes or theatrical costumes.  Color, silhouette, and texture are keys to making costumes that “seem” historically accurate.  Just remember, though, the word “seem” is important.  The costumes should give a certain impression, they do not have to be historically accurate in reality.  

There are many resources for costumes depending on your time, resources, and budget.  First, you can buy costumes on-line (see “Filling Up the Corners” for on-line resources).  These look very much like the costumes from the movies.  You may also rent costumes from a rental shop, another school, or a local theater.  Keep your eyes and ears open.  If the high school in a nearby town performed a staged version of The Hobbit last year, try to contact the head of the fine arts department or the teacher who directed the play.  Especially if you have talented and time-blessed mothers, you could make costumes from scratch.  I know that Simplicity carries patterns for Middle-earth characters.  Other pattern companies may, too.  You might also refashion modern clothing to look older.  A long adult-sized dress could be altered to fit a young woman.  Old pants and jackets might be cut down and restyled to make hobbit suits.  Accessories such as hats, gloves, shawls, and shoes (not on hobbits, though) are very important, as well.  They can be used to make different looks.  Weapons should be handled with care.  The plastic ones work fine, especially for younger students.

Your elf students would look best in costumes from the early medieval period.  Light, flowing fabrics, draped sleeves, and Celtic-style jewelry add to the elvish look.  Hobbits look good in Victorian or nineteenth-century costumes.  Keep it simple, and make it fun.  You might also check out Ngila Dickson’s beautiful costumes from the Peter Jackson films for inspiration.

Recipes

You can give Middle-earth names to any food that is served.  Any stew can be called  “Herbs and Rabbit Stew,” and shortbread can be substituted for lembas.  The following recipes come from The Tolkien Scrapbook, edited by Alida Becker.





    Frodo’s Scones

In a large bowl, sift together 2 cups of sifted all-purpose flour, ½ teaspoon of salt, ½ teaspoon of baking powder, and 1 tablespoon of sugar.  Cut in ½ cup of shortening.  Add 1 cup of raisins or currants.  Make a well and add enough buttermilk to form a stiff dough.  Roll out ¼ to ½ inch thick on a floured board.  Fry on a lightly greased griddle for 7 to 10 minutes.  Turn.  Fry for 7 to 10 minutes more and serve.




       Bilbo’s Orange Marmalade

Wash, dry, and peel 2 pounds of smooth, unblemished oranges.  Cover the peel with cold water and simmer for 2 hours, until it is tender.  Slice the oranges very thin and mix with 2 pounds of sugar.  Drain the peel, cool, and scrape out the white pith.  Slice the peel very thin.  Combine the oranges and peel, and stir well.  Simmer over a low heat until thick.  Pour into hot, sterilized jars and cover.





Merry’s Mulled Cider

Mix together 2 quarts of apple cider, 20 whole cloves, ½ cup of sugar, 12 sticks of cinnamon, 14 whole allspice, and ½ teaspoon of salt.  Bring to a boil.  Simmer for 15 minutes.  Keep warm.  Strain and serve in a mug with a lemon slice.




Mushroom Soup from the Inn at Bree

Chop ½ pound of mushrooms very fine.  In a large saucepan, melt 4 tablespoons of butter.  Add 1 tablespoon of chopped onion, 2 cups of finely chopped carrots, 2 cups of finely chopped celery, and 1 clove of garlic, minced.  Stir in 2 ½ cups of beef broth, 3 ½ cups of water, 1 small can of tomato paste, ¼ teaspoon of salt, and 1/16 teaspoon of pepper.  Bring to a boil.  Cover and reduce heat.  Simmer 1 hour.  Puree the soup.  Melt 2 tablespoons of butter in a skillet, add ½ pound of sliced mushrooms, and sauté for 5 minutes.  Add to the soup.  Add ¼ cup of dry sherry.  Heat thoroughly and serve.





    Mirkwood Cookies

Sift together 2 ½ cups of flour, 2 teaspoons or double acting baking powder, and ½ teaspoon of salt.  Cream ¾ cup of butter.  Gradually add 1 cup of brown sugar (granulated brown sugar works well), creaming well.  Blend in 1 unbeaten egg and 1 teaspoon of vanilla and beat well.  Melt 1 ½ squares (1 ½ ounces) of unsweetened chocolate; set aside to cool.  Add the dry ingredients gradually to the egg mixture.  Mix thoroughly.  Remove 2/3 of the dough to a floured pastry board.  Stir ¼ teaspoon of baking soda into the chocolate.  Blend the chocolate mixture into the remaining 1/3 of the dough.  Chill if necessary for easier handling.  Roll half of the light-colored dough into a 10 by 4 inch rectangle.  Shape half of the dark (chocolate) dough into a 10 inch roll and place on the rectangle of light dough.  Mold the light dough around the dark dough and wrap in foil.  Repeat with the remaining dough.  Chill for at least 2 hours.  Cut the dough into slices 1/8 to ¼ inch thick.  Place 2 slices together on a greased cookie sheet to resemble eyes.  Pinch the corner of each slice to give a slant-eyed look to the cookie.  Place a chocolate chip into the center of each eye.  Bake for 8 to 12 minutes in a preheated 350 degree oven.  Remove from the baking sheets at once.  Store between layers of foil in a flat, covered container.  Makes approximately 3 ½ dozen cookies.





  Scotch Eggs Strider

Hard boil 8 eggs.  Cool and peel.  Mix together 1 pound of sausage meat, ½ teaspoon of sage, 1 tablespoon of parsley, and a pinch of thyme (or use 1 pound of sage-flavored sausage).  With the sausage meat make 8 patties large enough to surround the 8 peeled, hard-cooked eggs.  Place an egg in the center of each patty and form the sausage around the egg.  Roll the egg in flour seasoned with salt and pepper, then in beaten egg, and then in bread crumbs.  Fry in deep fat.




          Roast Mutton for the Trolls

Leave a thin layer of fat on a large leg of mutton and rub with a cut clove of garlic.  Roast for 25 minutes per pound in a 350 degree oven.  Serve with mint jelly and Shire pudding.





      Shire Pudding

Mix together 1 cup of milk, 2 eggs, 1 cup of flour, and 1 teaspoon of salt in a blender.  Put 3 tablespoons of hot beef or lamb drippings in a 9 inch glass pie plate.  Pour the batter into the middle of the drippings.  Bake in a preheated 425 degree oven for 15 minutes.  Reduce the heat to 350 degrees and continue baking until the pudding is puffy and brown.

