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The 13
th

 century Al-Andalus (Anonymous Andalusian) Cookbook has two recipes for 

syrups from roots, and both use ginger as one of the root ingredients. Since they are 

medicinal type tinctures, there are a lot of roots in these two. 

 

Making syrups and diluting to make drinks is period, as seen from the recipe A Recipe 

For Another Drink “When the syrup is done boiling, empty it into containers. To use, 

dilute the syrup with an equal amount of water. It is a tried and healthy drink.” Out of the 

Annals of the Calip’s Kitchen, a 10th century Bagdadi cookbook, page 480. 

 

We used the ginger syrup recipe modernized from a ginger syrup mentioned by Sir 

Kenelm Digby, and while making the syrup candied the ginger at the same time. 

 

A period recipe that candies pinecone & ginger, from Platina:  

 

De Nucibus Pineis. Pine kernels come from pine cones from which the resin has been 

extracted and, taken with food, engender the best humours, quench thirst, take away 

stomach upset and purge the urine. They are often eaten with raisins and are thought to 

arouse hidden passions; and they have the same virtue when candied in sugar. Noble and 

rich persons often have this as a first or last course. Sugar is melted and pine kernels, 

covered with it, are put into a pan and moulded in the shape of a roll. To make the 

confection even more magnificent and delightful, it is often covered with thin gold leaf.  

- Andrews, E.B. trans. Platina. De Honesta Voluptatae. L. de Aguila. Venice, 1475. St. 

Louis: Mallinckrodt, 1967.  

http://www.godecookery.com/friends/frec23.htm 

 

 

To make the Candied Ginger: 

 

Instead of removing the ginger cubes, we cooked the cubes in the sugar mixture and let it 

infuse. Then we sieved the candied ginger off and tossed it in a bowl with refined sugar. 

 

To make the Candied Ginger Lam: 

 

The hot candied ginger was pressed into the mold and syrup was poured over it to get it 

to properly stick. Then it was left to cool down. The next day we unmolded it, and it 

stuck together properly. And even though we could have used some more ginger in the 

head Simon really likes it  



 
 

Filled the mold with candied ginger and some extra syrup as glue. 

 

 
 

The next day the lam was unmolded. It had worked! 


