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LI{TRODUCTIOI,j.

Ii,;r soini, tiue, oni' of tirt, princi-i-r,tI maxilis oi instruction inthe
l:ibbey ChurclL tras ber:n t.ii,,:.t tirere is ,r ciose connr:ction betr,reen ";.hol-eness"
and "it.lolinc sE"r " Sinc,:.: o'ti€: ,.ire rsh.nt ',',rc eat", iL f cilorrrs ttLet this is a

ciistiirctly reiigiou; book"

l- recoru,ir-.nJ. it f. c,r D,ti11, iir=,.idin,.i ..r j.tl, l4e,-1itation to alI housei';ives,
irnd guar::ntr-.e, t,fl.rt 'tlie rel:'.rlt will r'airr;r: the .;t;tndaro of 1j-vinq quite
consiclerably irnci proilote peei.ce lind ilarmcny ru-Lthin aur:i r,,lthout,

It has k;r:en e rleliqirtful but taxrng labour t,l liatrY ]::eop]e, especiaily
to thc Edi.tor iii:',':. lLnne Glbr;on, aiii to rhe typ"ist, l{iss Lrnoe i\ico-ll.
ltl:ny otirers irave cTivcn of their sr:ii.l.. tirae, arlLi mat-eri.r1, fo all- of
thi,:rn tlr.inks i; crue, and not .l-cast ti-. the r:ontributors ,;,ihose rccipets
rl,]:e the }''c'ok" ilirlitr-n cochrane,

iiinister,
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Green Tornato Chutney.

I ]b. Apples"
I targe 0nion,
I --'f Ib, SuJtanas,

t Itr. Broum Sugar,
1 lb. Green Tomatoes,
1 oz* Garlic,
1 Teaspn Ginger,
I Pint Yinegrar,
I Teaspn. Hustard*
] Teaspn, Cayenne Pepper,

Peel Apples - Chop apples, onions,
tomatoes and Garlic very finely, add
seasoningr and sugar, also vinegar,
Put into Jar and simmer tor 2* Hours,
Put in Jars and covetr when cold,

Mrs, B. Sutherland,

Chutney.

2 nbs. Rhubarh,
l-bs. Gooseberries,
]bs, Sultanas,
lirs, Sugar,
oz. Garlic,
Ib. Onione, (sliced thinly).'
oz. Cayenne,
guart li,lhite Vi.neqrar,

oz, $a1t,

BoiI fruit sugar and garlic for ul hoor,
add other inarredients and hoil t hour.
Pour into earthen vessel and while hot
add vinegar and salt, Bottle at once'

Mrs, Shepherd,
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Mint Sauce.

Fresh },Iint, I Tabspn. Salt,
4 Dsrtspns, $ug"ar, I Pint White Vinegar.

Pick over the mint sarefully, wash and dry, then chop up finely, and allonr above

ingredients for every six tablespoonfuls chopped nint. Mix sugar and salt with
the mint, then stlr in the vineprar and stopper closely, Thls will keep for a

long timl, and r,,rhen it is to be used should be diluted slightly with water'

l"Irs, B. Shtherland.

t
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2 Teaspns Sugar,
2 Teaspns Dry lfustard.
1 Teaspn. SaIt,
$ Teaspn. Pepper,
4 Tabspns. Creem,
l. Tabspns. Vinegar.

Iie,y..ul :g "i s 9,S9tr". *
2 Ecjgs,

Bcat egigs and add all other ingrredients,
put bor^il into pan with boillng water and

stir until it th-ickens,

ivlrs" E. Davidson.

i'asty Sauce r^rith any Fish (iiot or CoId).

1 Tabspn. lvlayonnaise Sauce.
1 Tabspn, Creern slightly r,rhipped,
l; Tabspns, liorse Radish Sie.uce'

1 ![abspn. Cucui.Icer, finely chopped'

i,Iix together and serve with salmon,
herringi, fried fish, fish cakes etc'

I'irs. V, Paterson.

Tomato Sauce.

1$ oz, fat or cooking oil,
1 Onion,
2 to 3 bacon rinds,
I oz, Flourr
1 lb, Ripe Tomatoes,
-| rint stock,
$ Teaspn, Sugar,
Salt and Pepper,

Peel and chop onions, Slice tomatoes'
Heat fat and fry onion and bacon rinds
until bror^rn. Add flour stir, Gradue.lly

. adrl-sliced tomato'es-- and*-rtoc-k- and--sfir
until boilinq;. Cover and boil gently
for half an hour' Strain, then add

sugar, and salt and PePPer to taste"

Mrs, M. Taylor.

Boiled itice.

Ir'Iash very thorouEhly irl cold lvatero
then pat in saucepan lvell covered rrith
eold t^rater and bring to the boil, add

a dsrtspn of sal-t then i:oiI for a}:out
5 minutes, or till tender, then Put
in strainer and run cold tap over it
tilI all starch removed, DrY in oven

leaving the door just oPen.

Mrs. !'lirnberley,
(2)



Colden Balls"

1lb, Irotatoes,
I Eqq,
1 lircb of llo.rq,

Boir potetoes ancl dry tiIl floury, put thern
through fine sieve ancl bea't r,rith rnarq,
,rcid yolk of egg and mix thoroughJ-y, when
colc{, ro11 into balls - esg & crunil:r -
(usinqi egq r^rhite) anci cook in hot deep
iot tiLl golden.

l,jrs. Thomson.

pgi-.rd_-gfeam.

2 Ess-s,
1 Tcospn. Salt,
i Teaspn, Dry l{ustarci,
z T.:bspnl. ,)ugar,
: 'l--tcLrF Vinegiar,
Goocl slice of butter,
r)ep{- sgo., add other ingrreciients. I\rt in
3.,:.:: ud sti:: unt:-l it thickens and then
,r:rn r,.rith cream, (Put jar standing in pan
,rr boilins wa.ter whii-e stirring until it
--:--.ickens, ) .

--:- i. iicDonald.

Pickleo Onions

4 lbs, Pickling Onions,
a
Z
a
i'

Crip Brolrn Sug:ar,
n---^ ci-r!
V UIJ rJdl L ,

6 Cloves,
6 Peppercorns,
L oz, Picklinq Spices,

Peel onions. Place in basin and sprinkle
with salt, leave overnigrht, Rinse weLl and
dry with clean toi,rrel. Boil sugare spices
and I quart rnalt vinegrar for 5 minutes,
Throrv ln onions and bring to boil, Pack in
jars or bottles and cover with vineqrar.
When cold cover closely,
Mrs, Cochrane.

Inclian Chutney.

1 lb. Apples, Plums & Pears after being
peeied and chopped into fair-sized pieces.
4 Tabspns" Sultanas, 1# lb, Brown Sugar,
2 Med.irxi Sized Onions chopped, * or. qrreen
Ginger, 2 TeasprLs, nrlxed Spice,
2 Dsrtspns. salt & vinegrar to just seep
through the nr-ixture. Boil for 40 nrinutes,
This chutney improves with keeping,

I'fiss i'.lexander,
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,cs.uf+.ltEeq ,Pickl%
3 l,:rge Cauliflowers,
6 LarEe Tomatoes (about ffb),
6 Large Onj.ons,,
2 Lkts. Gran, Sugar,
2 Tabspns. SaIt,
2 Tabspns. I{rrstard,
I Heaped leaspn, tumreric Powd.er.

I Cup Cornflour."
2*3 Pints Bro'nrrr'Vi:*egrar*

Cut cauliflotrer i:rto sprigs and cut
tornatoes and-.aaions into small pieces.
Ahrost ccyer with vinryar and boil for
15 m-j-nutes,. Add sugar and" bring to the boil
aga{n- }leanwhile mix rmrstard, saltr corn:
:ffor,tr and turmeric porrCer to a smooth.,paste
with cold water. Add this to inerredients in
pan and hoil for approx" I0 mj:rutes tilt
thick.
lrl-. Rr.'^o4rf u - !rJ vv.

4::p1.e Chrqtney,

Z Ib* ltpple,sl
Ib. Sultanas,
cz. Ilustaro. Seed,
Teaspn, Cayenne,

$ lints Vinegr.rr,
lb. 0nions,

!i- Ib' hro'r'/n SuQrar,

* or. SaIt,
* or. i{hole Ginger,

Peel; slice and chop the apples & onions,
put them in a saucepa.n with sugar, vinegar,
sultanas ald condements, add the- girrgr*r and
musta:d seed tied in a nruslia hag, brinq
to the boil" end sifirner qentl-y until a,Ll- the
vegetables are tender, the vinegrar has
evaporated and the ri-ixtu-re Ls of a chutney
consisten.,y. Remove the muslin bagr and
bottlc at once,

Ilrs, H, Tindal.

1
3_

I
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1
1

Iiirrt Jellv.

' ri-- '1--t ^-'-looking Apples, Sugar an-cl a gooc bunch of fre,sh i{int, cut up applesL LpA t VIq! 9A V

and cover r,,ith lrater. Cool': tilI soft, strain. add i lb, sugd.r to each pint of
juice" Return to pan end bri.ng; slor,;Iy [o boil. Add mint tiecl in a bun,lle. Boil
grently till jelly sets. Remove mint, pour jelly into small pots and cover at once,
(Deliclous r,rith Lamb) 

"

llrs ' Cochrane,
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Cream of Carrot Soup,

* rn, Carrots,
1;Large Fotato (thinly sliced),
Ir:Large Onion, (chopped),
f Pint Chicken Stock,
1. oz. Butter,
1 oz. Flour,
$ nint Mirk,
Sbasonlng - Salt, Pepper & Pinch of liuqrer.

Cl-ean and peel veqretables as necessary,
and si-rntrer in the stock until tender.
Mearwhile melt butter, stir ln the flour
and cook gently without browning for two
n-rinutes. Gradually add m:Llk, stirringr
constantly, and l:ring to boil. Press
vegetables and stock through a sieve or
mouli mill, Stir strained soup into the
white sauce, a little at a time, untll
smcothly blended, Add seasoning to Laste.

Iti:s, M. Cro1l,

2 Ra.shers Streaky Bacon,
B oz, Sliced Onions,
I oz, Buttero
1 Tabspn. Flour,
t* pints Mitk,
Seasoning,
L* oz, Grated cheese,
Parsley and tiny cubes of frled bread.

Rind the rashers, cut up and fry gently
to extract the fat. Add onions and

butter and cook slowly till onions are
soft keeping lid on to prerrent colouring.
$prinkle in flour mix well and gradually
adcl nrilk and seasoning" Bring to boil,
stirringi, cook about 10 m:Lnutes, sieve
and reheat. Put cheese in tureen, pour
on soup and garnish with chopped parsley
and fried cubes of bread.

Mrs, V, Paterson,

C: ea.m cf Oni

_1.

2
l

2

I
1

VeIvet Soup,

ozs. Butter, 1 Teaspn, CurrY Powder,

Teaspns, F1our, t# Pints of 1'1i1k.

Mel-t tlie }-.utter in a, pan, acid f]cur and the curry por^rder "rnd rnix r,rell, aclcl the
railk ancl stir till it boil:; - BciI for a fer,'r m'inutes. Art a little boiled rice
onto Lhe plaj-e,': ancl pour the soup ove:r it - Enouc;h for 5 - 6 pecple.

l4rs , ldinlcerley. (S )



Fisir Soup,.

Place one teaspoonful of butterr arIY

fish stock and three ladles of nrilk into
a saucepan, and brlng almost to tlLe boil-
then add one teaspoonful of cornflour
which has been mixed with a litt1e milk
and briner to the boil, then add season:

.I]W I

Mrs, Wimberley.

Greek $ou

Stock frorir Chi-cken or 4 Chicken C rbes.

,1, C,rp snafl fiac.:roni,
J, Tl. -." ^! i)iillD,

2i L,elito{1S a

:-^t.l-
L/:i.I L t

Eoil C.l-,icken Stoci; rri"tlr. 'i Pints rratcr
arL,l- i'{ace.r:ni, Separa+;t': r'rhites arid yolks
<:f e,-lr]c. Be,at eg3 y''-rlks ;,Lnd adcl ie.inon

uice and salt, Remove mecaroni from
,eat and grradually stir in yolks and

ernon juice. Beat whites and add to
scup just befolo servin?.

I'irs , A. Gibsr:n 
"

Cauiil iowsx Scr:p. r,

l"{ed, Sized Cau1iflol,^Ierl
Pin'Ls Cliicken Stock - Cubes,

Pint Cream - top of l:uttlcF,
rl, , .{- .l- .-. r

Ud I D|LL IVL ,

Grated cheese,

Mel-t }:utter and add epriiss of cauliflotier
cook gently l:ut do not bror,m' Add" stock
and seasoning and cook 20 minutes' Sieve

the soup, and add the crea.m' Serve with
qrrated cheese'

Mrs. V, Pa'Lerson,

Kidney Soup,

* rn, Kid"ney,

L,oz, Rice,
I oz, I3utter,
2 Cinicns,

Melt butter gently in saucepan. Actd

finely chopped onion and rice, core
kiclney ,rnd chop into small pieces, Put
into saucepan and brown milture, prepare
and grrate potatoes and carrote and add to
rnixture, Pour in 3 pints of water and

bring to the boil, Stir oxo cubes into
some boiiingr water anci add to soup, simmer

for 1-$ Hours, Strain and serve*

lvirs , Croll.

I
,

4
J-
2

2 Potatoes,
2 Carrots,
2 Oxo Cubes,

J

h
I
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i ,.in Tr-.nat.re s (2iix), o.r: t'resh Tom,:toes
., 1.,.L.. Ir!s. ,i-;::rrt<-: l'i,.sL,c,
; ()n i ,rn .-.

? Lee"L:;,
1 1 ..-- '.- rt-^^----L
I rrlI(lC u,1-l .lUL,
,) i Tl^+--+^,-.,-1r-v f,\) LU LUtr,r,
,) . .,- li,. ..r-.{- -.*L '-'L. IfULLEI ,

1 f.rbspn. Suger,
Salt c* Pcpper,
iiicr,; (Optionai),
, -i, Pint; l,ier-roir bonc ;tock-,

i&,:1t Eutter and- gentl.v fr5,' vegetab-l-es in
it. Acrcl tomatoes (r,"ith juice), tomato p.rste
,,rnd. sugar. Pour tlie ..tock oi,.er this and

sinmer gently tiil vegetablcs are cooiied,
i:iir.b tj-Lc soup througi.. seive ancr season to
taste. Aci,rr .rbou'L 2 tabspns, rice, ]:rini,i
1-,r boil anci sitrunE:r until- rice is cooked.

lYirs " B::yce.

liare Soup.

1 iI,:.r c,
1 T',rrnip,
Serveral C.rrr,:tc,
.) 1-l-.1 -,. -,L V:LL\)LL 

"1B Cloves,
2 llJades I''iacc,

20 }reppercorn$,
2 Eay Le:.ifs,
---1!JclJ- L.

Si.rin har'.,, ci:tci-i aLl the ]:1ood" ancl kee':5.r

in r;epara.Fe bot,;i, cut hare into pieces,
i;ash tho:.oughly end put into l-arcle pen

a1o:r<l r,,rith otlicr ingredients, Covcr t'reril
,oith cold r';eter arLd boil- slowly for
L hou:.s, 'L.lke off und strain, put liquitL
back in F-,an anrL when aLmost l:oil-irrgr ;ti::
in bl-ood (sti: rirl,-; .,i"1-l- the tir.te so 'Lhr.r

l:looc{ crloes n,.-,t curdle), tlren acld thickenini;
(f lour .lncl -,,rater inixe<1 to a paste), also
rii, rin': .ri i rh, ti,:,c.

L.ii e ; i'i. llJi co i l" .

Oni on Doup"

1 tb, &rions, i Pint Stock, 2 Level- Tabspns, liiour, 4 Pint liili:,
l- .):. lul:tcrr Bouque t G.rrnl, 3-4 Tabspns. Croutons, Cratc:ci Cheese ,

.;lice the otLions ilLinly."Lnci cook slorrly in the butte:: until tc.nder. Aclcl tire stocl:
-:.:1, bouquet c-inrnr, Cover c-inci si-rmer tor 20 r,iins" Iij-;r iluur smoothly r^rith the nili:.-rnc1
.--ir ii'.l-o soup, Stir until hoilinc-l .rnci boil l- nin, llrs' Forsyth,
-.',.ci. r pou:r ,soup over crouti:nr; ,:i-rci trpr- j-n.LJ-c r,ri Llr cht:ol;u.

{7)



* It , Fine Breacicrumbs,
1 Egg, ,L Pint Milk,
1 Tin Salmon, $ oz, Butter,

Soak breadcrumbs in hot m:i-lk for 20 mins,
Be[t up i,rith fork, add * ff. chopped
sdf-rnon, Stir in beaten egg, melted butter
and seasoning to taste. Put into bultered

^ 1 ^--O -.p].e-Cl].Bn and J)aKe lor e nour at *J/J ts-Lec.

or No.4 Gas.

Mrs, Thonson.

l'ish and Egg Pie,

i li:, F'ir,n,Ln iladdocil,
:l licLrcl Boi1r.,r1 lgi-,5,

".j':i-',:l::,sDns . C.i',3irpec-i Pi:,rs J-ey,

l; ni.:inned !"'o.i,toes,
I lr-. l,1rslLc:,1 i'ot,rtoe6, Slice of Leinon.

$ t'int t-,ic;r.:iniL, ,:r-.lce,

i)lace fish ir:i siiallou 1lan anc.i co.rer r,'ith
boilinr.; r,.,c-tet'. rtcici slice of 1c,:rlon ,,rncl a

s!)rie +f 1:.lrsIeir anr-l season tr-, j-aste . Cook

v-.ry l1:ior,.,'i-y' r.,:,f 2ii-21, :,rj-nr-rt,:sn str;rin clff
..t,I,cl, in-Lo si'lLa1-1. pan rL:r<i i.,oii tilJ- cn11.

,.i:iu'l + pinL rene ins, iiemove skirL anci .l,.''otre

'r,oir, i'j-s:h clnci f ici<e, cltoi.r eg{is, Sti:.' i:r
-; .., :tocl', f Ir,kr-'d f ish, e!;r-;s ril-Lo p,,:.r;lc:y .

. -ace in Lutte::e:L ii::cir:--,rr. c1isl.r, 'Lop .";ith
-- ..T.!,:),, cover r.litli potil"-Lc,,r$, Eeil;,:: I iroril', (r)

. *1.._.

1 Teacup hot Mashed Potatoes,
7* oz, Tin Salmon,

I Eggreoe
2 TeaeB;fiS Yorkshire Relish or Tomato Sauce.

Remove skin and small bone from sal"mon

and mlx with potatoes, q'g and relish.
Form into cakes or rolls. Dress with
brovrn crurrrbs and fry in shalloirr or deep

fat,
lvfu-s, Hope.

S'lsh Cresrl.

j ri. ;'irl,. 1- i .i'jLi,-ci:,
2 c>z - Iirl,:ilcrumi:s,
'2 c'2, . i'{arc1 ,
1 llgil,
.1 Terrl;pn . ,j.tI 1.,

Si-,a"}ir: oi f_rL.jrirctr .

iloil fisi,. in tr cup of nLilk ;nd then flike,
it, trciri irLurr.ral:inc then ecicj. breaclcruinlcs
salt anj peirp{rr ,rnci yolk of ex.;g,

i'uiffJ-y bea"L. lrhitc of e.,iq and folcl in.

iilrs, r'i, iii:i:ertson,



Salmon Flan,

A rich short paotry is needed to cover an B inch flan ring.
tqs.t{y:- 5 oz, PLaj.n Flour, Ll; oz, Butter, L oz, Lard, pinch of sal.t, nr:iIk to rui-x.

Eill.:i.ng: - 71d oz. Tin Salmon, 1 EEE (beaten) lg tevel Teaspn, Paprika, 2 oz. Tin Shrimps,
':- tS ralspns. Plain Yogrurt, B Lernon Curls.
gripr?me sauce:- 

i :::-#ll;,'ro:ff.li]il"rrlffi}'r!'fi::";i"T';k":-3il"fl"llri'*T:l;:l:
To_l ake Pastry: Rub butter and lard into sifted flour and salt , until rnixture
resemlcles fine breadcrurobs, add just enougih mitk to make a flrm but workable dough.
Roll out to fit flan ring,
To Make Sauce: Put the mi-lk in a pan rvith the peppercorns, mace and lnyleaf , heat
slowly to extract the fLavours into the fiLilk, strain when almost boiling to remove
flavourings. MeIt the butter, stir in the flour, add all the mil-k, taking care to
keep a smooth mixture, slmmer for a few minuteso add lemon juice, salt and pepper

to taste, Remove any skin from the salmon, or bone, and mix with the sauce, add the
paprika, yogart, and beaten egg, $eason if necessary. 'Iurn thls mixture into the flan
caser Bake iairi-y hot oven Mark 6 or 4000 for * Hour, Slip the flan ring off, u,pwards,
Lower heat to Mark 5 or 3BO' for a further 10 minutes. Arrange the shrimps around the
edge of the flan, grarnish with 3 lemon curls,

yu' *' Robe'rtson' 
,innan Haddock Au Gratin,

l'Jake a whlte sauce with:- 1GiIl i'{ilk, * rr, Butter, $ oz, F1our. Season to- taste.

AO.a a cupful of boned cooked fj-nnan and a tablspn, grrated cheese, Cook for 5 nrinutes,
Make a border of mashed potatoes on a souffle dish, pour the mixture into centre.
$prinkle the top with grated cheese. Bake in a very hot oven till nicely hrornrn.

Mrs. Netta Anton-

(e)



Smoky Kc,,C.q91-g.-.

6 Tabspns. Long Grain Rice, I

2 J-b. Boiled Smokect Haddock,
2-3 oz, Butter,
Squeeze Lemon Juice,
Pinch Grateci Nutmq,
Sal.t & Cayenne Pepper to taste,
Dash of Tabasco,
Thd,ck creatn as required,
2 Itard Boiled Eggs"
I Eesrtspn. Minced ParsLey.

Cook rlce according, to directions on package
Keep hot, rernove skln & bone from fish and
break into flakes. lleft butter. Stir in
fish, rice, lemon juice, nutmqr, salt and
cayenne pepper, tabasco, then 2 or $
tabspns. of whipped. cream, Separate yolks
and whltes of qrgs. Chop egg white and
stir into m-Lxture with parsley, Pils 6n
heated platter, sieve egq yolks over top.
Gabnish with wedges of lemon,
Seives6-BFersons,

1 l,h,lrhite Fish,
1 Chopped Onion,
3 Skinned Tomatoes,
I Dsrtspn" Tornato Sauce,
# Oup Mitk,
1 Teaspn, Cornflour,
Salt & Pepper,
Butter.

Place fish fillets in well buttered clish,
Season i,rith salt and pepper and dot with
J:utter. Cover with buttered paper and
bake in a mod, oven. Cook chopped. onj.on
and tomato in $ oz. butter till onion is
clear, Add toniato sauce and a pinch of
sugiar, Strain liquor from fj.sh and add to
sauce, thicken with cornflour & mi1k,
season to taste, Pour sauce over fish and.
sprinkle with chopped parsley, Serve with
creamed potatoes,

Mrs. cochrane,

te Fi T On on

itirs ' A' I)aterson. 
!-isir !-.rstr.{._

Cookeci iih1't-e Fisir, rriLite ;dr_lco, pastry,
l:-1.-ii<r. f ich, mi:< 'oiith sailccr, .lnc.l ;;eason lvc1.1, l-ir.,c, an en;irac] i.rlate or baking tin r,.,rith
, -:=*vrr nrr.{- i..
--11- Lry r pu L irr f tsl:, rnixture, ccrvcr i^rith Ll,in la)rer or 1:<i.stry, cook in cluick oven till.
,'-,5*.11,' ir; i,.el--L risen'Liren irLove to coo-Ler sirelf - !-ime 30_40 iinutes,

-, e I i .1 ..\nL Oll .
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6 Large Herring,
2 oz, Kltchen $alt,
I Pint l,Iaterr
( S Pint I{a1t vinesrar,
($ Pint lfater,
? Large Onions, I

2 Bay LeavesT
2 Chillies (these are in packet of pickling

spice) ,
I Teaspn, Pickling Spice.
1 Teaspn. Sugar.

Clean herriner and cut in pieces. }[tx salt
and t Pint water and soak pieces of herring
in thLs for 2 hours. BoiI vinqrar and
water r,rith sqgar and pickling spice and
allow to become cold. Draln herrinE and
arrangie casserole in alternate rows t*lth
slleed onions. Add bay leaves. Strain
cold vinryar over this.
Do Not Use For 24 Hours.

Mrs. Bryce*

Bake<i llerrilg,

4 Herri.nqs,
I Tabspn, Oatmeal,

$ Breakfast-cup Breadcrum.bs,
FLnely chopped Parsley,
Finely chopped Onion - Pepper & Salt.
Little Milk to hind -(Eqg if preferred).

Scrape and wash herringrs carefully. Mix
toEether breadcrurpbs, oatmeal, parsley and

onion, salt and pepper. Add nrilk and

mix well. Place a spoonful of this mixture
insid^e each herring. Sprinkle a little fat
and oatmeal on top of each. Lay on roasting
tin. and bake for 20 rninutes in Moderate
oven r

{iph-l!o::}*.
'b ff. Cooked White Fish, 1 Ess,
3 oz. l'lhite Bread.crumbs, 1 oz, Marg,

I Gi]l Milk, Salt & PePPer.

Heat mtlk ancl marg, pour over breadcrumbs,
cover and leave for t0 minutes. Add flsh
and. beaten eEg, Pour into grreased bowlt
cover and steam for f hour. Turn onto hot
dish and coat r.rith parsley so.ilcor

Mrs " lvlilne,

(11)



4= Ib. Shrimps,
Lettuce,
Teaspnr Yineqar, Sgueeze Lemon Juice,
Eblad Cream, Tomato or Anchovy $auce,
Parsley end. shake of cayenne pepperr

Clean and chop up lettuce, FLl] gilasses

f rutl, Mlx together saLad cream, lemon
juice, vinqrg.r and teaspn, sauce.
Add shrimps to sauce and nuix* Spoon

m:Lxture on top of lettuce and shake a
little cayenne pepper on top for flav:
;our and decoration. Keep few slrrimps to
decorate side of glass. Add little chopped
parsley &, serve cold,

Mrs. Cocker-

'1..=u= 
=_ "!=:

/ ngQS t

$ rint i'filk,
Salt & Pepper,
4 oz. Grated Cheese,

4 pieces of breact (smaIl pan ]aof),

Remove crusts from bread and butter sllces
thickly. Place in bottonr of, casserole,
Sprinkle grated cheese on top of bread,
Beat eggs with miIk, season and pour over
cheese, Oven-350", CooL' for 20-25 mins.

I{rs, C, Kid,d,

Cheese Souffle,

lez Butter,
I oz I'lour,
3 oz C)ratecl Cheese,
I Eil1 l'iiIk,
3 EEgs,
Pepper & SaIt,

l'leit butter, ddrd fLour, ni>: to a paste
and add rnilk to nakc a rvhite sauce.
Aid pepper and salt, eheese and yolks of
eEgs. ijeat r^'irites of cgqs tilJ- stiff ;:nci

folrr in to nixture, Put in a butterecl scufllc
dish or t:ie-disli eincl trake in a ]rot oven

f or 20 r,iins.Don't all-or,'r to become to.:
brottn.

j,fus, Flope.

ChS-ees__Souf t},.,
1fi'Teacups of Milk,
f Teacup fine breadcnimJcs,
1 Teacup Grated Cheese,
2 nggs, Pepper & $alt, Parsley"

Put dry ingrgdients in borarl, Beat egg yokes
well with milk, add salt and pepper. add
thls to mixture, then add well heaten
whites and hake in sLow oven, Decorate
with parsley and tornatoes*

(12 )



Eacon O1ives,

B Rashers of Bacon, 2 oz. Marg,

B Tabspns, Breadcrurnbs, 2 Eggs,
2 Teaspns. chopped parsley,
Few -lrops of lemon juice.

Mix breadcrumhs, parsley, melted margi and

lemcn juice. together, Add a litt1e salt
and pepper to taste, Bind with the egtql,

then spread on the bacon, roll up, ti'e
tnri'uh cotton ancl fry slor^rly-

i'irs. G., Mclaren,

v+J !: 5 --.JU ; r

2 Egrgs,

2 oz, Grated cheese,
SaIt & Pepper,
2 Slices of Bread,

Toast the slises of bread on one side
on1y. Separate the yolks from the white
of the eggrs and beat the whites until
stiffo adding salt and pepper. Spreed the
trhites on the untoasted side of the'bread
makinqr a nest. Place the yolk in the centre
and. sprinkle with grated cheese. Grill until

Mrs. M, Bruce.

Supper Dish.

I Ib. Sausaqes,
Butter Beans, (tinned),
I lb, Tomatoes,
V'lhlte Breadcrurnbs"
Knohs of marg. or bntter,

Put a layer of sausages in a greased

pie-dish, Cover rrrith hutter beans, then
rvith sliced tomatoes, Fin611y cover with
hread.crumbs, and top with }:robs of larg,
Bake in a moderat" tt*n (approx. $-f Hour) '
Mrs. K,G. Eadie,

3 liard-bolled F,ggs,

I Ess,

* tn, Sausage Meat,
Breadcru"rnbs,
Fryinqr'Fat.

Let eqrgs get cold ,
cover each egE with
with beaten eggi and
fry in hot fat til1
Serve hot or cold"

Mtrs. J" Smith.

remove shells and
sausage nreet, Cr:at

roil- in breadcrumbs,
nicely bro.wned,

(13)



li:.ff ed Tomatoes.

B Large Tomatoes,
? oz, Marq,
^t -: *

t or, Plain l'Iour,
f Pint Milk,
1,o2, Chedder Cheese, (grated),
1 Teaspn. made Mustardt
2 oz. Choppod Ham.

Parsley to qrarnj.sh'

Cr:.t tops off tomatoes and scoop out centre
pulp* Pielt $rdrg in a ee,ucepan..Stir in
lloor, stir over low heat for $ rnin,
A.dd ndlk slg-r,,r1y and continue stirringr
over heat until thick and creamlr. Add

cheese, nrr:stard and ham, remove from
heat and cool, When cold place.mixture
j"n tomatoes, replace tops and crarnish
with parsley"

Mrs. lrtl. Still"

Kidnev Cofl-ops,
-*..'i. 

.+'d

Lts oz Ox Kidney for two.

Cu-i: irrt.o pieccs a-i-,out'ii-j.(j size ,:f a pcr:n llrs. iietLa Antcil'

soak f or a 1i L'cle '*'iLile,- dri' 'in.1 rolI in
;e,,scncd flou::, and fry ti11 brcr,lll . Placc:

ii i:an .rn,l coverr"rith wa-l-er, takrm; c.rrt'
:r see tirat 'r-he f lcur <roes not liitllp' rjrinr-i

--c i:i'.: ccil ancl le*ve to sir'itler for about
-r -- L -"--'- ^-. +r-l-1 tend'cr, servc wi'+']r ::ice' - l"{rs' l;{inroerl'ey'
- -.. :.\ i.L o.r Ul L alr L\-ILqL: , J! r " 

j: r: l 
-

-,1,-,:

I Ib, Pork Sausagies,

I Pint ivlilk,
* Teaspn. Baking Powder,

I EsE,
4 oz. Lean Bacon,
4 Tabspns, Flour,
I Teaspn, Herbs,
Salt fv Pepper,

Skin sausaQies, place in basin. Remove

rind fron }:acon, and chop bacon finely.
;rcld to sausages. i'Iix lightIy, then turn
into frying pan. Fry slowly until cooked

stirrinqi freguently. Keep itrarm"

Sift l:aking powder, herbs and flour into
a basin, Beat egg. Add a little of the
rnilk and a little of the eggr alternately
to the flour mlxture }:eo"ting between each

addition until these are used up, season

vriLh salt and pe:per. Make four large
pancakes. FilI eaeh as it is cooked with
the sausage and bacon nixture and ro11 up'

Garnish with wedges of tomato. Serve's 4'
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1
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4

6

lb, Beef Steak,
Lb. of Boiled Liver,
lb, of Chopped Suet,
oz, Oatmeai - SeasonirLqr,

Cut the beef and liver up very smal-l.
Brolm the oatmeal and mix altogether and
put in a casserole, add cold water or
stock to more than cover it and leave
to cook in an oven gently,

lvlrs, l,,limberley,

Barhg:ged Chops.

3 Pork or Lan-rlo Chops, 1 Teaspn,Dry l{r-rstard,
'Jll).;..pn. Iiicr-,r I Pincli. Pi:prii:a
On:lo::-, (c.hopjrr,;,j) , l)e]l,pe -r ,

'J--e:;-S'1-.n, Snf i^,

1l;.i;rpn, i,roi'ccs'i-cr iJauce,
'i.;bs i-.ti, VirLcg,:r,
llrrc si.rt-t , Brot.,lr rii;tar,

iirall ifilL ll'ornclLocs (or 2 fresh, skinnecl

a PirLt ';ii:-i-er, nncl <-:i..opp-,cl) .

ci:,r1-ril:j-e rj-cr., oli J:ottotn of cassercle,
--rc,,rn ci..ci;r on bo"i-fi sid.es anci plccc o t

rc',.-. cf risc, l'lix otir'r ing::edicn--ts in a

:,c:.,'f ,r,;lci |)cili' Dv,;r cflop;, covLr ancl" cook
. __-ij

* --r*I: ar 'JiU

- :.. n, pcrte,:rti.

I ll-,. r'irir.c cri ;tca"i:,
I r"b, ilinceci iiacon,
,; llr, ib::e.idcrunbs,
2 Be,'r.ti:n Lgqr;,
I i3i-lI lit-ock oi: i,rertcr.

l1i;i .rii tci;crlLer anci- put in puddinc;-b,:i.'J-

{,Ln(i steclil lor 2 i-rours. Tiris shoul-cl bcr

a1i"or.rcr1 'Lo cocl befo::t, bcinc; turne<i out,
:rrru Lrr- :;crvcci r,.;itir saia,cl.

i"i"l:s. iiop.t,,.

Pcrk Cf icp Casscro,i ,:',

I Tabspn, Olive oil, +! Pint Water,
4 Pork Chopsr Salt & Pepper,

i fn. l&rshrooms, 2 Chopped Onlons,
I Golden Oxo Cuice,

Heat the oi.l- and fry the chops until brown

on both sides, Add the onions and sl.iced
mushrooms. Dissolve the Oxo xubes in the
water, pour over the veqretables and meat-

casserole and cook for t hour at
Gas Mark 3.

ivirs. Nancy Fraser,

I
1

1

I
l_

l_
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i l,i; " .,-r-,.,.1 i. iliii'Lc r. i iLgq ,

,; ,ih, fiarl (not siiLorecL), i;ii1t'
1 Cup lircacicr:uid:s,

-l- SlLal-l- 0nj.otr (choPpecl),

I Sii,all lileaspr,, Ilovril,

l'ii;i .ri1 inqr"eiicir.ts in bowl an'J- -[orn iiito
r<',if .-inr.] rii'iir i lcul: llrown in -i'i:i'in9-.o<rn

.rncl lrrtt in .-i pylr,:x l,rr LIL n -little lrater'

.Liid carrots ,:.nrj tu:i:ni1:" Cook f or 2'.'' Firs.

S-Lo-uri-y* lli.iis il; egurLll-'r nj-ce ;tcanr-ed in
a. l;:r,rl tc.tt 2i,.; r't:";,

t,i"r. ; , l,;iirlcJ.

Potteci Ha u.Jh.

2 }bs, Haugh, 2 DesrtsPns. Salt,
1,.3ma11 Onion, I Snnll Teaspn, Pepper,

I Sirap Eoner' 6 Pints Cold'v'iateru

lrdash h,nap bone ancl put along with other
inqrreclients into large pan, bring to the
boil and simmer for 5-6 Hours until
liquid. has been reduced to half original
guantity, take off. Strain liquid through
hair sieve, put meat through mincer and

rnix very thoroughly then pour into bowls
wh-ich have been previously rinsed in cold
water" $et aside in cool- place to set"

lfrs" E, Davidson"

lb, Steak, tr TeasPn, SaIt,
]fu, Lean Bacon, $ Lernon,

lb. Sausagres, '| Teaspn. Herbs

oz Bror,ln Breadcrumbs, (Mixed),

Esq (Hard Boiled), I EgE,

l"lince steal:, bacon and sausagres toqether,
acld bread.crumbs and herbs, and Erated rinci
of half lemon. Mix well with beaten eqqi

and juice of 2 lernon' Line greased basin
ruith mixture, place hard hoiled egg in
centre, and pack in remainder of nrilture.
Cover r^rith qtreasei" paper and steam for
Z-21;"Tlaurs. Press, cool turn out and

serve liith salad,

Miss D" H,erhert.

Sr-Lvoury Su"prcer,

1 Ess per Pernonr Mushrooms,

Grated Cheese,

Fry n';irshroons in a little butter for a

f ew minutes. LiqhtLy butter a shal"low

oven dish, Lay fried mushrooms out to
cover the base of the dish. Break L EEs

per person 0n top' Cover with bacon

rashers then sprinkle with grated cheese'
Bake in a moderate oven for 30 minutes'

Mrs, June Brown.

_1-_
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Bean Bake, Jt-^;1-, -: r--,-

2 Cans Baked Beans, Short Crust Pastry (6 oz, Flour),
2 Hard Boiled Eggs, * 1tr, SkinLess Pork Sausag-es,

1 Medium Sized. Onion,,, 1 EEg,

L oz, Butter, Seasoning,
1 or 2 tomatoes (skinned), Tornato & Button Mushrooms for grarnish,
c- f ! o n ---- ^--,drL u repper' ,. Line flan tin {or sponqre tin) with pastry,
4 oz. Grated Cheddar Cheese, ;:--:,::-*^,^:-; ,';-'-::"-,-:: :*^* ^;
Fer,r Bread"r.r*h",,**ur 

vrLEE-E' leavingr about 1" hangingr over edqre. I,{ash

Little extra b,utter. Ill"i?i"rili ffi:I#lii ;i:L;ol"6l,H3
Turn beans into ovenproof dish and fold in mixture evenly over pastry, then ro11
one chopped hard boiled egg, Peel and slice overhangring pastry over edgie of mixture,
onion urla fri, in butter until soft, set Decorate with tomato slices anci button
aside sonre of the onion rings keeping them mt,shrooms, Eake at 4000 for 40 minutes'
l.iarm, f'olcl rernainder into bean rtixture, Can be served hot, or cold r,rith salad'
toqrether with seasoninq and half of grated 

Mrs, p, Chalmers
cheese* Sprinkle remaining cheese over
surface adding a fer,,r breadcrunibs and pieces
of butter, Put dish in moderate oven to
heat through, Garnish ttith remaining egg,
tomatoes and onion rings

Crearned S\'reetbreads'
I',lj S , r'1, \2 -L U* * *

1 pair good sized Sweetbread.s.. l Dsrtspn, Flour, 1 Teacup lviilk, Seasoningi.

Place sweetbreads in larEe pan of coldwater (salted). Boil for 30-40 minutes. Drain.
Carefulj-y retilove all fat and skin and piace sweetbreads (ln small pieces) in pan

with hali milk and I teacup water and I teaspn, sa1t. Simmer for I Hour. Mix flour
t;.i{rth mLlk trll guite smooth, add carefully to sweetbreads stirring'wel}. Boil for

2 minutgs, $erve rrrth pieces of dry toast, fried. bread, or border of mashed potatoes,

Iliss D, lierberl, (17)



ih+o Pigs Trotters,
I Pepper (green or red),
I Tin Baked, Beans (10 oz, ),
1 Cup French Vermouth,

Prepa.re trotters, singre off any bristle
and stew tilJ. very tender in one eup of
vermouth, two cups of water, use of a

pressure eooker can speed tkings up. Take

cut trotters'and leave to cool. Remove

pith and seeds and slice pepper into juice
{ste,r for 10 mj"nutes), There is no fat on

trotters, but very many bones, remove tirese,
skin and everything left is good eatingr-
Return to juice a:rd add beans, heat up and
serve hot,

Mrs. E, 1,{hytock,

luiacarc;ni Tivoli,
B oz. l4acaroni, Slnall Chopped Onion, $ Level Teaspn, Dried Mirstard, f fint Milk,
Z az, Butter, 1 oz, Plain Florrr, 3 Peel-ed guartered Tomatoes, Sialt & Pepper,

4 - 6 oz. Boiled Ham in thlck slice, 4 ar, Processed Cheese.

Cook macaroni in boilinE salted water if serving right awayr Fry onion. in butter.
Sxuqs: $tir in flour & mustarC. J\dd mil-k slor,rly, hring to boil stirring a1l
ffi-fimn. Boil for 2 minutes. I4ix tomatoes cheese & ham (cubed) and seasonings intc:
sauce. Toss macaroni in butter and serve r'rith sauce.

Mrs. Sturrock, 
(lS)

lgsu.-,r: = az, Pi-ain Fiour, i'rater to iaj"x,

2 oz. Lard, Pinch of SaIt,
Fillinqr: 2 Small Onions (grated),

l" oz. Iularg,

3 Tomatoes, (skinned),

* tb, I,Iinced Beef,
Salt & Pepper,

f Pint YIilk,
2 Standard Eggs,
4 oz. Grated Cheese.

Bake pastry case at 4000 blind for
10 ni-inutes, Fry onions in marqr, add tonntoes,
and minced beef and seeson to taste, Ilix
well- then stir in milk and pour into half
baked case- Beat the eggs and stir in the
cheese and pour over mixtureo Bake at
35oo for 30-45 mj"nutes.

llrs, P.S. Irlurray.



6 (*") tnict srices Harn,

Litt1e made Mustard,
6 Bananas,
L oz. Butter.
I oz. Plaln S'Lour,

f nint Mitkr -

Salt & Pepperp
6 oz, Cheddar Cheese {grated},
I oz. Butteri
1 'oz. Fresh Breadcrurnbs,

Spread eaclr $l-ice of ham with a little
mustard, PLace a banana on each slice and
ro11 up. Arrpngre in shallcw oven proof
dish. Saucet j'Melt butter add flour-and
cook fFl*mJ.nute, remorre from heat add
seasoning and grated cheese stir until
cheese has melted, Pour over ham ro]ls,
TopqiRgl Melt Butter add breadcrumhs and
fry till golden brown, Sprinkle over the
sauce, Bake ln a moderate oven (Gas No,4
350:F) for about 30 ninutes,

Fl-ourr I shortcrust
Cooking Fat, ) --- 

------
of Salt, ) rd' LrY '
Tin Zwan Chopped Ham & Pork),
Onion,
Cheeser
& ltttle Milk,
iilarE,

Rub cooklng fat into fLour and salt mix to
a stiff douqrh and put on to a fLotrred board
and rolL out, Line a sponge tin with the
pastry prick all qver with a fork and place
in the or"rl, (+ZSof ) until part cooked.
Ivielt m;irg in pan and adci ciiced meat chopped
onicn and grated cheese and cook until
cheese melts. Line the pastry case with
the mixture anci pour beaten egE and milk
over ancl bake ln the oven (425') untj.l egg
is cookeci,

Mrrs. B" Robertson.

6 oz,
3 oz.
Pinch
Sma1l

Small
2 oz,
I Ess

I oz,

r4JUr a\t vlvuvJtt Pork anci iipple Casserole.

3 Pork Chops, I Large Cooking Apple, .+ Cafnage (or small- cabbage), largre Tomator

Carrot, Larq,e Onion*
Shred cabbage and make hed in gireased casserole* Brown ehops and plece over cabbage*
Cut onion ln large rings, brown, and place over chops, Over onion ringrs place slices of
peeled and,co::ed apple, and top with tonrato sl-ices. Arrangre the rest of the onion, apple,
tomato & carrot round chops, Combine juices ln fryirrg pan where chops & onions were brornmed,
i.rith water'.& stock-cube, Bring to the boil and pour over chops, Cover ancl cook at 350'
. 11for If - 2 Hours. (19) Mrs. P, Chalmers.
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t lb. iresh Fork Siices (strea$r pcr< ::Er

I lb Carrotsi i:e used) .

L * oz. Seas6ned Floure
2 Med. Sized Onions,
I 1b. Peeled Potatoes,
:"$ Pints Stodk, (stock cubes may he used)3

Pinch dried $agre,

I Ib, CookinE Pears (optional) '
Ro}l pieces of meat in seasoned flour, fry
in a little f,at. Put meat in casserole, add

vegetables and stock. Peel core and slice
pears if used and add to hot pot. Cook slow
oven 300-3350 for 3 Hours or morer

Mrs. Sturrock.

$unreme de VolailLe Champiqnonsr
(Breasts of Chicken with mushrooms),

4 Breasts of Chicken, (skinned & bxed)'
I Shallot, Seasonings,
2 az. Butter,
t rn, lfushroomso

I lint cream,

$aute shallot in 1 oE. butter in Pan
(such as flat Pyrosil pan with lid) add

mushrooms and a]low to cook erently for
2 nrtnutes. Then lay chlcken breasts on

top and on top of that lay a piece of well
b:ttered grreasproof paper, b'uttered sLde on

chickenrnoi,,r put on lid and cook slowly in

= -l:!s s-:-.:=,1 :=',; l;::--:=;,
1-19 Cups ciiceo Cookeci i{a:n,

I Cup MiIk,
1 Can Condensed Cream of Mushroom Soup,

i Cup finely chopped raw onion,
1 Teaspn, SaIt,
4 Teaspn, Pepper.

Combine potatoes and ham in lru.ttered
haking dish. Stir m:ilk into mushroom soup,

Add onion, salt and pepper to mushroom

mixture and mix well. Poltr over potatoes'
Cover dish, Bake in 350oF oven for 1fi hours'
or until potatoes are tender, removinQr cover
after I hour to brown top. Makes 4 to 5

servings.

Mrs. J, McDonald,

(Contd. ) .

oven f or 50 r'r-inutes. VJhen cooked lif t out
chicken pieces and add cream and see,soninge'

Bring to boil and 1ay chicken back tn dish
to serve.
Mrs. G.!1, Eowie,

(20)
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Thls is very- useff:I fcr usingi Left over
meat, but can be made equally as well with
ntince"

Left over mffi.t, chicken or $ tb. Mincer
Raisins" chopped apple, peas, tomato sauce/
onionn butter or marg, Einger. stock cuhe,
curry porrder*

1 Ib. Stea-<r

,; lir, Kj.dneY,
Flour, Salt &

E Crp Hr:t Wat
Suet .Paqtry;

Don^ar

€rr
-l to, s,R, Frour,
t lb. Alora Suet,
Pinch Salt,
Cold tr,later,

Put 2 oz, Butter.or marg in pan, cook onion
slor,rly until soft. but not browned, Add. 

sieve flour and salt lnto basin' add suet

cupful of chicken or beef stock ( thickened and mix' lviake urell in centre' Add cold water

with a tittle cornrrour, ) to onion, also i:trffir:l*il:r;-H:tr:;f: i:X*r::llo"n
* oup raislns, f chopped' appl-e * to 1 cup pud<linE basin with pa.stry, and. fill with
peas or beans, daah of tomato sauce, :;;;':-;*;;;-:;;,,;*;;:'".;; ;,
f teaspn, erround gringrer, simmer altogether steek and kidrey cut into neat pieces'

for a. Hour then add cooked. meat or clui.cken. dipped in seasoned f10ur' Add hot water'

Finauy,add'curry powder to sive your o,^rl H:t:t::T'o:l; ff".il l::#I}:":"ffi?"
taste, $erve with boiled salted rice, * ,orod cover. press this well down.

Mrs, Park Cover with greased paper and boil 2$ -
3 Hours. '

: Mrs, M, Bisset.
Bobotee' (South African Dish)

1lb. Minced.Beef or rnirtton, l Slice Bread, l Egg, l Teaspn. Sugar, { Tabspn.,Chutney,

)- oz, Chopped Onion" i Pint }tilk, L oz, Cuiry Powder, 1 Tahspn. Lemon Juice, * or, Butter.

Soak irread in milk and mash" Fry onion in butter. Add curry powder and cook a little'
Itdd. sugar, salt, & lemon juice, mix meat, bread, milk and beaten egg, then other
ingred.ients. Pqus into well buttered pie-dish, Stick slrredded almonds all over,
Bake in oven 1-1* Hourso '

Mrs. G.I{" Bowie , {2I)
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4 Tabspns, Corn Oil or any good vegretable
4 oz, 0nions (shred finely), oil,
3 Dsrtspn, Curried paste or powder,
2 lbs. Chicken (cut into pieces),
2 oz. Tomato Puree,
6 Med, Sized Potatoes, (cut into cubes),
4 oz. Carrots,
$alt to tastb,

Cook oi1 wello add onions and broi,ra

lightly, add curry powder or paste, and

fry irell, adding a iittle rrater at a time
to prevent burninqr, (The secret of a

successful curry is to fry well the curry
powder or paste). ldhen tkls llas been done
put in cliicken, and fry for five minutes,
acd tomato puree, potatoes and earrots, and

aid enough water to just cover the }ot,
fj-rst bring to the boil, and then simmer

on a loi,r heat, until chicken is well
c,roked.. $erve with plain boiled rice and
pi ckles.

Mrs. Keppie,

2 Gammon Steaks (about 6 oz each).
I small tin pineapple (4 slices) '
Cinnamon,
Sauce: oz, l'Iarg,

or. Flo,.r,
Pint PIi1k.
Pint Pineapple Juice,
Tabspn. Chopped Parsley.

Trirn rind from giammon and place steaks
in bakinq dish, Cover with slices of
pineapple and sprinkle rvith cinnamon anci

pour over juice from pineapple' Cover and

bake in moderate oven for I Hour.
luleLt marg in pan add flour and make

sauce usinE mil-k and juice from the
steaks " ildd chopped p:arsley, serve steaks
on hot dish garnish r,rlth pineapple'
Serve sduce separately.

jrii ss Ai exander .

I
1
L

4

E
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i Cup S,R, Flour,
1 oz. Margarine, Pinch Salt.

Rub marg into flour. lvlix i,,rith milk as if
making pastry r,iith water, Roll out length
wise, spread with rasp-Jam, roll up, put
in buttered pie-dish. Put in a saucepan
I cup rullkrl tobspno Caster Sugar, 1 oz, Marg,
dissolve and bring to boil, Pour over ro11
and l:ake for 30 minuteg, until liquid is all
dried up. Reg.4 or 350"F,

Mrs, Cn Linl-ey,

:Li&Sr{r"*jr-o.ii t }::

i 1]r, Rh.abazl:, 2 E1;,;s,
2 ll-ai:spn;, Cornf lour,
2 Tabspns. Cleairola,
2 Taos,.,nc. Juqar,
2 *'.. S..r.5 . EaJ:irLg i o',;cltI ,

l lSiol: Bui,ter,

Pa::[J-y oook r.]r.i:.barb, mix butrer and sugrar

to o ereail, a,id (,:!esr t.rix in dry ingrerlien'Ls.
lour rhubarb in dish ar,.d cover r,ritir sponge
;li:'lturrr. Ccei: in oven ltrrk .i for 20 ninutes,

n n] r --1-!-L a. D E UJd_! 1._"

I4eringrues,
Assorted freeh fruits or tinned fruit.
Fresh Cream,
Vermicilli,
i,i:ilk Flakes (Sma]l) , .

Rernove centre of meringues with sharp
knife, beinE careful not to break them.
Fi]] up shel] roith fresh or tinned fruit
cover with wirl,pped cream. Sprinkle verm:
:icilli over sream and stick in a milk
fIake,
Mrs, Ji" Gibson,

Lemon Delight,
2 oz, Marg,
2 Egqs,
f rint ptitk.
4 oz., Caster Siugar,
Z oz, Piain ylour,
1 Lemon,

Grease pie-dish and heat oven 375oF, creani

marg and suqrar, separacre egE whites from
yolks and beat in yolks, add rind and
juice of lemon. mjx in flour and add m:i"lk

slo"rrrly, fold in stiffly beaten egg whites
Turn into d.ish and bake on a tmy of water
f,or 40 to 50 minutes, serve hot or cpld.

{ Orange may be used instead of Lemon, )

(2S) lirs. J' Husband'



Spread I oz. of cooking fat in the bottom
and around the'sides of a I lb, pie-dish
then sprinkl-e:ri"ith I oz. brolm sugiar. Peel
core and guarter 1 lb. apples and stand them
around dish. Cover r,vith short crust and bake
at 4000 for 30 minutes, Serve hot with creamr

l,irs* A. Clark,

i$o. Pl,In F\ciciinqr,

Soak ,,1 lai:spne cf i-'inr-: cag:c overnir,iht iir e

breakfi:.st cLrpf uJ- of Ldlk; to this irdd
i l-iyr;aft1art C;up Breeicicru-rn]:s,

i f .aeup Uurr:ants, .]- l.u"prl. t a<ing Sooa,
1 Tea,;urp Sultanas, L Ta.bspn, lvkrlted Brttef.

f ,.i 4LLil )Url,:if ,
iirx altogctl-Ler an,L ;tear:i i-n r, r;reaseci pr-xldinc-i

l-'as in f iry 3 hours . i'1ir- s '., 
qu.irL ri tie s r^ii 11 be

lcrincl to givr: j'.:.si: tirr riq"h't ccnsistency if
rc,ri$.r.lled carefui.iy anr] ii.heu cr:oked" tho
1-:,c.:d.i.ng is rich i:roi,ri-L and d.elicioLis to eat,
j,fu s. J, Io.,iri"

I r,-r!.y l,!nfl-iu, .

I * ,r:, 11,rir, l'l-our, f .j-..,:spn. Dukj.nq ;,odo,,
') ,-jz" iGrc-r or larci, ;1 Tabspns, Truaclc,
, ':2, Sugar, Pin,:l:, of S.rlt,' i'--aspns i"l:,>le..l Spicc, GirLEer, Ciirnailon,
'- lu? kai srns, Curr.rn'l-s, Suf i-arLas."

: i.: ro l'fix n

.. * j I -1. iiours i l4.lts* ll, Bruce"

J.irc: aj i Lartr.)i'-,

J (j:. , (,ilI -I jit(, l-L ,
.-:: ,.r l -i rjla:: of ihcrry,
.; Pint of Doublc Creail.

Put .ill into a bor+-i anC "beat until it is
tirick - irr can bc servecL just like this, or
l,,ou cen acir-l .rinost arL1, fruit purc4 tc it,
oI t1r;t.C r;)l:1,;"

l,irs. V, P.tterscr,r,

Christmas liuckiing.

B az, Shred.ded Suetl 4 oz. P]ain El-our,
3 oz, Breadcrumbs, 4 oz, Sultanas,
4 oz, Currants, B oz" $eedJ.ess raisins,
2 oz, 0round Almondsrl Grated carrot,
B oz, Sugar, 2 Large grated apples,
2 Eggis, 1 Dsrtspn. Treacle,
Grated rind and juice of lemon.
Pinch of Salt,
I4ix all Cry ingred.ients together then acld

beaten eggsr treacle, ;nllk and grated rind
and juice of lenon. Grease largre pudding
hrasin we}"I, spoon in mixture and cover with
paper or kitchen foil, and steam for'4 Hrs,

Mrs. J. Gilzean.
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I

\.t- -.tu Lt e Dumi:iin<-1.

I }b. ii.R. Flour,
1 Teacup BreadcrumJcs,

Teacup Sug:ar,
Teacup Atora or Shredded Suet,
Teaspn, Mixed Spice,
Teaspn. Clnnamon,
Teaspn. Salt,
lb, Cutrrants,
lb. Raisins,
Large Grated App1e,
Tabspn. Treacle,
Ess,
Pint Cold:l l1k.

.P:t all dry .d,ngredients in bor'rl and mlx
thoroughly then acirl treacle, egg and rnilk'
Scatd a cloth r,'rith boiling i"'rater and

liberalty sprinl<le with f lour. Spoon mix:
:ture into floured cloth and ti-e into round

shape loosely to al-l-orr f or expansion' Flace

in pan of }:oiling r,'rater tor 212 to 3 hrs.
topping up with boiling rniater when necess:
:ary. A plate or trivecl placed in bottom

of pan prevents dumpling sticking.

l{rs. Ruby Dolg,

6 oz, Plaln Flourr
4 oz, Eutter,
2 oz, Caster Sugar,
] Egs,
Fjlling.: Apples, Sultanas, Sug'ar'

Rub butter into flour and suqrar until
crumbly, 1'4ake into a stiffish dough i,rith
beaten sgq. Roll out and line a puddi.ng

basin, keeping Jmck enough for a lid,
Fill i,rith layers of sliced apple, suLtanas

and suqrar. Cover and steam for 2 hrs'

Ivlrs, Hope.

i1pI>1e tr:ddins.

Ste.r^r 1| 1b. Apples in as little rqater as

possiL,Ie, Turn into heat-proof dish and

leave to cook' Rub 3 oz, butter into
t! oz. S.R. lllour and a pinch of salt. Stir
into a large qrE beaten with 2 oz. caster
suQiar and i pint rnilk' Spread this oyer

apples and l,ake 40-45 minutes at 350oF.

Sprinkle r^rith caster sugar and serve'

Iirs , Hume,

Sultana & .tppl e Dumplinq.

I
1

l
I,
J.
2
L
2

*
1

I
I
1
ii
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9lrlap Ja.ra:.r, . (--;, l:.: i -:- r- , = = : .' .

B oz. I'lilk Powder,

L oz,, Flourr
tl fUs. Sugar (I',.thite),

B oz, Water.

Mix rnilk powder and flour thorouQrhly, and

forru into a lisht douqh, i'lake dough into
small balls or any shape you 1ike, and

shallow fry in any good cookinE mediunr, over

a slo'w fire. Do not over fry. i'ihen these
beeome rich-$rown in colour, remove from

heat and set aside. l{ake a syrup of the

sugrar and water' Add fried dough balls to
the syrup, ,ancl leave for two hours, after
which GulaplJamaans will be ready for
s erving.
Mtrs, Keppie.

Apple Pancakes.

2 l,arge Apples, 2 Eggs,
z LevLI Tatspnl Sugar, 2 Tabspns. Flour,
Squeeze of Lemon,

Separate yolks froni t;hites and put yolks
into basin rr,rith suErar and cream viell with
vrooden spoon! PeeL apples and grate them

ad.d them to yolks and sugar then stir in
flour and lemon then rrrhites stiffly beaten,
fry as smal-l pancakes'

I'irs. J. Sr.rith.

(26 )
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* ", *.*at""
.1 Tabspns, lJater,
3 Eggs, (separated),
2 Tabspns. Treacle,
2 Tabspns, Coffee Essence,

f Teaspn, Vanilla Essence,

3 oz. Caster Sugar,
Small tin evaporated nd1k.

lihisk egqr yotks, treacle, coffee essence

vanilla essence and sugar, over hot r'later
Disolve gelatlne in water and add. 1t'ihisk

whites stiffly then fold in to mirture.
Serve in a glass dish or a mould.

Mrs, Fiona Thomson.

Emperor Pancake'

This is a delicious and fillinq sr'sedt from

Austria,
2 Cups double cream, I CuP Flourr

5 Eggrs, Pinch of Salt,

Beat egq yolks rvith doubl-e cream and fLour
and pinch of salt until smooth. Beat egg

whites until stiff and add to rnixtutre.
Heat sufficient butter or marg. in frying
pan and. pour nrixture into it. As soon as it
begrins to set, tear into smal} pieces with
2 forks and continue to fry gently until
cooked. Dust with icing sugiar and serve

lmi:redietely, Tinned fruit goes well r,''ith it.
Mrs, Helene Turner'



Gcrnan App1e Tart"'

* tn, Prunes,
1* ttr. Applesn

i in" $ugrarr,.

I Teaspn, Mr,xed Spice,
1 Teaspn' Cinnamon,

I GilI !:'later":
Pastry: '$ ru, Flour,

I Teaspn. Cinnamon,

L oz; Suga:,

$ Teaspn. lul"xed SPice,

h }b. Butter,.
$ TeasPn. Baking Porr,'Cer,

I Egg & Cold Water,

Stew mixturp until soft, turn oct to cool'
Sieve dry inEredients except suQrar' Rub in
the butter.,Mix all lngredients' Add enough

liquld to form a firm elastic dough' Keep

a piece for:lid' Roll out and line tin'
Put in the mlxtuas, Fix on the lid. Brush

r,rith egg and ciust with suga{' Bake in a

hot oven untii well risen* Then moderate

heai- ti]l cooked'

Mrs" Harley.
F\rddinii "

(Semolj-na Fcam) .

4 Large Cooking APPles,
Z c>2, Butter,
2 Level Tabspns" Caster Sug:ar,

3 Dlqiestive biscuits crushed into crumbs,

u! i{utroeg qrrated,
2 Tabspns, BrandY or Sherry,
The grrated peel of a lemon,

,| lint of doub.le crearl, I

5 Ero yo1ks,
6 oz, Short Crust PastrY.

Line an 8" flan tin with the shortcrust
pastry anql bake it 'Blinci", Peel, core

and slice the applesrput in just enough

,rater to cover them and cook guickly
until 'l-hey are soft, Drain, and empty

thern into a large nixing bowl' Beat them -

to a pulp, while they are still hot, beat

in the two ozs. of butter, and enough sugiar

to si,.reeten them to your taste, Stir in
the gralecl lamon peel, biscuit crumbs,

nutmeg and brandy or sherry.,Itix it all
in and leave it until cool, Beat the cream

to thicken it * but not too much' Stir
the crearn in and finally add the well
beaten eEg yotks. Pour the mlxture linto
the pastry case and bake for about 30 mins'

Serve l,rarm". brlt equally grood chilled'
oven l{eat 360'F, I'lark 4 (Gas).

i'{rs, A" Gibson,

Apple Tart'

Sweet
,t
., al

i--1t

-_-:-: *.-

elly, 3 Cups water, 2 Tabspns" Sugar,

a!:rspn$. Semolina*

water 5 jelly in pa.n until melted add

ar & semolina stir al:nost boiling point.
ln d.ish-to cool and whiP till set"

:' -.:lI (27 )



e tlpple Fritters.
AImond

4 az, Flour,
4 az, I,{arg, ,

4 oz, Sugrar,

I s9'=i r

&ri e

Crearn fat &, sugiar' Add beaten eqg then

sieved f1our, and baking powder' Spread

on Ereased shallolv tin' Place slices of

raw apple on top of mixture and sprinkle
rnixed ground almonds and sugar on top'
Bake in rnoderate oven for 30-45 minutes'

lrjrs, lvloira Murray-

French ,{pple Pudcling.-
_+--

!; oz Marg or Butter,
2 <sz. Irlour, 2 Eggs, Some IIJ-}k,

L oz. Sugar, I Teaspn Vanilla Essence'

Ilelt butter in saucepan, stir in flour add

milk g::adually stirring carefulty all the

tine, let it i:oil for 3 minutes then add

sugar and" vanilla, beat in yolk of eggs one

at a time, whip up l,rhites and fold into
mixture, Put stewed- apples (cotd) into
casserole or puddlng dish and pour mixture

over, bake in oven for 30-40 minutes*

l.{iss, L, Maitland.

2 Large Green flPPles,
1 Teacup S'It. I'lour.
$ Teacup Caster Sug;ar,

I Egg, Vanilla Essence,

Litt1e ]vlilk' Pinch of SaIt.

jvi:Ls flour, sugar and salt. Beat in yolk

of eqrrg and add stiff }y beaten whlte' Adi

vani1Ia, milk if needed to make il-ixture
soft. Pare appies core and eut in rinqs'
Dip each ring ln mixture, Fry in fat, or

bulter, a nice golden brown. Sprinkle
with sugar.

t

{
J=
2
L-
2

I

easpn, B. Powder,

r:2, Caster Sugiar,

oz, Gro,rr1d 'iltnonds ,

14ec1. Eatins APPJ-e.

G nea
r+ Pineapple inqs,
4 Ginger Biscuits,
1 EsS i"ihiter
Z oz, Caster Sugar,

Gl-ace Cherries,
Angelica,

Place drained pineapple on fireproof plate'
lay a hiscuit on top of each one, h'hisk ess

andthe sugrar. Pipe the meringme over the

biscuits, Bake at Mark 7 for 3 minutes"
Decorate with cherries and angelica
before serving.

Mrs. M, Bruce'

(2s)



Crene Brul-]e

4 Ess Yolks,
I Pint of Single Cream,

1 Teaspn, Caster $ugar,
If Teaspns. Cornflour,
Pinch of Salt,

Put yolks of e<,tgs in a basin, and with a

r,'rhisk mix in the sugrar, then salt and

lastly the cornflour. Bring cream to the
l:oil then add to the yolk mixture, very
slowly (using whisk all the time) then
return to the pan and re-heat, but do not
i:oil, and set aside r,rlth lid on top for
about 5 minutes, then pour into a fLat
fire-proof dish, set aside tlll cold.
Rlt clish in a tin with a little eold water
and strew top of custard r+ith plenty of
<lemerara sugar evenly all over the top and
place uncler a hot gri1l till all is car:
:mel-Ied. Set aside to lrarden. Serve with
any type of qtewed fruit.
Miss S. Shaw.

Fresh Fruit $a1ad.

* lb. Sugrar,.
Grated Rind of 1 Lemon,

$ Pint Water.

Bring to boll and sinrner for five minutes.
Strain. Add,juice of lernon and fresh fruit
of orrrn choice. grapes, apples etc'

Velvet Rrddit&
I Pink Milk,
2 Eggs (beaten),
2 Tabspns. Caster Sugar,
4 Eqs l,Ihites,
2 Tabspns, lclnqr Sugar. l

Strawbcrry Ja-'n,

trtrarm milk s1ightly, add eggs and sugrar

arrd mix r,rel] tqrether" Pour into a greased
2 pint pudciing clish and i:ake at 335"for
40 niinutes, until custard is set' Then

spoon a layer of strawberry jarn over top
of custerd, !,lhisk egig r,vhites until stiff
and fold in icing sugrar, apoon this over
the prrdding ancl rnake peaks with a fork.
Return to oven 3LO'for I0-12 nr:inutes

until meringue is qolden brown'

lvlrs. P,S. I'lurray,

J.el,ly Moul.*

1 Cup Hot ltlater,
1 Egs,
1 Jel}y,
I Cup }lilk,
Melt jelly with hot water, Make custarcl
wtth nrilk and yolk of egg (iust bring to
bolIl, Beat white of eggr fut jelly.in
dish, add custard and mlx. Fold in
beaten eqrg white.

(29) Mrs, J. Husband,F



8.1,a

I Pkt. Blackcurrant Jelly,.
I Tin Blackcurrant Puree,
Srrgar to Taste,
2 TabsP-ns. Port,
2 EsS trrlhites,

Dissolve jelly in a little hot water and

make the total of Liquici up to the pint
wj.th the Blackcurrant Puree, sweeten to
taste, Stir in port and leave to cool & set.
Beat up whites and fold them in earefully
into Blackcurrant plrrc€ arrd leave to set,
serve with creamr -. -

1u1l::s, F-i.nlay,

Brtterscotch Flan.

3i-t6;1..C:;ust Pastry. Large Tabspn. Marg,
3 oz* S,R. Flour, 2 oz. Flour, 1 Ess,
.I oz, I',iargr, 1 oz, l*t{, 2 Tabspns, B/Sugar,

tine tin with pastry, prick with fork and
hake rn a quiek ovens Melt large tabsprr.
marg, add 2 oz. flour and stir till smooth
add 2 tabspns, brown su.saf yolk of egrg and
a littl.e milk to make a fairly thick mixture
bring to bcil. Cook for 2 m:i.ns.Ccol then
spread on pastry case, Beat white of egg with
a little caster sugar till stiffr. spread
cver top, place in cool oven to set,

i'irs. Shepherd.
(30 )

Calypso Crean Fie,

Short-Crust Pastry,
1$ oz. Custard Powder,

a1 Pint tIilk,
I oz SuEar,
Ll az. iviargr
2 ez, Cocoanut,
2 oz . Sugrar,

Line shallow tine with short srust pastry
and bake bIind. Make custard and spread
on top of pastry, Itix together sugar and
cocoanut. i:;:r.'],'L*i'argarine, pour over suqrar

and cocoanut and mix well togrether.
Sprinkle the mixture thickly over the
custard, completely eoveri:Ep it. Brown

Ughtly in hot oven.

Mrs. M, Dunn.

Steqlned Eyrup_Pgddilg.
4 Tabspns, Syrup, 3 oz. Sugar,
6 oz, S,R. Flour, L Tgg,
3 oz, Margr Milk if nesessaryr

Grease pudding hasin, put syrup in botton,
crearn marg, and sug'ar, add egg and flour,
milk if necessary to make a dropping
consistency. Place on top of syrup' Tie on

greased paper and steam for I$ hours.

Mrs. 1{, Taylor,

T Sr,reef.



1: Large tin of Carnation Milk,
1. [itrawberry Jelly, '
r I)^-^-^
J. UclI Lcll Id ,

I Pear.
1r Orangre,

] App1e,
15 Marshmallows,
Fresh Cream,
Chocolate Vermicilli,
Make jelly allovr to cool,whip with car:
:nation milk. slice fruit in snral-l pieces,
cut marshmallows in quarters. Put whipped
jelly and milk in individual glasses, and
add fruit and marshmaLlows, It'lhip creem
adding sugcrr to taste, and decorate i,'iith
cream when nr-ixture ls set sprinkle with
chocolate vermlcilli,
This is equally good with any sort of
t:inned fruit. or any soft fresh fruit such
as raspberries or strawberries,

Oranqg__Crear.L Pie,,

$ orange j e1ly,
Small tin of Carnation Milk,
Small tin of Mandarin Oranges,
6 oz. Digestive Biscuits,
3 oz, Butter,

Crush biscuils with rollinq pin between
two sheets of greased proof paper. Melt
hrtter and stir into biscuit crumlcs. Llne
an Bu' sandwich tin with the m:txture and
leave in a cool plaee to firrn,
Drain mandarin oranges, dissolve jelly and
make up to I Pint with cold juice or water.
Allow to cool, Chop half the fruit, jllhisk

carnation nrilk until double its bulk.
Whiek Ln cold jelly. Fold in chopped
mandarins, Pour mlxture into pie case,
Decorate with remaining fruit, ALlow to
se'L in cool place"

Mrs. Nancy Fra$er.

Rhona's Favourite,

firs. Anne Gibson,

i{rs, Geo, Crol"re,

itpl:le Cai-rq.

4 oz, Flour, I oz, $ugrar, $ Teaspn, Baking Powder,

2 oz, Semolina, 2$ oz, Marqr, 1 Egg, (wel} beaten),

Rub, marg into flour and semolina, add sugar and qg', ro11 out and line sandwich tin
with half rnixture, put in filling of ster,red apples and cover witlL renraining pestry
and bake in moderate cven for # Hour, Dust vrith icing sugrarr

(31)



Cherry Crqnple Fla11"

JiLo-rt-Crust Pi,istry (S oz. )

2 Trif le ;lporrges,

ii Ib. f :'e sh rt:c-L cherries (stoncci) or s;mall
ci,in of cirerries, '

Su,Jar to taste.
:::-prgg. \ tz, 1-L.',ir. I".l-,>ur,

1.:z.3uttc::,
'! or. $uqar,
ruSl;cci to b::ear]cru:iilc consistencl..

Lir,",,: flan t-in rcith r:iis'Lry, C:rumbk: the
lrron.:i.es ove:: base of ;restry cars(j, arrar.grii
c-'.trri.3 on Lo1, 11v.., s1.rin1;1e'.iitl.r rug.rr'-
Totrr with crutnble nixture and bake at 350'lr
for 4ll m:Lnutes.

Mlrs, Pat Chalmers,

..,:.r,=,.,i ;i:j:: : *.r,.
;iiiort-Crust P,rstry,
,>a ^,, l*,-,.,-
!) .r u?r r 'JJ r uI ,,

V,:.ni1]t,L Essrnce to Taste,
L;; oz, Custarci Pcr'rd.er,
l..,

j; .E-l-nt l.lI1j-,
'h oz. Gel-at j-nc:,

Smell tin Evapor.:tec{ l"iil-k/

Line shallow hakirv.J tin with short-crust
prstry, rinci bal.e l:iincl. Boil syrui'.- un'i:i1
brcr,,rn itnci aci"ci esrience. Elenct custard
pr:r+rrer ,.^rlth .l little rui-lL, and -dcl with
rcst uf niik to Eyrui-) in inn ancr boil for
fcror minutes. Aflo',r to cool . Melt gelatine
in .ts 1it Llt ls.ttcr as i:ossible' !,lLii,r uir

cust.rrc, ;L<.ici n:ltod gclatine an<1 <:vaporatcci
irLill< :nd r;lLip tiI1 cleamy, Sprea,j on ;'a;tr1'
1" tiLicl: arrci decorate l'rith pj.pecl cl:ei:.rn rrhet'L

fillinq it.Ls set"

ii, u , I'larL i/ii Lclicl 1,

I.-cq - Cr earn 3 Cbo-qc;l,rt e Jarlcq.-

i iiard frozen block of lce-Crean, 'L Tabspns, Gc'Lr-L''r' iyrup,
ii Ib, Plain Chocofate, I Smtl- ti1 e:v.iporatc,c.l i'ij-lk,

ll::eak chocclate into saucep.Lri;;lcii m,:}t it ove,r l-orr ht,rt, Blcncl in thoroughly 4levr:l
-L.lbspnsr t;yrulrr Remove pan i.r.*oln iLe.'r.t i'lncl sj-or"t}1z pou:: in ev.rporated rnil< tiiade up to

; pint with f1esh r,rilk, Cover ice-cr..aii }:-lr:cl: (rviiich tnust be r,,e::y cold) with sauce

-nC :crvc i*n.tri3t,:}y.

^.i::t F,J. l,lirrray,
(32 )



j'r=. ::=-=..
8 oz, S,R, Flour, 1 ?eacup Sl+eet l'lilk,
LV oz, Plarg, f, Teaspn. Salt,
1 Dsrtspn, Caster Suqrarr

Slft flour, salt and sugar into a basin
and rub in marg, Adcl the milk and mix to
a soft dough, Turn out on to a floured
board, toss in the flour, and rol1 out
to t" in thlckness. Cut into rounds and

brush over with beaten egg or milk, Place
on a fLoured baking tray and bake in a

guick oven for 10-12 minutgs. CooI on a
wire tray, Requlo B or 450oF,

Mrs, l{" Taylor,

Treacle Scones, (Girdte) *

2 Cups S.R. FLour, I Tabspn. Treacle,
I Dsrtspn. Sugiar, Pinch of Salt,
I Dsrtspn, Marg, Xss & lillk,
I Teaspn* Baking Powo.er,

MeIt marg and treacle in pan e.nd add to
dry ingredients, add beaten qrE and milk,
lvIrs, J. Dawson.

I

:. :;?., ',i,i"|,:, r' iOUIr '! ,Sf:, Lrfrjn
; ilr.-eLspn, 5a1t, 2 oz, .tGirgr
2 '1lr:i:spns, Surg,':.t', Sr,re,et r.ri1i-- lo ririx,
2 i-lr.r-n,ccl Tenoptu;, Baking Porrcier,

BienLi i:]'re I"lou::s I'u1l-. LuL in l-..Lrci ancl

rlr.irg, aci".l salt. ilr-g.tr ,.;Lcl 1a:tIy b;-ii:in5.r -
i:ror/icrie.t:, mi:r to a sof t ciottgJh, ro11 out_and
cr:t into r,,Iecig{is, Biriie in hot oven ,i50cF or
Uirs i'io, B .

t --^ T :-i-*JlL
.'1J.,)r . . JIILJ- L.LLr

tlv-r.:n Scones.

I Ib, Plain Flourr L'oz, Marg,
2 feaspns Cream of Tarta-r, 2 oz, Sugar,
1 Teaspn" Bicarbonate of fu&,
Plnch of SaIt, Itllk. 2 Egss,

Ruk: all dry irigredients ti1l they are like
fine }:readcrumbs, I{ake well in centre, break
in two e9US., add milk and mLx with wooden
spoon tilI soft d.ouEh, pbt onto floured"
board and knead light1y, Roll out and cut
with cutter. Bake in oven 10-12 nr-tns at
.__o_,-t75"F or Gas No.B,

iL s, Thornson. !'qjrc.ri:es-

2 CuFrs S,R" Flour, ii i[r,.tspn, S;rlt, 2 f'rcstr Egiis,
.i- T'--aspn. Biikinqr Pov'ider, 1 T.:bson, '';iarnecj. Syrup, i{ilk to I"lLx,
-- I -Cr .c 1 ---- -,ui--LL rruurrbrikinE powcLer i,, srlt, AdC i,i,rrme,-i s.vl"up arrd break in trto fresh eggs and rnilk
irr,.-:'r: tc, a <lropoing consistency. Lakc c;, iiot c;i::dle. I'irs.,\r,ne Gibson.
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* tn. S-R, Flour, 1 Tabspn. sugar,
l Egg. 1 TeasPn, Baking Powder,

I oz. Marg, Milk to lvlix,

$leve dry ingred:ients' Rub in Inarg, Stir in
egg and milk, m:ixirg to a liqrht dough. Put

spoonfuls on floured plate, form into rounds.

oattingr them flat on the hot plate or girdle.
Turn when golden b'roram, Cool on towel'

Mrs, A.$" NicolI.

Oatcqkeq.

1:Cup meClum Oatmeal,

al Teaspn* fialt,
I Teaspn. Bj"carbonate of Soda,
Level Tabspn, Plain Flourn
2, Tabspns" Roast Fat or Dripping'
Boilins water to mLx,

:

Fut atl dry inEredients in bow1, make well
j-n centre, and add heated' fat, and enough

r,rater to make the mlxture into a consistency
whdeh sticks to the spoon rather than the
bowl. Turn onto a board well sprinkled with
oatmeal. Roll out and cut into triangles,
Cook on hot plate, both sides, then toast.

Mrs. A.Sn Nicol},

J_rf c-l =, .- -:-. : .;. s .

1 Ib, S*R, Flour, 2 oz, Lard,
'h Teaspn. Salt, 2 oz, Sugiar,

I Esg Beaten r^rith "l Pint lIiIk,
l{ix f}our and. salt and rub in }arci. Add

suerar. ]{ix in egg and milk quickly until
all flour is absorbed' Ro1I out gently
on uell floured bcard, Cut into small
round.s f* tnick. Bake on a moderately
hot arird.Is. I,'trhen brolrnr on one side, turn,
Mrs. Rui:y noig,

Fran Loa:L u

I Cup All-Erano I Cup of Plilk,
1 Cup lioft Bror,ni Sugar, L WE,
1 Cup Sunriraid Raisins,
1 Cup S.R, Ffourr

Soak All-Bran in milk overnight' llix all-
ingredients toqether. Bake in moderate
oven, 1 Hour,

Ivlrs, Tarl:et,

BanarLa
t -"-t-i:Otll- r

6 ozn Sugar, 4 az, I'{arg,

B oz, S,R, I'lour, 2 Egrgs,

$ Teaspn, Salt, 3 Bananas,

Cream P1arg and sug'ar, add beaten eg$sr then

add mashed bananas and flour alternatcly.
k:t inlorrf tin ard h.ke for I Hr. at 375'F'

Mrs, LE. Pennycook,lr4/



Y:,errrs tsreeo,

i lb, Flourr I TeasPn. SaIt,
Almost I Pint MiIk, * or, Yeast,
Lb o%. Marg, 1 Fresh EEg, (beaten),

I Teaspn. Sugar,

$leve flour and. salt in large bowl. i{elt
margr, add. milk and make tepid' Milk must

not be too hot, Cream yeast and sugar till
llquid. Pour tepid milk over beaten eQrg,

add yeqst. Pout tnto centre of flour and

mtx to smooth, soft dougrh. Beat' Cover r';ith
cloth and put to rise in a warm place for
about I hour when it should h'e well-risenn
Form into loaves, place on qrreased h'aking

sheets or trays and. leave for 15 mLnutes

to rise again. Bake in hot oven for 20 t<:

30 mins 
"

Mrs* Cochrane,

I^Ihql.qqreal Log[-

lb, It'iholemeal, L oz. lvlarqi"l

lb, I'lour, I Small Egrg,

Teaspn" Bakinq Soda, Little MiIk'
Teaspn. tream of Tartar,

Rub marq into dry incrredi-ents. add egg and

nrilk to make a soft dough* Put into greased

loaf tln and bake at gTiop for about * Hr.
l(ess rray he omitted),
Mrs. .f' Smith.

7 az, Plain Flour, 4 az, Caster Sugar,

I Leve} Teaspn. tsakinE Powdern
'$ Level Teaspn, Baking Soda.

I oz. Lard, I oz, iulargr

3 oz, Currants, 3 oz, Sultanas,

$tft Flour, Bakirg Por,ider and BakinE Soda,

Rub in fats, add sugar, and fruit. Add

qrrated rind or juice of oran6re, to'f Pint
of sour milk (if available), stir into
ingredients. Bake in Moderate oven for
1 Hour, reduce heat for another hour or
rorhen ready

Mrs. Klnmond,

D-gmp-liqq lqafr_
1 Cup Sugiar, 4 oz, ivlarqr,

1 Cup }titk, 2 o%" ChoPPed Dates,

1 Cup Su1tanas,

Put all in a saucepan' bring to hoil
slowiy, then all"or^r to cool, Mix in
I b,eaten egg and two teacups of S'R' Flour
and put in wel-I greased loaf tin' Bake in
centre of moderate oven for I Hour,

Mrs, Hill.

'1,

?
4
,1

I
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Banana Loaf Belcrian Loaf,

!4 oz, Plain Flour,
1 Leve] Teaspn- BLcarhonate of Soda,

1$ Level Teaspns. Bakinq Por*der,

2 oz, Marg, 2 oz, lc.rd,
'.8 oz. Casilr Sugraro 4 Bananas (fairly ripe)

Sift flour, bicarhonate of seda and i:aking
powd.er tggrether' Rub in lard and marg, add

caster suQ:ar' Mash bananas wefl anC. stir
'them into mlrlure with enough milk to make

dropping consistency. Grease tin and turn
mixture into lt hollgwing^out the centre
slightly. Bqke at 350"for i- Hour. Reduce

heat to 335" for a fi:rther hour' Cool loaf
on a wire tray,
2 oz, chopped lralnuts may be added to thls
recipe if ciesired'

M:"s* P"S, Murray,

Lrui,t Loaf .

I Cup S,R. Flour,
* C,*p Caster Sugar,
I Cup Sultanas,
Pinch cf Salt"

Rub marg into flou:rr Put all other ingred:
:ients into bornrl nrix with egg and' afittle
rnj-Ik, Grease or line loaf tin and bake in
oven Gas No.5-6 for a"bout 45 minutes'

llrs. Doreen Chessor. (36)

1 Cup Caster Sugar,
I Cup I'iilk,
1 Cup Sultanas,
f Ib. Iiaro-,
2 Cups Plain Flour,
ls Teaspn, BakinE $oda,
-fi' Teaspn, Baking Powder,

I lJetl }:eaten Egg,

Frt sugar, milk, sultanas and marg in
pan and bring slowly tc the boil' Leave

until tepid, Stir in flour, haking soda,

baking trroi,'rder and the well beaten eggr..

Bake in moderate oven for 1 Hour- No'S.

Mrs, E, Porteous,

Irruit Lpaf*

B oz. 5,R. Flour,
B oz-. Mixed I'ruit,
I Teaspn, Mixed SPice,

3 oz. Caster Duga:-,

I lint of 14i1k,

2 cz. l'{,:.rqr,
1 1]r*^.r !9Vr
Milk to Mi:r.

&rt all ingredients into a l:owL and mix witlL

mi1k, put into gireased tln ald bake at
_--u3Zb tor r ftour.

)!Irs, Lydia Porteous.



Sultana Tea Loaf.

B oz, Sultanas,
I* Gil} liarm Tea.
d oz. Self Raising F16u3,

3 oz* Dark Soft Brown Sugar,

I Beaten Egg,

fut the fruit intc a bowl and pour over the
warm tea and leave the fruit to soak for at
least two hours. Brush the tin with melted

fat. $ift the flour and nd"x in the sugiar,

then add the beaten egg and the soaked fruit
with the f6s, Turn the mlxture into the tin'
Bake the cake in the-centre of a moderate

oven Gas No.4 or 350oF for one hour,^then
reduce the heat to Sras mark 2 or 300"F for
a further half hour or until cooked'

Mrs, Dunn,

{r,-rLL i-pef 
'

I CuP r,"iatr:r,

lb. l4ixed Dried Frr:itr
Cup Sugar,
lb, 14arg, or butter,
Tea,spn. ],lixed Spice.

Da,Ie Loa,f-.

B oz. $.R' Flour,
2 oz,. Marcr or cookir4r fat,
2 oz. Caster Sugar,

$ Teaspn. Salt,
3 oz, Chopped Datee,
6$ oz. I\tilk,
Sift flour into basin, rub the fat into
flour, add sugar, Milr to a soft dough wi'th
milk. Add the <lates and mlx well. lurn
lnto a greased cake tin' Brush over with
milk. Bake in a moderate ho! oven for
45 minutes, ReErrlo 6 or 400"F, middle of
oven,

Mrs, Ritchie.

Date Loaf,
a
E
L

l
Z
l-

t
E

Ib, S.R' Fl,:ur,
IJJI jJct LeD,

Teacup Sugar,
M--^u4. r.uJ:, ,

Teaspn B/Soda,
Teaspn. Salt.

lfut oates, marg, sugar & soda into a boi'vl,

ad.d boiling- water. Acld bea.ten egrg and

r"ralnuts, Stir in flour salt and spice,
Put into greasecl loaf tin anci bake

l-If Hours' Reg,4.

Mrs. E, Ford,

1 BsE,
I Teaspn. Spice,
2 oz. llalnuts,
I Teacup boiling water'

I
i
I
/|}

I
t'Iix in heavy pan, bring to boil and cook

Eently for 10 minutes, cool and add:-

; Teaspn Baki"ng $oda, 2 Beaten Eggs'

51"r. 2 Cups Flour, I T.aspn' Bakins Powder,

make a rvell in centre and stir in the coo(ed

rrj-xture, Pour into }ined tin- Bake at 350oF

il-G 
- 

- $ Hours. Mrs, Ayton t37)



I

i; ]b. ,h.o1e:,.eal- ilourr
tz ttr. Plain Il"our or White 'Breaci Flour,
I Tabspn. SaIt,
) oz, Sug'ar,
L$ oz. Yeastr

7, oz, Ierd,
1 Pint Water (Blood Heat)

Warm bowl and m:ixed flours* Cream yeast with
L oz, sug:ar, Add salt to flours and mix well.
Rub fat into flour. ]ufake a wel] in flour and
add yeast and warm water. lviix and knead well,
Leave in a warm place (covered with danrp

cloth) for about 1$ Hours. Re*knead and put
into well greased contaj.ners. Leave in warm
plaqe to rise for about I Hour, Bake at
450"F for 45 rulnutes, Remove from tins and
put hck into oven (upturned) to crust.
lulrs. Bryce.

Fraema{ Brackn

Foak 1 th, mixed fruit and 1 teaeup soft
brorom sugiar in I teacup cold tea and leave
overnight. &dd 2 teacups S.R" Flour and

1 egg, we.l-l beaten, Grease loaf tin and
'bake in a slow oven Regulo 3 f or 1fi Hours.
,Leave till next day then slice thinly and
epread with butter,
..
l{tss N. Ross,

(ss )

1;- 1b. Fruit (Cur:ants & Sultanas),
1$ Cups Plaj.n llour, 1 EgE, (optlonal)
lg- Teaspn. Baking Soda,

S Teaspn. Cream of Tartar,
$ Teaspn. Gingrer,

$ Teaspn, Mixed $pice,
1^

f- Teaspn, Jamaica Pepper,

A -Leaspn. SaJt,
1 Tabsprr. Sugrar,

I Tabspn. Mixed Peel, or marmalade,

Mlx together, add enough m:ilk to make a
droppj.ng cake mixture. Bake for 2 to 3

Hours in not too hot an oven!

Mrs, Mebel Robertson.

Choc?late Eiscuit Cake.

* tb. Broken Biscuits,
2 Tabspns, Drinkingi Chocolater
l- Tahspn. Sugar,

i tn. Marg,
If Tabspns. Syrup.

Melt marg and syrup together. Iti.x dry
ingredients. PeuI' in syrup and margr,
Mix well and press into sandwich tin.
Leave till the next day, cut into pieces,

l{rs, S. Robertson,



Rich Suitana Cake,

2 oz, S,R" Flour, I lb, Sultanas,
12 oz. Plain F1our, 6 Eggrs.

B'oz. Butter or Marg,
8,o2, Caster Su€rar,

Sift two flours togrether. Beat sr4rar and
butter to a cream, Acld ee"qsr 1 at a time
lightly stir remaining flour, Add sultanas.
Mix batter ti}l smooth, Turn into papered tin.
Bake in slow oven for about 2f Hogrs. Size of
tin 8" x 4" deep. Regulo 3 or 350oF, midd.Ie
of oven.

luIrs. Gowrie,

Irish Fruit Cake.

10 oz. lrlourr lO oz. Raisins,
I0 oz, Butter, 10 oz. Currants,
I0 oz. Brown Sugar, 6 oz. Sultanas,
4 az, Ground iilmonds, 4 aa. Chopped Nutal,
6, oz. I{ixed Peel, 5 Egqrs, Brandy,
Grated Rind & Juice of one Lemon and one

OranEe.

Cream br.r.tter and sugiar, acld egrgs and flour.
lastly fruits and juices, Rrt nrlxture in
tin and leave overniEht, Bake next day for
5 hours in very moderate ovenr

Mrs, I'ind1ay,

(3e )

SuIteIa Cake.

6 oz. Flour, 4 oz. Caster Suqrarr

3 oz. Futterr6 oz, Sultanas,
3 F,ggs.

Beat butter and sugar to a cream. Beat
J-n eggrs, one at a tj:ne. Stir ln flour and

lastly the fruit, put in a line greased
cake tin, Bake in moderate oven for
16 Hours.

Mrs, M.C, Reid,

Genoa Cake,

B oz, Flour, 6 oz. Margr, or Butter,
6 oz. Caster Sugrar, 4 oz. Cherries,
6 oz, Sultanasr 2 oz, i'{ixed Pee1,

3 Eggs, 2 Tabspns. Milk,
6 oz. Currants or Seed}ess Raisins,
1 Level Teaspn, Baking Powder,
Pinch of Sa1t.

Prepare a 7" cake tin. Sieve flour,
baking porrd.er and salt together, beat
marg and sugrar, add one egg at a time
beatinE each in thoroughly, fold in flour
and rnixed fruit qradually and J-ast the
rniIk, a slot^r oven .l'iark 2 or 315-F reduce
to 30OuF after one hour Ln oven. Time for
cookj.ng 2)2 ta 3 hours,

Miss L. Dougilas.



Duke Ca{eo

oz. lYlarg, 4 az. Sugar,
oz. Flour, 1 Egg.
Teaspn. Baking Povrder,
lb, Arff Pastry,

Creart eugiar eind marg, add flour and baking
por/rder and q,g , mix r,rell, then leave aeide.
Line 'Lr,ro spongie t:'ays with p.rstry, spread a

Itttle jam on bottom, then a feinr sultanas
L,iren pqur rponge nixture on both trays, bake
at S5tluF for about 20-25 minutes,

llrs, Scott Lamond,

Gincler Torte .Cake,
lt oz, Marg, 4 oz, P1ain Fl_our,
2 oz. Rice F1our, Z oz, Caster Sugrar,
l" Level Teaspn, Ginger, Pineh of SaIt,
4 Digestive BLscuits,

Cream fat and suqrar, crush biscuits. ltix as

for shortbread, P-rt in fi'ra 7" sandwich tins.
Ba-ke in Moderate oven for 20 minutes' Reqr,4
^_^o*350-F, Use any kind of fillinar and icing
for top.

l4rs, C. Linley,

a Ess !firltes, 9 oz, Caster Suqar,
'$ Teaspn, Vinegrar, o! Pint Dqrble Cream,

4 oz,. Ground Hazelnuts,

RuJ: sides of ? - B" tins with butter and
dust with flour, Line bottoms with rounds
of non;stick paper (Bakewell). Set oven
at 375"F or Regr.S. Beat egq whltes very
stiff, then gradually add sugar, beatlng
it gently in, Add vinegrar, and lastly
fold in ground hazel-nuts, Put into tins
and tnke for 30*40 minutes. Leave tiI1
cold in tins and then fill wlth whipped
creamr

Mrs, G,M, Bor.rie,

Raspberry Crurnlcle Cake,

Short-Crur:t Pastry, 2 oz, Butter,
2 oz. Caster Sugar, 1 ESs (beaten),
I oz, Ground lLlmonds, L oz,, Cake Crumbs,

Few drops of Vanilla Essence,
Pinch of Salt,
Line sandr,,rich tin luith pastry' Cream

butter and sugar. iidd egg and grround

almonds arrci cake crunbs. Add saLt and
essence, Spread rasp. jam on pastry, put
in mixture ,:nd spread. Put strips of
p.estry across. Bake at Regmlo 4 or 350oF

f or 45 nr-Lns. ],^,tren cold ice with l'rhite anC

Pink icing* 
Mrs. c. Linley.

4

4
1
i
*
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Drln4ee Cake=

7o' tin }lned with greaseproof paper well
' etreased.

3 Egrgs, 6 oz' Butter,
6 oz. Dark $oft Brororn SuErar,

I Tabspn. Sherry or Orangre Juice"
6 oz, Plaln f'lourr

f Level Teaspn. Baklns Ponder,

{- Level Teaspn. Mlxed Spice,
Pinch of Ground Nutmegr,

* tb, cleaned Currants,
* In, cleaned Sultanas,
2 oz. chopped Almonds.
A felr split almonds for the top of the cake*

Beat the butter to a smooth cream, add

soft brourL suqrar and beat until mlxture is
soft. Beat eqrgs then add to mixbure a little
at a time, beatingr well between each add:

iition. Stir in sherry or oranq'e juice. Sift
flour, bakinE por'rder, mi-xed spice and nutmeE'

(Contci. ) .

Closo oven gcritly arLci ct)l)linur,' i:.t,|:lng; : r:'r

ar further i-,olrr to an hour ancl ;L cluartc::,
lrtriien bakecl, cocl, t]len teikc of Ereasel;'rrli)f'

f rcl- PUt ,

i :i :, J, j'icll',;n,-l.i.

lLiclei: a Cake.

I oz. S,R' Flour, 3 Egrgs,

7 oz, Plain Flour, 3 TabsPns' Milk,
5 oz, Caster Sugar, Grated rind of one

5 az. Butter or Margr, Lemon,

Sift flour, beat butter and sugtar to a

cream, Add lernon rind. Beat the eg'gs in
one at a time, Add a little fLour wlth
second or last egg to prevent curdling.
Add remainder of flour with the milk.
Bake in a moderate oven for 1fi Hours'
Slze of tin required 6o' :r 4" d.eeP*

Regmlo { or 37oo . luiidclie of oveni

Iks* Gciurrie.

Cbocol-ate 9ake,-

6 oz. S,R. Flour, 6 ozi Marg, 3 Eggs,

8 oz. Caster Sugar, 1* lieaped Teaspn.

If, Tabspns. -Hot I{iIk, Drinking Choc.

3 Tabspns. liot l,'iater.
Fielt choc in hot water, add rnllk, crealn marQr

& sugar acld egrgs and f lour 1astly add.nelted
choc-wlth hot-water & rtuilkr put in rnod oven
for 20 minutes. Mrsi Findlay,

14ix currants, sultanas and almonds toEether
and. stir one tabspn' of flour into them.

Ligntty stLr the flour into the creamed

mixture, and ]astly stir 1n the dried fruit.
Scrape the mixture from bowl into prepared

tin. Hollol,r out the centre slightly so that
the cake witl rise evealy, $tand the cake

on a bakinq, tray and put it into the centre
of the very rnoderate oven for 45 rninutes*
Slip the cake just far enough out of the
oven to put the halved almonds round the top -.(41)



Chocolate Cake

1 Heaped. Tabspn- Cocoarl gfur.,a and cco],
2 Tabspns, Hot hlater, ) --.-"-* 

*

4 ozo S*R* Flour, 5 csz" Caster Suga;:,
.14 oz* l,largr 2 Egss, 1 Tahspn' I'iilk,
Cream marer, suglar, beat in cooled tuixture,
beat in egssr add flour, add mllk with last
of flour. Bake 30-40 q;lns" in nuiddle shelf
of oven Mark 4 or 375oF' Either Lrt 2'o x 7o'

or 9" tin {$plit 9'n size) '
Sandwich togiether with rrccln cream and' cover

top r,vith chocolate.

Mrs. 1,{. DoiE'

v!,!uI!i vur_vr

8 ozn S.R. Flour,

Chopped ldaInuts, Almond Essence'
Glace Cherries (cut in four &floured)
Sr,reet Afrnonds (blanched & chopped)

Crystallised Pineapple (cut in pieces)

10 oz. S.R, Flour,
"$ Teaspn. Salt,
B os. Mixed Peel,
4 oz'
o^-

4oz
4oz

B oz, Butter,
B oz. Sugar,
5 Eggs,

.!
lr
I

4
2 Tabspns, Treacle,

Cream marg and suEar, add egrgs and dry

ingred.:ients, fruit and treacle. Add suff :

';icient mi-Ik to make a ra.ther soft consist:
r.ncy. Pour into r,rell greased tin and bake

in moderate oven for I* to 1'$- Hours,

),fus" Hu$e.

Juice & rind of a Lemon.

Preheat oven Gas 2-3, Electric 3000-325oF

Line or oil tin B" sc;uare or 9" round.
Slft flour & salt. Beat the }:r:tter & sugar

and add lemon juice & rind* Add tlLe egqs

sinsly & beat well, fcld in flour & salt
re*sieved, and add the fruit & nute.
Lastly add a fetr drops of almond essence

& mix well" Put mlxture j-n tin & h:ke as

followq:- Bi sguare tin - S$-+Hrs' Mark 3

or 300"-325"F reducing heat to }Iark 2 or
275oF after 1$ iirs. 9'o round tin - 3{}i{rs,
This is a delicious fruit cake with or
without icincr.
But'rer lcinq: 4 oz. Eutter,
iI-"r-. l".qsugar, 4 Tabspns. rum' brand"y

or sherry made hot'

Beat icing sugar into the butter until it
r,rill take no morer Add the alcohol & the
rest of the icing suqar alternatl"vely until
all is beate.n in, Fully cover the cake &

decorate to choice' 
Mr". E.D, Thor,rson.

Lb. i{arg,
r 1- I.r-.,.j +
Ipr I aLLIL,

2 Egigrs & Mil-k,
t I};. $usar,
1 Teaspn. GinQrerr

I Teaspn, Cinnamont

t+2)



Curnl:erland Parkin"

4 oz. Lr;r,-i17e Oats, lr oz, S.J:i. l'lour,
',1 e';:,, llroi'rL Sur.-iar, 2, ,tz. -rrhitt 

)L1r-,.r-ry

,',r oz, i'idrqi, j- Tabspn. ulrr-r1l),

I Tetispn" Eicarhonatc: of Su-ci-a,

'j', ,:,;:, Cc;coanut (rf ccco;Lnut .iisiircci c<;:rn;

: l-l-ou.:: ol ljclltol-in.. irily l-'e,;r,th:tit+t-.,':-),
.1- Tabspn. ;iiitr:r (ra,rrt: if r equirec) ,

i',ii -r :: I nrr r e,.r'l:-r tg(trei1- COCOa-flUl- .itf i,i ];iC.if l-'!JL, - , J- rql f -Ltt--,

tcgethc::, i'ti:. ;yrup, rlarli .; ",\r.i-i:'Jr in ir:,Li^,

,?1Jeir -lo1.I heat ti-l-"1. n..rg i.,; iiq-Liid 'Lltr:n ar;ii
'Lo cir1, ing::eCients. iiakc into i"rc-inut sizeu
:,,ails ancl place o.rL Ercar.'i. l:-:.Idn'I site-'ct'.,

i'jake ir nioCerott oven Gail i-5 or 3rJ0-'35C"f

15--2C rniri'.rtes, ( t:-f i v;ry bror"m )

i-lpeicc r,i'cl1 as biscui'L'-; sprea.iJ j-n bal:-i-nq;"

!il-'r ry,-n1-

-Lris Cai.:e,

4 oz, MarQi, 4 oz, Caster $ucrar,

6 oz. S.R* Flour, 2 or 3 Xggs.

Beat marg and sugrar, add €9s, fold in flour,
divide mjxture in three partsr mlx I tab'spn,

drinking chocolate j-n one Parto 10 drops

sochineal in second part. Leave third part
plain" Grease 7" round tj"n and line bottom.
Spcon plain rulxture into tin, add first part
then second part, Bake in moderate oven

375oF for f-}i{r, When cool cover with melted

8 oz. S*R. Flourr I oz. Dark Raisins,
3 ezn Margs 8 oz. Currants,
3 oz* Cookeen, I l,argre APPIe & Sugar,
Sugar to Taste, I Teaspn' Mixed Spice,
lllater to PIix, I Stale Cookie.

Ster^r apples r,rith suqiar' Prt cookie in boi'rl
and pour enough boiHng water over it to
nrake e paste, l,Iash fruit and put in large
howl, tten add apples, spice and cookie*
(the latter binds the fruit and makes

cutting easj-er, )

Line tray r,rith pastry rolled Yery thin and

spread nrixture in evenly' Cover with thin
px.stry* Brush r,rlth milk to seal edges and

bake ln mod.erate oven Gas 6 or 400"tr' for
2A-25 ruLnutes. Turn out on w5re tray and

dust with sugrar, when cold.cut.
lulrs, E" Clark^

ngq iip.ol]g,er.

3 oz, S*R, Flour,
3 oz. Caster Sugar,
3 Eggs,

Beat eggs & sugar togrether until very
thick ard creamlr, gradually fold in sieved
flour, Bake in Gas Orren No'4 for 30 rninutes'

iuks. ],i. Carqiil,

Fruitcake.

^-^^-1,+.-
----!-IiLC. Mrs, W, Doj-qr, (43 )



a- l uit uai<es n

Sponse Cake, (No Fat)

o
L.) e Danqw ICn,

i tn, Sultanasr 1 TeasPn,Co::nflour,

} tf, Currants, I Teaspn. Mixed Spicen

1 Teacup, I'rlater, I DsrtsFrn, SuEar,'

Little Lemon juice,
$hort-Crust Pastry,

Put sultanas and currants in pan with most

of the water and stew till most of the rore'ter

is absorbsd* l{Lx cornflour and remainCer of
water and stir into mixture, add suQrar,

Lemon juice and spice and leave to cool.
Have ready some short-crust FastrYr ro11 out

very thin, sprinkle with fine sugar* Line

fl.at tin with this pa.stry,spread on mixture,
cover with other piece of p..stry". mark irr
squares and brush over with a llttle qrg

Bake in good oven until cooked brolm.
Turn out on coolinqr traY,

Mrs. 11,C. Reid.

6 oz, S,,R" Flour,
4 ez* Caster Suetar,

Pinch of Salt.
Sift flour ancl sa1t, cream marg and $uQiar,

Ad..J the eq:gs one at a time, i,,rith a ]ittle
of the flour tr: er:.ch e,gg. Beat well'
Lightly beat in remainder of flourt
Turn the mixture into two greased & paper:

:ed sandltich tins' Bake in a hot oven for
b,'renty minutes' fihen cold, spread with
jonr and sandwich. togiether" Dust with
icing sugar, Regulo 4 or 370'F'

Mrs. W, Taylor"

Chocol,,r te Sponcle ;jandrr'rich.

4 aA. ivlarg, 4 az, Caster Sugar,

4 oz, S,R, Fiour, 2 Eggs,

I Heerped Tabspn' Drinking Choc, blended in
2 T.rbspn* hot water, allow to cooL'

Pi-nch of Salt'
Cream marg and. suqlar. add choc and i"'ater

anrl }:eat, Ad-d. e9Q-s, flour and salt* Pour

into two 7" sandwich tins and bake Res.4

or 350oF for 30 minutes' Fillwith any

filling. Chocolate icing on toP.

l{rs. C. Linley'

4 cz, i{arg,
3 Esgs,

q 8.".,-L uvvJ, t
3 ou * Caster Sugar,
3 oz. U.H, .t'lour.

Beat egrgrs we1l" add sugrar and beat again'
Fold in flour with k"rife" Bake itL hro
sandwich tins 10*15 nr:inutes. 400of .

l'.:.;, I"Iabel Robertson,
{ a.L\



i- Teacup Sugar, 1 EsS,

* Teacup Syrup, filled up with mi1k,
I Tabspn, Butter or }4arg,
Ifi Brea,fastcups Flour.
I Teaspn, Gingero. 1 Teaspn. Mixed Spice,
I Small ?easpn. Baking Soda.

Beat butter and suqrar to a cream, add syrup
and rnllk (heated) add egig and }:eat well"
Mix in d.ry inqrredients" Divlde mixture into
two sandrr'ich 'tins and bake in moderate oven,
Turn out on tray, when cool- put butter
icing between"

Mrs, M.C. Reid,

licongre Sand'r^,'i ch,
6 os, S,,R, Flour, 4 az, lviarg,

3 oz,, Caster Sugiaro 2 Eggs*

2 Level Dstrspns. Syrup*
2 Dsi:tspns. Ililk,
Bea'; marE and sugiar, also beat egEs and

syrup, then inix in with margr and sug;ar, add

fiour nnd milk last, use two 7" tins'
You can use flavouring if r^ranted. such as

ioffee,or choeolate por^rder" Bake at l4ark 3
o:r 3?5oF for 25 minutes,

Tanqo Sai-run'ic_i:t

4 oz^ I4arg, 2 Eggis,

l Tabspn, SyruP, 3 oz. Caster Suefar,

6 oz. Flour, 1 Teaspn. Mixed Spice,

$ Teaspns Bicar]:onate of Sods,

$ Teaspn. Cream of Tartar,
x(-i 'r 1-

Cream marqt and suEar. l4ix together flour
and raising lngre.cients, Si^ritch eqgs.
Work nel-ted- syrup into creamed sugrar ancl

rodrg, then f,lour and egg alternately'
Add- sufficient ml]k to make mixture fall
easily frorr spoon. Divide Jretween t-'aro

san*^rLch tins (greased) anci bake in a

rnodera,te oven for * Hr. Turn out and allor,r
to sool , I'il] r,rith cream or mock cream'

Ilock Cream: I Cup Mi1k, 1 Dsrtspn Comflo-t
Z oz, Marg, 2 oz, Caster SuEiar,

Vanill-a Essence (if liked) .

BLend flour and nrilk and bring to boiI,
stirring all the time. i\.llor,r to }:ecome

absolutely cold. Beat mar€r anci suqiar tol
:getlLer and very gradually vrork in sauce

to nr,eke a crealn, Add vanilla if liked'

Miss L, Gor,r.

Ginger Sponge,

I'tj.ss L" Dou.E3,r" 
".i*

Treacl e Sponc,e,

.3 oz, Erown $r:gar, 3 oz, i'{arg. f Eggu }} Cups P1ain Flourr 1 Tegspn' Bicarb Soda,

I Teaspn- Cinnarnon, i Tabspno Treacle,' * Crp l{i1k,
Crea.rn narqr ancl sugrar, .id<l egg, sift clry ingred.ients, aCd treacle with nrilk, beat well
Ilake mode::a'te oven for 20 minutes" (45) Mrs' McCallum.



lug!h"{.-ipglgg. (r"rith oil)
5 oz, Plain Flour., 1 oz, Cornflour.
5 oz, Caster Sugar. 2 Eggso

fr Level Teaspn, Salt, 3a Fl. az,, Watern

? Level Teaspn, Bakinq Powder"
3* fI" oz". Mazola Corn Ol-1,

Prepa.re Z - 7* sandlsish tins. Sieve dry
ingreclients into a bcn^r}, $eparate yolks of
eggs from whltes, lvlix together egg yolks,
q,azola and water, add to dry lrrqrred5.ents*
Eeat well to form a smooth alack batter,
lilhisk ssg whi'bes until stlff and fold lishtty
into the ml"xture" Pour raixture into the
prep'ared tj"ns " Bake in moderate hot oven

3:5''F for 25-30 mi.ns, Sandwleh together rrith
Jam or crealn,

lilrs" Kay lieay,

.--M*cqkqs,
4 oz* 14arg, 4 oz. Caster Sugar,
4 az,, Plain Flcurr 2 Eggs,
2 l,evel Teaspns, Baking Poi,rder.
2 Dsrtspns, Milk1
Faper baking casesr (.cqntd.L
Beat marg and sugar till very soft and fluffy,
light in colour, Add I eg'S to creamed mj-xture caser Spread evenly round paper c&se"1

and beat we11. Add other ess in same fashion, leaving hollor^r in eentre for even risj-ng.
Sitj.r sifted flour and haklng povrder into ivlixture should b" *-" belcfinr top of pap?r

mixture with r,rilk mix thorouEhly without case, Bake 15=20 minutes Gas 5 o, Sebof

beatinEr" Put large teaspnfuJ. into each baking
(+Oi ltrs. Sturrock.

Coffee Sponge.

4 oz, S,R, Flour, 4 az, Sugar,
4 oz, l"{a:'g. 2 Iggs,
I Tabspn. Coffee Essence.

Beat sugar and marqi', add eggs alonE with
I tabspn. flour, add coffee. Mix in
remainder r:f flour, Divide between two
7" sandwich trays and bake 20 minutes in
moderate overlr
Filli-ng: 2 az, Margr 4 oz, Icing Sugar,

1 Dsrtspn. Coffee nrix well
together and sandwich the sponges
togiether, keeping back a little
of the ml-xture,

Top; 2 oz. Icing Sugar, I{ater and
$ Teaspn, Coffee, Decorate edge of
sponge with fiLling m:i-xture and pour
coffee icirig into nriddle and spread
tiI] all J.s covered*

Mrs. H, Pithie"



Ouickie Sponqe.
#

2 LarEeEggs,
? Dsrtspns, Suear,. 

I almost heaped.
2 Dsrtspns. S"R, l"lour,l **-"---

$ Teaspn, Baking Poi^rder & a good pinch Sa1t,

triiell grease two sandwish tins, ltfrisk eq9s,
suerar and salt ti}l they form a soft peak,

Fold in sifted flour and baking powder. 
^

Pour into tins and bake in oven 400'-425"F
t11"1 goldsn. Spread with raspberry jam and

fitr witn cream.
For a largersponge, 3 Eggs, 3 Spoons sugar
and flour,
l4rs. Coehrane,

Lernon Meringue Pig,,

B o:,1 , short cr I'-lak-v Past::y,
l- oz. i'iar<1,

-i- i,arc.1o Lenron,
'1, az, Sugar,
1 Ds rtsixr, Cornf iour or Cr-istnrd- Porrrcre:r,

l)t *! ^-L i il I l-
+ r-l--LiL. J-i r"ll-l.r!r
"t L^rg' t-cS,.i ot t,'o if i,,-r;l;il-,i--.

Hig}1].ande-5e,.

LZ oz, Plain Flour,
B oz. i{atg,
4 oz, Caster Sugar,
Demerara Sugar,
Pinch of Salt,
Cream marg and sugar, sift flour and add

with pinch salt. Mix as for shortbread*
h?read well. Form into two rolls. brush
with milk and roll in demerara suqiar,

cut into slices, Each ro11 should make

15 sliees, Place on trays' Bake 6f Reg.4
^-^o-OT JJU f.

Mrs. C, Linley.

\
uonl'Ct. i

very st,tff, fold in almost all sr4rar and

spread over mixture and dust over with
remaining sugar. Bake for 45 minutes at
Reg. 1-

Mrs, C. Gi-lzean,

C::unfu
r'i -.!..--- :--.--r r,ri"r. Ur-L.;'l-.r- DurJ'rr, 4 oz. b,k" Flour, 3 oz. Liuttcr,

r,i:r,- }:.rstry tin r.;itlL p;,rsi-ry anci i:al:e 25 :rtti-ns, 2 oz. Ctrster Sug.rr, Finch of Sa1t.
-.:t iieg.8 for short-pastry or !) fi;:: fiaky- tiul, j:iittc:: into flour. r\clc.l salt,.inrJ Sugar.
',.';siT)r, Il1 encl cornffou:- i:tti. inilk ancr cool< .J;:rinklr.l irL tin.Lncl press dor^in, Boke'in

:.tiy nrr';i1 tnick sti:-ring .. i1 thi: tirirer. hot i;ven f or 15 rninutes , 'fake out onci cut
-^--.'--r '-ugar tr-rl yi:ik of 'g',1 rllu into squa.i'clj, --l:^t kack anci bake until--' : -r I l-lrl:l .i.Ilrj i;

- -:'r il c-:r, grat.eC rinci. r-,f lemon .rncl. juic.', . brrr+n,
. -.-,- r.rc -i-,<ir:r 4..iss. t:;h-ip r:r;r1 11i1i1o rrn'rii(,17 ) iulrs' Ka-'hy" Fraser'



Respb*r{y J{gr.iIg}Sr
4 ESqi lltleites, B oz" Caster Sugar,

$ Pint Double Dairy Cream,

1 Larqe Pkt- frczen Raspberries'

Cover ttrree upturned baki-ng trays with 7"
circles of kitchen foil" Grease then liqhtly
Beat ryg rvhltes until stiff . then add

2 Dsrtspns, suqlar, beat until the original
consistency is reached, Using a metal spoon

fold in the rest of the suEar. Divide the
mi:rture into three, on 2 of the 3 rounds

tire merincrue is spread smoothly, then rnrith

a teaspn, fill up the thirC round with rougih

hlobs of meringue, Bake the meringue rounds
in a cool oven at the lowest Gas Mark

settinq, or about 1750. They should be

con-rpletely dry before the foil removed,

leave to cool as long as possible, ilssemble
the meringue layers on the plate on which
it is to be served. Spread half of the
liqhtly whipped crealn on the first round.,
pcatter this with half the raspberries, put

on the next layer of meringru.er Spread with
the rest of the creamr and respberrj'es' fut
the rough meringme round on tJre top'

Mrs. H, Robertson,

Chocola'Le, C +- rtt-.1 ^.-.,L uIIUgo r

oz, Cookiner Chocolate,
lb. Dessicated Coconut,
Ess,
lb. Caster Sugrar,

Grease an 8"' tin, and line lrith grease-
proof Fnper, Melt the chocolate, and pour

in tin* !'lhen cold cover with the beaten
egg, sugar and coconut well nuixed, Eake

till brown and firm, cut into fingers rn'hile
'warm, anci leave til] cold.

!trs, H. Robertson-

Date Cake.

2 Cups Plain F1our, I CuP Sugar,

6
-!
4
1
L

I

L

4

3,b. Dates, Milk to Mix,
lb Larcl (or marg & Lard mixed),

$ Teaspn, Bicar]rcnate Soda,

I Teaspn. Bakirrq Pourder,

Little Salt.
Chop the dates and add to the flour and

baking powder anci salt, Beat the sugar
ancr lard together- Put the Bicarbonate of
Soda in the milk and mix alternatively
r,rith the flour, Bake in moderate oven
for about an hour,

Mrs. l.{abel Robertson.

t+a1



SuLtana Sguares,

A, Ib, lvlargr, 1 Cup Sultanas,
2 Tabspns, Sy:up, 2 Tabspns, Drinking Choc,
1. Pkt. Rich Tea Biscuits,
8;10 Squares Cooklnq Choc,

Mblt marg and syrup ancl add drlnLing choc,
sultanas and crushed biscuits mix thorougrhly
and put into baking ti.nrwhen ccol cover with
chocolate lea.ving overnight to set and cut
into sguares,

i,Irs. Lydia Porteous,

il,qrde-I Taf!*
6 oz. Short-Crust Pastry,
1 Lar-qe Cup R6i6ins, 2 Tabspns, Milk,
* Cl'rp chopped dates, Vanilla Essence,
Sone chopped l"lalnuts, 2 oz, ivlarg,
Dsrtspn" Brornrn Sugrar, 2 o.z, Caster Sugar,
Little Baking Powder (more than a pinch),
Halved. almonds for top,
Li-ne 8" tin with pa.stry cream margr and sugar,
add egE, dry ingredients, vanilla and rnllk-
Mix well- f]prinkle pastry r,rith a littl"e
flour and caster sugar before adciing rnixture,
Spread evenly. fut strips of pastry lattice
dbsiarn on top, Sprinkle with almonds. Bake in
mbderate oven 30-40 minutes, Reei. 4 or S,

Mrs, C, Linley.

(4e )

FlqrgntiEs.,
Rice Paper, 4
^.3Jfr oz. Butter, 1

L oz, Chonped Peel, I
1 Tabspn. Uhipped Crcam,

t ,u, Plain Flour,
4 oz, Plain Chocolate,

oz. Caster Sugar,
oz. Suffsn6s,
oz. Cherries (drcpped)

4 oz, lvlixed broken walnuts & Almonds,

P1ace rice paper on beking trays, Melt the
butter add sugrar end dissolve, then kroil
together fcr I mlnute. Acid all other
ingrredients (except chocolatei and mix.
Drop the rn-ixture in sma1l, r,,rell shapecl
heaps onto lined trays kegRino well apart
o.nd bake in moc1. oven 350"F Mark 4 tar
about 10 minutes until golden brown. !,ihen
cool remove rice paper and spread backs
with melted ch"ocolate, and mark with fork,
Mrs" Anne Gibson,

Date Finsers,
it o2, j1.rrshlt.Ll-lor,rsr I oz:,, C::ea;ii Tof f i.:e,

'.,-; r- - 1 n1-! /1 --.t-t..^- n. r --.' - \rL, LU L L - -L , r. rK L. U('(-)KI"ttU L/u aC.,

-L Pl::+., Rlch T'er ri scui t s,
j- 'I.rirs pl. " Dr.- inkinll Chocol-atc, ,
Cc;o}-in11 c-.ilr,.crrl..itn, .f cr'ccit.
.. It i:, -1.1o,.,,.r r,tLL. r, lc,.;.ii t'-.. j.n ,. .:1,,'..r.-1.'..

t;i't-r:d" 1;;ii. tr.r.il: 1,,i1.;cirits crusheci, chocola tr:
1rct,i<ier, r:troir1-,'.rsi ri,ites, iiix r,..r.l-l , Pour into
j.t {rr.:l -1. rjr(-rasri(i. i:j,,ri;js roil ir.ry tc., sot, }-.:ur
g1r,:,1 ;:1g.f lcci ciiocc,l-iitt- , ;rhen cool cut rr,
1.1n.;r,,::s, l';11;r, C, Linl:.;,



erbread

i -lb, I'l-^ur, -L i)srts,r:i.(,;r-cirncl Li inqic,r,
l),J',,,). jl::t,acJ.c, I T'o.r:;;n, B:rkirLij l)ocl.i,
\, az,. i:ri.lrlir 1 i,gE,
/:, ,.:,'..,, Sug;:i-, i Gj1l.1, r.,i '.ii-Lk,

' 
ii;r ,..lry i.nc;r:cciii:rltr; " i1,--,,1t tla::i,i r:.nr-1 tr,,acic,

5.,,r.rtch c(jg ()-i'r.,-j. rni-Lil i,tn,:- :rtir lirith ln.ir,g-. .Ln,:i
't-J';.:r:ic 

-L c, P.li'r:: in c i,.n 1-r r:: iti c-i-::'y r nr;reCJ,en'c s

.tur-1 l.-,ca..L ,i,.ick-L.v- I\-rrn irLl-.o 1,,::.;par;,.i tin
,rnci l-a.l<c in r,'rocier.itq: oven , ] ij,rur Cas 5,
l:i';.].t.-lrias cc.fl ilc r,ic.icir:i1 i.l iir:sirr-:i1,

lirs, L.,riir.;,

ir.ii,Lir,.rbreaCr.

ii:l cz. J,irl . Flour, 0 oz, i'{ar.=l ,
,':: ()2. Ca;tr,rr SuEa_r, 2 Ec;r.s::,

'. fr'ibrri:ni, ],li"l"k, l-l T.:J:rr jrns, Syrup,
-i TrLbspirs, T::.e;ac],:, I'in.-,h Cint",a,tni-,1i,

l-'j-rr:rh o.:it, linch ivli.x.r' i- ii,'ic,r,
i-.; l,eve,l Tr,-.tlpi,s, Ulc,r-rnC Uinn.t,

i,j:'. rr;ir,;i.. tl.n, j:ji'::vL-- I lour, lJ:rit ..ti,j [jpices .

i'ti:isc l]i1k, i-iuc.i:.I', i:.iyi:ui-)/ tt r:,-icl-e :iiti. iir.,r,rq in
':j,1iicep).ln, L,e3vr:: ovtt: it. ,11r:nt-1.a iLr:]o.t -i.-: I'li,,r1t

l:u'r ci,.r not a,Lloli 'j:,:: becoi:Lc 1.,-ry hcl, I,our.

l,:ltcct ::iLixtr:re on'l:r-. l l,rur r fia)ilrL irr,,l j-. :..icl

-;l, liihtly bq:,:tcn (, 'r1 i.,. -r-,1i ryli- i-I ni:<1:u::r il;
:-,.,:,oth, The ccniiiFt'incir silq-r-ii]t.. ber tncLt ot a
t,,-tcl,: b;rt'L-el:, Acid .e iit tiu licr-e l:il-1: ii ::e:
: -.' .ir c;i, Four into J:-r tp.r: ur, Lin. Llakc :l25rlr ,

- - . , ,.-ic;,r:]. Il,1]r.n cl.r|..lrr, 
(Si:J )

Gingerbread"
21. 1.'i.,;t c,.l1rs .Plaitr !'1ou::,
J" ', , ,-.cu5 l,',,i.:-1n. , .Jr: lt-in,ili ,t,r :.ttt-[ r

1 T,.,i:cu6, flu.g.:r, a 1l: L;rrci ot: iriarg,
2 f'.rJ:s i:iis r Dyr u1i,r 2 -lir;61 ;;,
'-, Li.:vel Tcaspns. i.j19r1it1,i.,.iinqer-,

.1 - i, v, i 1, :r.t..l . (li:Lrr..t,1c-,rLr

2t ll'c,-rspir.s Bai:iilg i:cr1.r1

1 .f e.rcup lloj- linqi !,riitcr,

l\isi1t lrr,'rrQiilriilc, irLrg.ar ancl syruit in 1-,.:n,
i'r.i;l l.t:y inq::c;,,.j-citLs, :it.lcl mq,i.teci iit,:.rq, sugt.L-T

atui syl:r,tl.r, lt'.li:r r.i.li to<-1ethur, Acrci beat,:n crri;
irnc-']. f iniily 'rile boi j-ing r,rilter .rincl iliiti wel-1,
G:-ce,';c .L:rcr -l.in. 2 1b, loaf -Lrn .tnd b.rKc in
no.jurirtc ov?n (gCit"f ) fcr 1| I-iours. Dc nc.t
Cl-reli ol,ra,rn ij.O,-rl: .L'or i iiOUr,

i.rl-rs , ..1 an et f i:c1cl"

llus ; i,.t r, Li i1v]q]1'p]rL;.:r't,

i, lb, ir)-orir, 2 az: . Su,::ar ,
lJ c::, [uttc:r , 1 v;<ri], bcatoil ccfe.r
'l ci,. rlinlr ,-,r Ch.ip.'; , 2 oz:, .rhroncr,r,
'l; -fi,rir,;pn. ivii:.:r--c.i Spicc, -| T,-,irspn, Gl-ou:CGi:q,cr,

;:j'Tcastrri. )'.:,ji1 , it{i1k tc i,1i>1.

2 T,ri-rsi-ns. ilrtacl,.: cr [iyrup', 1--lnch of ijeri.t,

Jit:vi,. tii,-,, r;piccs, soclc., sr"ll-i: ancl f lour, nrir
in burt..':r .rciol s;ugi,:r il sc triracle , eqg a fruit
cLt'L iiL slL:,ll 5,.i-ccr.,s. i,ii;< to f.rirly soft
cons; is-i-r:t,cjz rij 1-lt milk, Er:at .,,ucJ-1, turn i-i-r"Lcr

ir- crIr.:ii[ir-:(i ti.r--r ltrL-] i,,.itr: iiL sfol.i ov;n fof
i i,r . l{i ss i'i.icliirL1.r1,,

(,



:- 
-, -.r .- .- -Li : : _,._,, .

ii fb, P.l ain f'J-o:":.r, i) oz, Sug.rr,
r .1, ,ir. ... ... --.*.1.2- -1.(.atbfrfl' r.rrO[ncf Cinq,rf, J- Tr:aSpn...i\fiXi:,;.1 opi Ce:

2 ?abspns, Syrr-11,r, 2 TiriJ:spns, T::eaci.,
.j cll . lllr(:j/ 1 i,-;. .,

I Tr,:aspn. E;:klng Sod:.. -i [J,r]; j:jj-ik,

l4i;x dry ingreciir nt,;, lir:-Lt i.trr,:_, , t_rrl cie ;:nci
ljyrUij in ,r pan, Eci:-t cjCir.- d"iLd .1ad jnilk, j:!c,1c].

narg mixtrrre to clr:1r :'.ng::eclit:-itrr iiLcn ei,j1; iincl
rnix. Put i:;rl:ing sorl.: in cui-l eirir:l Dor_il. on :1 cup
boilinc; rratr:r. Adcl tc llii:li:ur;, .lnq rli:c. I-,,:ur
info greitse,.d tin alt(-j. b.i].r j,rL iriocieratc cvc,n.
l-14 hours, 35C0i' o:: Rcciuio j.

.lrrs. bI,t.i:C,

ybpg@
t), cz, P1ain r'lc;u::, ?, oz, Crorinr-i l(ice,
4 oz. l:4;rrgr I oz,. Caster Suc.'.rr,
ililniy qra'Lci- cl-angc or lc,rrron::inci"
Ilub ,,:rarg and f lcu; I atc.l suE-ar iir,i::r:icj ainrj_ prcss
tc,gethcr to fonl a bnfj- :o11. Cut into f ,rrrcy
sh.lifts o,Lace .rn grci-r;rcid ,rj.ns ariC bi:ke 2ir nins
-'-llt .,li,rl.: Ie t j iV.,I- .

r.1IS. i'Ir'all.r_l/"

.'!q::rj}r,=d.
o oz-* i-)ui-.te::, ,3 cl" Caillcl: DU!,iiir,
[: oz, F-L;,rin f='lourr Pinc]'i r:J ,.jal.l ,
(j::i.'r,rn narq .1n.1 sugia{r sif t :'.r," f 1c,:.r., Llnca,l .rncL
r-ti'vi<-ie into t-',to, rihapc ,,:.nr1 pricl: wiil: f ork.
ljut^=-rch ::ounrl j.ntc 8 picccs, Bake, al-,out i rir,
.. .r' r . ,., ,. i, ..ff f-'1-. . a

Petticoat Taii-s
3 :iiii.i1l 'l'cercups ir'-liirn i;'ior-rr', , L.l-r, i,..iri1,

, , Trh;pns. i.,:sf-r Sugir,
Cr,:,riin na-rq alLd. Euqar by hand, gradua-Lly
1,'rork in f .lor-rr, ani-i line.rd til-L si,rcroth rrncj
frr--c froni cr,tcks. iriri.io rrLto,i 1:i-eces,
::oi-1 e,rci'i i:,ii--ce ir', rouncls ]'tt-l'i"1, Prict:
ovt::: r.r j,th f ork-" i3aker i .l'ir " ,rt 321-,ocr R.g. cl .
iJlLiie sti-l1 hot sprinkle l;ith cester sugijr
arLd, rLrark j-ntc trianrlles, Leave 'i:i11 cold
i:eJ orr: storinr.r rir airtight tin.
l,irs, Thonsr:n,

*grH.e+s
7 or:'. P-Liij-n ir'f oi-rrr 2 oz. Cornflour,
3 .oz, Iiicr. tr'I"our, 4 oz. CeLster Sue;ar,
,i ,,s2, i4trrg, 4 oz. futtcr,
Cri:aln }:ut i-er dn.ii ilugar, riclcl ricr, f lour an.ci

t-lLr:n :;if te,:l -[iour anci cornf ]our, lloll out
':Lnd cut inti-, biscur"ts. Prick and l,-nkc for
.li nLinutc:s -ln sl-or,.r cv.:in.

itir s , lri, itlicol l.
thq.Jg:r'*sJ,.
]0 oz, Plaiil F-1-our, 2 oz. eornf_lour,
I o:-. E;ut i,..r', 1l a?:,, Cirstcr iiugar,
i:iel'r.', f lour anci cornf lour, rr,ib in butt,r,
;:cicj. 'i:lic- sucrar r,.nij. knc.iri r,,rei--L lnto e stno.)th
ciou<Jh. Frcss in tj"n (sr.riss; ro1 1 sizc).
p::ic}: r,rell . B.'ike in modcrate oven SSU"|,
or i'j,.tr-i-: I for il- rirs, Cut into f rnge rs r.,.hcn

1 I ccr:i-. ],,-r-s. J. C:,c,:,..:..

)



Shortbread"

,], iL, Lutt r , i; 1.b,, Ca,;.L..:r Dltgc-,Lrr

i fl. Pl,rin Flcur, ro lJ-,, ii-i-g,. i.i'l-oili-.

i-.,:a1 trater .n,l .iu.gar- i-c-, ;-r. cr ,., ,lri. .i/ii-)i ,!-i-curs
togcthcr ,rnd ar,.ci. f,'iLe,,,-1 i;eii, Ci;,'i- intc (rr:r.krs.

1;rick i,+itir ei f ,::. 1:, 3.rl:e iti .loclqrL:aitrl r:ve::i i-tn'[i.L

.l irr:i cnc-i liglit 1,,,r'o,.';n,,

iujr,.;. I'i"C, R-i<"1,

I j r r,, , :J .i L: ll_i{. ;-ll l- lly-,{-,
f.t r)it. l4eir<; or' -i:Ju1:tt::- r 6 ()2, P-l-.ri.n I']..ou.r',

1l ctz , 5i ..' L c,:t I c i ng Si:clar ,
llinci-, o-{, 5o}'r, ]'/anj-1lc ltssence,
0 az" llu'ti-r:r .l,ci-n,; for i:iJ ling.
't, a?:., Lrl-,.ii.li Cl-Locolrrtc 

"

Ci.r'e ;iia f.i-L r:ii,..i. suecrr u.rLcL acir:l ,: i cr'i ci.i:op; of
v,rnii,La. iicrl: in i.'lcur anci, ;;,r"1-t i1r 'Lduiil}y
rrni-ii,: sc:i'i- dcugih is foriecd, Put int.o iarcTc

f<-,::r:irLgr }-r;q fittcrcl ui-th. s'tarr pipr,, li;rr,:
iri-xturq,. on 'L.l r- ci-r*easi-.r-l inl:irti) tin in lJ"

lr:nq"l^1-rs 1erL.;ir,g .ti 
^ 
ijiriLCe ]:at,,Ir.rCn. .B.ii:c iii

lrir:,:-ie::,:.ti: ovcn ilSUolr' i-..r Iicil ,'l f or l0 ""15 irli:ri; .

t.lnti-1 fj.rIe Eo1.k:tl , Co,cl . i;'l;-'.1-;;'.,1 i-'rr-ttc: icii"ti;
rtrth vanil l-a. SernC,iilcii risr:ui1-:; togeth-:t'"
.rnd dip cnds in rrrci- Lr.:t'1. circco,i-.i'1.,,

irks, C. Linley"
'truf f 1es.
' t)i, iluticrr .J ',; " C( c :r li.1
! az, I-cing Suqiar,Cherric,s (qi'rrlpl'le,ci) 

3

r-r::i::1 l:u-lt.-rr, sr-laja1r .tcicL c.JCCinttt ;rnci cl-ic: rie:s ,
' l ir:. ::,.r.l is.. r.1 i-p in r-:hl'.:olli-r,;" lir,,, cr ii'{-:, ll

Chocolatc Crunch
4 az* Margr I Tabspn. Treacle,
I Tabspn, Suqar, I Tabspn. Coco Powder,
B oz. Digestive Blscuits,
Melt marqr in saucepa.n. Add treacle, sugiar,
coco. when dissolved crumble the biscuits,
Put into saucepiln and stir well. Press into
tln- Add chocolate after cool", then cut.

Mrs. Kathy f'raser.

Aln,ond Macaroons,
'; r'i.Lrites c,J. Ecil;s, B oz , Castcr Sugior,
6 tr-, (,,"rcuni,i ,'J-:itortcis,Pinch cf Salt,
'1' l'i,.,sfn, iiig6 li'.l,our or irarolei,
Lit'i-1c Icj-nci iJuqa:.,
Suff icien1- Splri: aLlonils 'Lo cover nacaroons.
iiic:r. P;,rl,er to J-;iy olt irtikit'tg SiLi-retr; or t i-ns.

Rea''r r;l ii'Lr;r; s'L-if f Iy, tri LiL sal-t, acj.r-1 lio..Lf oi
sLiCji:i.r', r:tIicl bi,,rt j.ri-1.,-, 'l-|1t,, -',',lrites , aclcl thc .i:cs't

o:l su,-J::rl ancl foici in, the:n aclcl tho ainoncis-
(g::..rurrr'l) , ::j-co .[f ,:ur o:: -i a::ola, f ,rltl into
ilixturi.: 1.,igJ'rtly, Ir-rt rico pnper .;n tins.
ir,-)i-lr riiilttu::e; int,-r .r i,--,::ci-nq ba-qn ui"Lh ,r

i.,J-ait-r 1-,.ipt: rn i-t.Piir.' siriali aiitounts on
ii.i-g.. ,;;1i-r6.; - i,:,,tv<: rc otLi t<; s1-,f carl .i .l-itt1e,
ilrt ,'i ;1,1it elrri-,nc] oit i-;rciI arLd r,,r<rt a-Ll
ovt.,:: .".,,1t1i c.tl-,1 ',.icrte::. Jti:,Lkc rcing Lju!-ar orl
,,,.rcli on.i . falie t j. 1.i q olc{cn ]:rrol.rn. Cool c:

.r il i-1,:: 'i-iir-:.. tekt: r-rff "tiris ..rrcL brcdk cff
s?r'i-)l.US j-,ic{t ].,Lipe] .

{ii :' r, ij - l:} i,rr; .



.*.*-yi-ili:I*gi$-c-.i-:-

,' 11-," i:ut.'1Lutr i 1I,* .-lh.-r t-i cs,
"i C,..p i)yi,,rri i'iiJ-11, i oz, ,-.ngc1.1-cai,

I CiLl iloconut, i_ C*1,,r: jlrct: 
i.,-L i,:pics; ,

i. Llii 1: I,.:in1 Dilcr rt r ,

iiir-Lt f,:.t, r:i-.o.]. :-i ]itt1c: tjren .lL;i,-1. ';r.: ,.,r.rir
-l-i11i:ori-ientr:, irr- i: itngar-Lr- c.: anai ir,i.j, cjri,ri-it,;,,
i.l. :lrn',ti,-L i,;iclcC;; r il1:.;Jlj into lTf r-:.i,,;,,;.r,i. l-..i:tr;ifL;

i irL " C,r-l- ,Liito i-ri. {,c!rit wit:n ;:ii-.'i:.

lirr-: , S.hti li-r l:?oltt-.r'l- r-;oii,

:i'r'L1i.'i:"1 cs.
i; i>:i. i\,i;lrci, i l_b, Dr1-nrinr; ll<_,coi,:t-,
-L 1,;.r.rgc tln Sccr:-ri;:h l,Giri fi,i"I-11,

iij i:ri:,j::cl ,:icii 'lc:i.: b-|.:.ri:u j1s.
rit:Lt rrlrirr; ancl -La,ke cii i,-',,,,,'l-, ]rCr.- ;nij-j<, c-r_r.iijii

-:.,-Li,;crttts ,rnri .,r-i,:i *rri-tlr ciit.;cr,;1.:.ite - l,c,:L'vc t,r cr-.,o-1.

,-r:- tc:r: i,,;i:lii.nq- rrLl,r: klll--i.ir ;irci loJ-J j-ng ilr
;.-r.'nj.r.ri i-L-L ,

,'i,r'i; , ilir-ia.

-C:::,:fit*-L:r
''l c,'2,, l'i".i::q, ,t:. rsr. Cerstt,r $uci,:r,
,,, ':2. Irc.i:::icl;ic C-itq : o:, Pjrin Ir-r c,.1r,
.r '.r-".:'f.sliI-i * iJ.r.kirLi; Sur1..,
I -,..,it:i-,:t. Sy::upr,
'::.':-..::,-t iial:,:J ,'tlr--i 5qal,.t.,u, j:,e .Lt il, ;.irft.,1,. ri6i I

' . t: , s c.rrj.;:l .rnci. f 1r:r.rr . 1,1.,r.:,,, into i:tll_.l s ,,lit.r.j

:: , i.:-- 1i',; !.:1 l.r:rr:), ll;rrk,= inocLer; te ovcl-r i]0[-] -31{lcjr'
-. :- - = 

, i,,i.n brc.-,';l', .

-:, L --,.-'ttii.r,

lviint lthirls.
rihitr oj. Lq;g, lle:p1:;c-rni:at h,r,;ncncr,:,

Icir-iil S-,.ii,r,,-tr, (:ii-,,,'.111 C,-iou::ing:,

i:r:,-, t rrLli.'r-c r.-lf .rci! ri::t+,il- :tif:'. ir,i,.-:l rcin,:i
sL'Loar -tr) jti.:l r a -i,i::i:t cl,nsisteilcy" Ca::r.r1'ui-Li.

ir,,:'l-i .t fr:w df cp"l c,:loLi::inc i-in,j i)Cpo,:f:Lint
iri riri.t-rllat, I,iek,: in'1,; l-:tli;.1-L-L l:.a ils ;:irL;,1 rili' iii
;,. ii. t. lr.JC.. i.,' 1.,

ii::L; , ,jhi: i-L,r .i.i,-ri;1115.,r,.

Rock Buns

i ',i-e.ic,-Li: il,:ctl-rr 2 llc::cup:; ,:..ii-, r'lcur,
,i. !,ir.icrrp i:r i.i riiiL.,.l; , ):, cz, 1,,:lc.i. or illirirq,
!-ir.iclr Si: I '[, i lq'i,
-l- -r-'r,:;L:pn lla.h.i.:i-r,r il{..ri,,rcicr,

Ur,,ii:,-cl ::-ir,r.t i.rj. 1ci,io.t.',, i,rrl. f- if :-:,citii"i. eciL .

irli:-ir -l-.,Lrr..i er lit,.:it.{I in'rr-r l- ii-rur ,t.t,cl .:-dci- otiLer
,ncf r:,:i;-,.:nt:, i'{j-;.r- ll ,,i ;;ti1,i. rJ.uugh. Gre.tse
eli-l. .f ii-:i,ir ;:i i:,'l.l::i.ucy ti.lr, 5rI,-.rce ilii:;tuz-r., in
ii'-ap: ;:i,.,:.rnk1L: ',,J1tlt Suclnr ,rrici J-reLke., iti it
ilioli!rra'L*J ovrrlr, 'Liil r,rcci17 ltL, c-,lln..:,-1 .
lly o11if iirli l.cr-r,.on r. in..j" .,tnci ir,r-iCirL,.- ll if earrr;-t-.,r ^

Cf r-r: ]:,-,U.Jiri i-,,,i ni:; rf' -r''ii-,. l1at - q;inr;1 e,f }tUn; ,ln,:
j:y oLir-iLi,ni-; su-li.tna; rrou 1t,rv prrris i-'r-rn::.

lljr:. rrcl,,,re,



Empire Biscuits,

I j-Lr. lihrg,
. ll,t,: t-lii.,1 ,14,
i r,qq '
.l-,r-,,,,.-i- llt,,f :.qi il)?L'J. SLIQ-r-r:-

.lnc::r:clii,nts. lir-,I-L rrir"

,; i. r- ,:': r- n tLoi: o'; cn t i i
r.l .- L-e ;,.'-lli r l.'-Lt:.: -.

it,i i' r,: , ii'ir.':11a1;.,

,',rclll-i: lliscuits.
.: 1L- Pl-airi l'ioiLr, lr 1.L', ,r' iil , lr'1!j.L1r 7

., 1i:, l'i;::g, u 1-t, -.:ter iiuc;a.r,

ii -i-;,rb:r.cr',s. i-l:il :-nr-i i'irr,te::. , Pii:,.;iL oj o.-11 t.
,ri c'r i; f l. cut. tc; E:-the r ,r.rrr-1. ::t-l.ir.l -Lt'r :.,tarc1 ,
j,r'iii- l;r-r,.Jl:. irr bcv;-L i:,r',,:i ltl.ri'i, l.;i-ti', -r-.,oJ-J-iag
',ii:-tr:I 

" ir,,l,::'i 1-l ni;-,-le,-L ll]ixtui-e, ?.,ik,, r.l.i f cn.r-l-L

l,:iece ,i . i]oril .iri i.,-.; .i;a1l-s , iioil. riu'L liiiirlr'.
fi ic.r. ci-lti []:e: ';,'i.'ulL .l'orl<. lra]-c Ii.,,:r.l .'i tLtLti"l.

,-toicli:n .1.;r6,'11i,

.ti::s. C, Lrniey.

9*:-J - :'*-i-".--cl L+-t "'
{i l;..:; , c,,ii. I'ior,r-r', -3 oi:,, Ccl;tcr Sug,,:r,
'i ,-t,J. r\i;.,r.-;r I o:.. I-i,ircl,
i:: :..:,./,, i,ut.::i.iiits , L lrc.lton Lgg,

-L !-irih;p;rt, Ct-;.i.,ir-',e, irlsr;encc,

i:.iiC l. -i.,-:'fif' ,':.na', L;U,.1 - l- , fr'lrt, i.i-t ,t"if, i tii',,-.i -L.tfl'
Stir' -Lli ccli,! anci r:lr:i'f e,e essencrir. il'"cli,i till- .iaiil-Lti.

F,r: lt irr''i-o sniil-l l:ir lis aiiiu i.il ivc .i f 
"Lt 

ili:t,'n.
ll.:Li:c i.r.r l':tor.,i r,,r,r.,te o',r(jl1 . C,:,e 4 trtr 15-2il t.'titt:r .

l"irs, iiiiii,r,

J,:eqi. biscuit;,

i Cup Caster Sugar,

fiCups Si.R. Flour,

tar ...r (-'L l;c:ill-r ,-Litci c.li- },-"'

t ,^' i/-.LIr ,.:^,r'.L"

I siii-;l',i-1y i:,,rcrr,tn" -frul-

.1 itti: j,it'', Ic,:-, r:t-t tt,ri,--',

,":, )2,, Ii-i;rg, 7, cl:,, Casi:cr Suq.ir,
ii ,rl, Pl .li;i F i-i,,ur,

Cr'..:,,, ,1.;,tI, i ,-Ln,-i siL(Iair' s j.r't :-i'L I'l-ou:: ;L:r':l- :.,ii:;

ta a st-:-.rf' ricuq;i''. i'o.Li o-.r"t i-irirLIi, anii ..:Ll'l:

j.n-Lo ::r.-1riri:.rr.: ..;i-tiL ir $iIIi.:l-1 cirl'l-e r, Beikr-', j.:r

rto.iorai i(r (-r.,'!n -t7 5c-4U0'r'f . l'rl.Len coLci :1.111!1;

:-,"iich ,-i;r.rr liic:: i+:i th i-,r:t Ii,r icinli .[]-i'tvor-rreli

,., j. tl i vill i l- i:.i , I c ,: Top; .

r.,i,"-.: . li-, oi:u;]rt.

Almond Biscuits"
:: oz. iJl.rin t.'-l9111, 3 oi:, Jife.ri), I oz, Ut,:ru.rLc ri-LiiiotiLi.;, 1., oz, C,.l5ter Suc.;ar,

iJgil6.n E<.;g or rniill i-o bit-Lc1 , j-.: t, lcj.rL , u'"lriir.rr

,jift f louy" Rub in.irli in'!:o f 1.:ul, iii,l(l tiii, :;r,i,-t,il: inai iir.)ui:ici ;t ltr,ciris, lii>l tr., iir:rl i;'i.st(:
,.'itn eilic; or 1-i. 1l:, Ri:-1.i r,u.L 'i}:ir,i1, r,rr: ,i lL i,:rarrrcii 1..:,:,-,:.-', .ili , ril- t.rtt() .i.ouil.ris. Cu1- ou.t ccllltr,.E

cf i-Lal.f cf the rouncis sc, iis'Ll iorlil l.iI'tCij" Iji-,,,ci., .rn (j.Teclse:ri. t::,,"-1' a-rrcl l:;allt,"ti-11 iirirr,
i;-. ;.6Loci;ri-ite oven. ,,,ih:',n ilc,i,-i l;,..ric.li;ici-i -i:cr..igrrjier iiitii j.rll, S1;rinkir: r"lit}r icintl su-i-rirg

:tt,,: .3 or lls0oF r 1c ., \ i'l.r s . l-) " (lirc;'sil.L-,
(5'= )



.i\ er:ni si'L 'j'a-r:ts ,

- 1l:, Pl-.rin irJ-our, Pinr:h Slit,
5 oz, J:'larg, Li'rtlc rr,r'r.r E!,ir
L: r:2, Caste:r SurJar,

C-rcii,ll Fjjlc]a:iI i:loi.i ILid-r1;'. aln.-i..r.dil- otiLc,] rt.gfco.icnts
RoIi cut- and iin; l:at-ty 'tins. Pricl<: :nci. bcikc

-1n i:icili:ra:.tc oven"

tr]:j"B_t 4 labsi,.as. Bu'tter,
,1 Tabsirns. IcinE Su-q.r,
.i ilabsi:ns . Coirie:-,sr:rJ- l\il 1|;,
2 Dsrtsr-ns, Lencrr Juice.

jcrter,. bulter, ad.L ;ift,.,-- rcing suliiLr, con:
:,lcr.,;eci rai Ik anc.l lencrr- juice, ilhen sct ice
h.Lli the trp .,.'ith "u.ihite iciriq; i-Lric' iralf i^iiti
chocol-nte icingr,
ir{r;, li , }'1cl-a::cn.

Vienn,.i Sbe11s,

6 oz* Margr or Butter, 2 az. Icing Sugar,
6"02. Plain Flour,
1.-
6 Teaspn, Vanilla Bssence*

Cream fat ancl sugar and add vanilla. Graciually
work in flour, The nrixture will be very stiff
tr-it m:i-xture in icinqr bag and pipe onto pre,:
:pa.red baking tray, in whirls. Bake for
20 nr-inutes at 350". AlJow to cool sliqhtly
before removing from tray. The shells utay

be sandnriched tcgrether with butter creamr

(5s )

Clroqolate Coqglrut .9ems .

I Ess ldhite, 1 Teaspn, Lemon Juice,
4 oz. Caster Sugar, 4 oz, Dessicated Coconut,
Rice Paper, 2 oz. Plain Chocolate,

lkLisk egrg irhite, until stiff . Add lemon
juice and suqar and again whisk until stiff.
Stir in the coconut, cover some hking sheets
with rice paperr Take a little of the rnix;
;ture and form small balls on prepared tins
and bake in very cool oven (275"F or Mark $)
until firm about I# hours, Melt chocolate
and dip the hase cf each biscuit in it'
Plaae on wire tray to set. Ilakes aloout 12"

Mrs, Anne Gibson"

Paradise SIices.

_, Ib. .,:]-.ort-'lrr- L l'isl-'ry ,
,1 c;:2, i:,are4, i Ber..ten Ec;g,

'1,, cz, Cast-r' 5ug.lr,
2 ox, GrounrL Rice,
','. 

O.t_ , -t .ir, { ... u .,1j-nL.t; r

2 c:2, Chi:ppcri- Che-'rries,

1 Tiabspii, Grc,un.i Ait,r<.,nds,

Lin,;;r s1,Ji:,i s roll tir. rith p,:st.qy', p::ici:
anc1. piirtiy cor-,k in ],ot ti.'en '.25"1:' f cr
5-1{.1 iriirlr; , (Jte:tt:it narq ...nd suq:a.r aclci i,.lrcunci

i ic.;, ,rlnon<is; & "qrrr. 
Le:t i,e 1I. l'{i:t in

;:i:rLilirLi' .:T t.1i rrLgrc<,Lir:iits, ;prlitrf r:ver ,.

piirtlSr cor,rkec-i p.rstry ridsc' BeL]:<r at 35C-'for
30-3b ilin;, ,ril-ori Lc, coo"l-, s1-.rinkle-' r+ith
sLr(i,r,r i'Ln,-i cut intc-, har-s, l'Irs ' 1'{. I'jicoil.



Coffee Buns

'/ ctz,, S.1'?' ii'lor-iro a ilt"asl-'n, Bacinq 'rod;t,
2 o>:. Ji:c,-ar, ] Tcers;:n" C.re,.rii of Tartar,
ii oz, . L;r::ci, J. .i'.-ti,l;Pn, SYSui-,,

j:l cz. J'ruit, L l!qy;1 , 
ir

, ?..,si-n, Spice, Gj-ngcr anci Cinnaricn.

C:t r:an l"arr-i .rLil" suqr,il', ai).ci e,1c'o s)'rup, iirLd

,,,ig,7i.:r.it clry ingrer:lietnts, olsr-: -iruit, l'lix io
;ilf f i),.r.sto ,:-nd I orirl into |rrlls, then f "lirtten
l-r.:iore bal<in.J on clre.rl;ed trayr fi,rriy trcli
a;rilrt. Il:lr:.si-, "Lr-ri.l; r,'ith mi-Ik arLrj krr-k"u 3,75..;or

20 riinu.rcr;,

il::,:, lii,ntirronc:.

tho".t+t': qr{ii!
Li cz, S,ii. I'iorrr. 'i rtr. Cocoa,

2 oz, l:,rrtt.:r ol ilLirg, I Tai:spn. Syrup,
2-;'Jl.l}:s1:ns, Icir,qr Sug.rr,

Sift flour ...n'll cocoa, sct asidc' Cream

huttcr tLnci su1t.rr, bi:at in syrup. itdd

; i.1-ou:: bl-.-.nci ,r.re:11, stir in rcnalrrder to
;:of t clot.tEh. 5h.rpc ir,.tc b.rlls rcl1 in
icirLr,r sug.rl:. Place on bakinqi tray, l:a]:c in
ccrLtre o.i uocLerarte oven. Gas I'io.4 or
35I-,o f or 20-:15 riiir,utcs,

lh: s , Lar,ior.ci.

Gincte :: i'luts,

Ih" Flain lour' I Egg,

02, $uqarr- 8 oz. SyruP,

62. Margs 1 Teaspn. Salt.
Teaspn. Baking Soda,
Heaped Teaspn, Gingrer,

lticl't ;:yrup ,:nd rnrgi , I'iix dry in<;re<lierLts

atlci cq,iE ttrcn liquirl, mi:; i,re.li. I'onn intc'
inlls 1-he sizc of t'r,:lnuts place on greaseu
t-ray f1att"<,'n r,rit}i fingc:r on top' lluk'-, ior
l-5 nir,r"rtcs, Ileq. 3,
-. i -.. r -.iJ -,.^.-!
1i-[ij, -l , JLI]urr-LL,

I

:;,,c.,Li . Furig*-

,u 1b. i'iarg,
,.: ?abspt.s, D::inkincl
i cz, Chcrriesr
ii oz. * Co';l:ing Ci-roc.

oz , !i;.ii; ins , l
1]-., Caster Sr-rgi-ir, I
c,l',itc, I ljg(j, 6

'Ji: , '. -.Ift'-.ts , I
Ikl-. Dr.i.;st.ivu -:iscs. I

(s6 )

I
j

E
U,NOC

I
t

r"iti.t r,tarc-,' and suqlsr irr 1:an ao-ci cfioppred -Fruit
,,r,:ril. i,ir.:I1 beaten eqg, aCd chocola'[e' pol^;cier:r

.ir-rct crurrblccl biscuits' I'iix aJ-i toqtetiter.
Prcss irito a 7" s,:tt.r::e,' tiL (lirLea bc,]--totit

i.i'rh cjreaseproof paper). MeIt chocoliltr.: ancl

fc.ur ovcr top. ":t1 1cr; ti-, sert 2l hrs' 1,hcn c;irt-

'inLc snrall pir:ci;s.

.i::s, E" Porter>us,

t



.. !: .
. .-ri Lai i r

;;;T;onu.i:, T ':::',. ircotcirr>cr
t ,j,rir.,i-L] itl-Lii Coir<ieused li.i-lk,
;r .i.r.ir;i,,ris. Ic j.n<; liilr;,rr.

,:i:i-:,, 'l.cq;ctir;r ccc<,riut, i-ci;rr-r iil,I(iar Ln,:l con;
: r; ci-is r,,ci "lri -i-k, ilei-1- ci',occ"Lii''r-c tl'v':,:l: hr:t 

'.,'ici 
ti'.r

r'li:itj-l- :r.unriy, i',r.:flrt intc bal.is irin,j riip -Ln

r:ii ecol-.'Lti, ,1nd- ailoi/ t'*. cc,-li oii Gi:eiis(lpi:oof

1!rr; , C. I'i',..nrii ,

Ciiocolat,: ilt.i s,I-,e rs.
{': ,::;,,, Pl:ril i"l,c;u::, 4,o2, Cr:ilti:r Suclar,

:, o:.. . ljul_i_,.:r or ljilrci, Pinch of ,1a1.t,

1 Er.1,g, i; t)z , Ch cc c-L.L l-.: i]',i;-'ll ,

2 oz . Cho1r1.,ccl ,,ialnuts, 1 I',:isi:n ' Vani -Li;. Ess :

I t,'IiCr-,

Crr,att.L 1;',.1lfr:r and sueiar, l:eat 1.n cgql at,iJ.

v-rlii1]a eriBenco stir in f1our, chi:c'*rlatr: cirLirs

;iiir.l- r-iu-i:r;, DroP nixtur.j iur roundeci tl',,rspn, r.,r-,

tray, ti.:lie it. centrc .)ven. 355oF c,r Rcg 
" 
il f ctr

1i:j *1"2 ninu'Les,
:l:ir ,r . i.etnonll,

Gip:y Cl:(,,a]ntr.

A ,lz. i'i.rr:<,1, ?: QZ, Cast,,r Jucjr::n
,':-' .2, Forri.ck;e Oa'l-s, I oz;. 5.tri, I'lourt
.1. :srtspn Sy::u,c, it Dsrt;i--ns 1-)oi-1 inrl i'J.itr:r

lr'..um I:r,lrcI rni sug,-rr, rir-1t syrtll) wi't-iL boilinr;
-':'.-r .'tiLc-i r,.Ci to mixture ;i1tr,rnative1y r,iitiL

- -:--r .lr.:i c.Lts, Bakr, in n,;dc.r.-rte ovcn untii
(s7 )

'!:sstui . Q-ak..-:s:*

,'i <:,i, , Lrl-.: in .L;'ic'^.r- , l ]li;r,r ,

2 oz,. itrrli, 3 oz, Cr:corLut,

I Ti.raS,on " i,il.i.-it4 Pc-r,,'rt-i,,:r,

.t, ,.-,.r-. .].,--...- .,t-rt; lf,

,j.-,Ix',:.,,i 1.", yi,r.li: au"i rvrli {-c of er',,c-j , iiuJ: i.i;r1
r-nLo i:l-t-.il.r, ;rcic.,. bakinci F,o\'/icl. rr-ni-.1 yoll: r,f

cgL.i. IiolI r:ut i.r;:.ste, cut intr: L:ounCs i;ith
2" cut'i-,.:r, cirtitcjr up ,rr(l(t whi-t-c witii ;ur,lar,
r-..,i'1. coconut, ;rncl il.i:; tho::r-:r-ic1}",}y. .[ j- li ccr[]CI:;

iti-tir j.i:-t or 1e'rnon curC .rnd. 1-,'ut coconut
liii:(tu.rt: on i-op. ;iior'.i cr,'elt 20 tilinr-itel.i.

rl-., r'ir 
-i. i':rl --,r r!L.r ! L-r

i'Icr 0S.

2l Gooci ;i:.cii .ilc:g i.fhi"i-e;,
I ,sz-, Ca;tor ru(-rrl]', Pincii 'cf Seilt,

ilc,.Lt ,=qg :^iiLites ,:irrci $a1t unti] vr.::y stiff '
r.rl.';l 2 ,--.::,, su(J,:ir Jo1i:i iii i,.ri1-ir inetai :;poon,

ir<.;at r.,/cll-, i'ok.i iri the rrnalinin!' '2 c-,2.

[]ri,j-ar " .iliitr.: c.r 1ll1t si,)conJu]sj oj niixture
..--. -. I I ..r.-r-r-" L_i,.eastrcf f Oil. Iia.l:e_. in,,Jr V'..-l ) ")-l-- .-. LJ-y

'[iis, -].cir,rst iicat j/oLi clln ,.itlt in youJ ovt-:ri^

iil..cn col13 crc,.1i,1 -Loq cthc,r r^ri-t]'" f rr:sh tli-- e.lie"

'f inl,: l. c',:: cool:inq 2 ''1.--3 rior-Lr'., .

i,ir s " P.rk.
I

tuontd, /

qolLlen i:::olin. S.rn,fi,,'ich togcthel: !,'ith
cliocol.Lte buttcr icinq..- 

ilrs, 1,, -:rcoIl ,



i.'*-*i -qL-: it c*+ }l:-'
r; oz* S.R. ii'1our, 1 o;'r. 6ra,p- .Jrtrlrtr1

2 ct:. ButLcr or l'l;..rql . I -['.''-li-rspn. Sirpip,

i. l,-r.brpn, (lof f c',- il;; , ')' c';' " cilo"rrpr,:r-i. ili'.Inuts,
[,,,,st;r SucIar for co,:ting.
f' ,:,rit ctLol.:1;cif r+iilnuts ior <itrcor,.r.tj on"

(-111.i1-, butter at-ici sr-lcj'ar. 1:.,'a'l- in ';1,'ru1' ri'''i

ca.,f l-'re csscnce, ar"ici. l..r.l-i .[li:ur a;:rr-i. ;l:-;r- tc
rr'rccth paijte, lti-:r rcir,ainincl f lour ';rilil nuts

..ir;li.l a.ncL tai-x tt> slrrq'oth trrrst.', i'io1'1. .i-11f i-' sr-:i'i11

.]..r.ii1;, ccil+- '!.Ii''l:n cirst.ir)r' slicli Jr " Plrrc': on ballirLg

i-f',,t1,,',1;,61 prcsl, irr',-l-nut:; il cern-Lrc" iloCcratr:
r-,Yr.:It f'cl1: ?lil iniriuti.:s,

l:,jrs . i,;u;icrrd,

gsffi-*ie!i*.i-:
''i r:z:,, l'iarqi, 3 rtz. Caster Suo;rr,
i; ,ttz, , l:'l.r in i '1our,

Cls11,.1i ta.rrq ii.nLl gurJi1r, aLid f lour ,rricl r'ri"rr!:

i-rr .,;r.l11, Iiol,I out ;"' th1ck. Cut iirto
liiL;r.Ifi.r$ (tn'-1 b.lkc in mocleratc oven until
lrrlt; JrrorIn.',,1}1en cDol. scind-!'rich -v"'ith j'-riit

;: nri clt:col,,-rl: c .

1,lr l; . j:1, llocjll:i ,.:r 
"

I:,rnol1 Curcl ShrrlcakJl:
4 rtz. l,iarg, 2 oz. Castur 5u.3.1r,

4 c)z, S,Li, lr lctrlr, Lelion Curci,

Cre e"iii irti-iri; crrLd- iL1.:iar, rai:l ilr f lrrr'1r. ltoll
into b.rJ-il; trtili pI,ici.: in i--'ripel ci-l's(llj. l'it:'il'-'

ci,lnt in rii,:L<11t,';:i b.,rl1s r;irir f-Lng':rr oI" 
'illtl

o1- l,t'oocicr'r. riilx]()ri" Il;-ll:i, in r'lcclcr.:it-. ol'''-'

unt ii c1 oli.l r,,.n , l\Lt -1- t'rlon cul:d. in c"-tvity irhen

col,-i, spr inkl.: 'tii-tl:l icinci ;lu(.r.lr.

l,Irs, (l " I,inii,y.

,ri-ut-i .l .Ll ; 1- i'rrt-,

l,it,c, .1. s,::Lrir-filici"L tj.u
cl:r.tst llclstri', enti c
-1 

i]yr-::r Oi- f,-r-;pl;err;,
ltr i.l . c-. )^ | '::'1 ,,i 1-l .l
r,i,r it,l:1 r., i;i.i^}i .1. ctiion

or :i il-.rn ::i.rr; ',:i-tll si'L';r t-
ovor th{r }-.,ottoi,l t'titiL a th'iiL
jnrn, Th-l:r,,(, (u.irters LiIl-

( r:r ,r1.;,plc Pi.': f j li i-n'J ) in'-l
j,liCe-. and C(-tFj'Lef E;Uqtlf, Chocolate DcLin -L-l -

e secret the the next la er: - ,.. o:i. Iciri<; Sur.rr,r, '), oz' l1arr;*,

ii o?,. j.'lt,1tr:iL Choccl.rtt ,4 ctz,. Coc'-r::Ll-tt,

SL,iitt.- r:1',ili-'pll'i i'tu't;'l if f;iucit:tl'

!;e;lt icrnlr iilll.j rit'. i,t-iri .'i,.lr,J until ILicc: .rlt'-i

lii;i,-L tiicl iir-iC cocoi'IrLt , R':l-1 inlr: i-',111s,

drp ::-ni:r-r irri.,f.'i..-(i clir:coI,":tc tlLen lt.t s.:t'

Crcam 4 oz. tter, 4 oz, d.T u ':i a'2. l,ll-O'.lfld

,,-l-t,torLc'1s an.r.i a fer; Crops C:l:r,I1(ic t:ilis1-lncc, i'(ld

i ].ro.it cn e,:ri,rs .tnc.l .L or ' ii .l tliir ' ir i -.1 i r'ilr) -Lh{ri

..tr ]- an(.r. covcrr t"rj-'l-it. lil::l: 1,1;15-l-11r. i-i-rr-istL i.'i-th

..:-r.'aaj-, e'J!; ani-:l-;.li-rri:ikl-i:. iri'LL'L ca;t'.,:L: ill't(i':Ir.

, - <.., irr '-r Lir.oclt rrit.j !)vr::rn I or il5 l,iii-LL'Ltos ' 11, IJJ- L l\rCD sy but

.:,-._,-rj.

(sii )

l,lrs. Ena Clark,

enil product u,lrttr it.



Mincemeat Cookies,
i) err, r Plain ii'f,r,-irr 4: 1.)2, Euttr.:r or l,ia,.:g,
ltinch;.i 5trlt, : Lr:. )ci{: ilror,,;I-i Jui,irtr,
1 Liqhtly rni-.iecl Egqr 2i -I';bspns, i,lirrc:lnc,rt,
a:[i:ql]gtit- !-lq::-i:.: r? Terbspns;,1ati,r,

i cz, Flair:. CirocoJ.ai'[,-,,

:- u..t , It:irl,-, L.-i, T t
.jif t l;;-rlt en.j 1'1our, c1r:;c-Lrii J:iLr-Lti,r rrr,-l ":r,t i.il:,
.-lrl,,lualiy l:oet in egg . 5ti.r in s -j f'tcr-i inci: t,;ci:

: ie.:i-r ts and. r,iincgmcat, I)r r.'p ni-iLLirtr j-n r,.:,-i.liu,:,ci

tira;pri, on baking 1-rci]i, ll,llie a,,,ti-, lrrrr a['o./,.,n"
iiirlioF or Gi;ls ,i i:csr .10 itirr;,
.'1 low biscLiits to cotii 'tiir:r our.)hl ),, 1;;j r-;:: c
f i nilliinc;, pr,r1relrr, cirocc-i.itc r;1.;,i:ze ,

l'ii,,.-l-;:ur c, -,t{i:\-tr:T 
" 

}:,ri-nr; to b,li, l- 
" 

c1.t-,-,.r,i lliili" wl
jLl:iL'L lr:ld c]-rclci:'l-e . :i- j"r till :r,root1,.,
(j::.ir..irr,-r.l-ly s-i:ir in j-ci.ng srlr..fair"tr);:t1.k,,, s.,lr..,r-,'Lit

r.iiitr gJ-az.r, Di.;-, each co,:ki., ]',;L.l-j -wi.ry ini:<r
,.1 1.,:t.z,t, ;;et c,:i grl a.s:,--proof i-,rpr.r uilti,L g-'1o:rc

ii.rl, ;,,:t fir-;..ii.

iir l,r , La:iioncl .

i-t.:Lisirl Drops,

j 1l;, 5.i?, FloLrr, .3 Dsrtpsns " ;uc;ili"
I -J,:Itr.Sn. LJ)'lf'11.., . j-j . IL,:I,..;
, Teasi.;n, Baisinlr SoCa, illinclf.ul- ,jr-i1tan,-is or'

llrrislnr;,
',i.t l.ia::ge syfLtirr rrtl(r suiir:-r, .,.ci,J,'i-; <-iry

.-:.':-r1';r-.1,igllts, Ii'o::r,r rnto sn,,.l1 Jr,r1i; .t.I'i.1 if.l-, "ce
,:'- '.L.,.iscd. I:akinc; tray, Betke ,.-.t Gts,l ,

'. 
-.-r!:. /c,:.\

J -ll-.r \' -/

Datq lllini;ers 
o

. r ',, it,r.r(i r i cz. ru(rJr,
[i .l2, Dat.,:, , L cz-. C.lierrice;,
1 (J,1ir:; iiicr: iiril;irics,
Ii'.,i-t ri.ia:rE ...1-rd s.r!iar" .,ir-ict d;.tes ,..,,nc1 -;inu:rlr
ti,l"l :,;it. .i:lcl ch*rrj.r,s and krisp:ics,
;Jir::cc11 on (-ire,aiscci t-ii-t.ri-ncl iirilrl: rntc Iinc;:
: .-1 .'.ri,'F.-! iI r, :,I. ltru crt,cl.1Lt..,llv,

irjrs, J. Dawson.

Qolq;:g ,C,akes o

oi:, , Pla ri-"1 i;'1or-lr-r 3 oz: . i"i.: rc;,
o::, iiuiri,:ir, ?IqJq's,
T'i;.1 s1.;5i,lr<-l-ri-i,,i o i::Lrgcr,
'.1f ,:.-t s 1-'.,r, 

il -Ln ili'irer-rrr,

Tt:.1:.:i:,rt ]-J..iking 5odir,
D;;r'ts1,:n;r, liyrui:,
Dsrt.-f'n'-, ili:L viatcl:"

Ci r.,,i.i;i -l:u-r tcr .iiiai iiLiEor a iiairi ilribg;LtsIi ii(T(_.1 J ,
t-iii,i, syruj.) in.ii 't.,.r'Lt:r, I'iix in ciry ingrrecl:
: ir,,ni-:i, ir',i'l- sp,:lhirlllr; cf thc niixture intc

.1.-)f 
(::i.,:i.1 cil. pa"t-ty tins r-;r jl,lp(r-r shal,,cs anci

irii:.c iiL iio-i* ,rvr.,n j rlr- 15 jirrl'LUtes;.

l'ir e . 1,ri Lst--I-t,

6

L
2
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4 oz. F1our, 2 oz, B;.tter,
2*, oz, Sugar, Few drops lemon Essence,

Rub well together. lidd a beaten egg and a
pinch of h.klng powder. I^lork till smooth,
Roll out and cut into fingi'ers. Bake ti1l
light brown in moderate oven,

Mis, H, Cobb.

Brideo 51 ]"CCS.

4 oz. Suerar, 2 az, Butter,
1. nh, Currants, 2 Eggs,
i .lb, Chopped Cherrieso
1 Teaspn. Mixed Spice,

Custard Crc-ams or Yo Yo's

6 oz. Margr, 2L2 oz. Sugar,
6 oz. Plain I'lour, 2 ea, Custard Powd.er,
1 Teaspn, BakinE Powder,

Cream margi and sugiar. iidd flour, custard
porvder and baking powder. Make into balls
put on greased baking tray, Press dcx,,rn

sliqhtly and bake at Gas 3-4 for 20-25 mins,
or untiL liqht, 'golden and firm.
Eifl:Lrrgr: Cream marg and icing suEiar,
l',lhen cool put filling between two biscuits,
Mrs. itnton,

]''Ieringue Ki"sses.
i-i Tabstrrns. Crushccl Biscuits (rici-L tea or Z Egq llliites, /i oz-,. Caster Sr_rgor,

:b-rntthy) 1 t,-,v,-1 ia ",pi.. u.coo,
Line a 6u - 7u Jcluclr.i tin r,,,ith si',ort-crust 2 oz, Clo::n-1''lal:cs,

i-ns"lr1r, crer1i11 bul:'tcr,:ntl suclor, edu L:r!c;s i111c1 Pirtcli Salt,
r:,lx r,rel-1, ,rc1cl crushecl biscu-its, spicr: ,,,.nC ;; Fint clcubl<' cl:.llil (whip;oecl),

:.::ur.t. Sprcn<i over t},e i:,:,.-.trlr,,Lncr cr,lll irr 'rhisk,;';g v;hiteu l,'t,rJ,'stiif. 1"o1cl in iiu(idr
r:. riioClcr;itcly siow oven f c-,r / tc 1 l-tr, C,ro1 cccoii an,; sait (i,;i-Lich l"l.:s ]:ecn ;,icvail.

'-rri:i lrrush lrith ja.n, thr.:n covt,r i.;ith marziprin toric'i]114)., f oll<-ri','t,,-l b:t corn-f lakcs, I\rt
-:r,:, r o)r;li ici-nr3 " Cut it, to sl ic cs . ti,;r:i-.ir;; , of the rlrixture ont o .i tlrerl.sed

.-1.. ,,. roiru,r Lboir. il51;l.,r:l';1.,'j;il;,,:: ;":io:1.:.J:.:,,.rur.
i,:]ncir;rci.t't],,i6:1i-,.r ",,ri- t.tr the,,.hippcc. cr,-,.tii].
i jr il " ii,rrL cir ligfjys,.,rr:r ,

li.i:urich,

r lr-i.iui S.iii. I'J-our, ] Crrpf ul- Coconut, 1 Crlpfp] Ccrn-f ial:';, f Ci:pfu1 5ugiir,
- -'. c:. liarc;, l'ri:- ii1 t.-,9r,th+:-r .:nri pl:i.rJ., int., s-1,;.j-;:. :r,-,1i trn }:ake irL liLi',dium oven ti1.i-
.',--..:. i-rc',,rr: e.:..r.: :iir;ii, Ic,r: r,]iil_,, sti-L-L l-,ot" ir{r;;. J, Snith.

i, it:t'' )



i.ii:.::U:._ ,-"

; iir, iiii:..rg, r irr t;Pn ' Uctcor

ijrl-,r:j. ijalt, 1- Cr:_11. ;,ii" I' loul,
-.: j i.:-o',.-L )Ll . .I t , l'..- '^ -rr J- t.:-: 1:'lL --l

.ir',r,.a L.:..: s .

.flc-lt, tl-L*r'!i.. rrn:-l i{rici ti) i-iry iri.''rrt:cli-cl;t;o 'l-ll,irit

:r,;'t- ,"rto:;r..,iisir ::ol.l-'r,:-n. l,:.ii:c l.',t:-- ?C l.lj-nl;ir-'s
(t

;-t ,.,:,,'-'.i; cl: ili-iJ t. :{i.,ii]i-l\t,-.' L:Ln(i. I a'i-l'r il ti., stli:r' :

icrnci : .1, i.l-,. i.cinci ijuci,.rt', Ii. i:t.-1.t, oi:l'L',r,

; 'I c.Ls1,:.t ' Pe i:ilcrtiil ri i- rss Lrnca.

Jpr'':,riti cvcl: rLi-irl-'-lr(': t'rh"rll ;;r.'t aiLC tr-i1t''l:' cot't*-

' : Ll ' cl.oc:L;l L i- ,

j,irr,r . Lll , Fer..riycct;k.

l4arshmail-O';l Sg1r13lgg *

i: Cup i:h:reclcicrjt Ct,ccrLut, ; C'.i1r Ci:lcii:1.:cqi l'l-*'i-r'',

;C Colourcci i'i...rsiu.ii'r.L lrlr,'r! r

,;il I'itrf tr ;, ::o,1-icci. f i-rl+,

, C;up Cher ri i:r;, crhop'iicLl. -itnr=:.

I Srral-.1 tiri si,l'ctencci.icn(i':rLs;ed- ni Ik,

llotrti-,inr-, inilr;lrLai-Ior':s. rol-l-r,'t:]. -!\tl.f'.,l:l.;, iltil-st
.:ircrric:; a-rrci riiilk irL bir,'r1, I'irl t';'.:]-L ':nc-l

. r; ij;j i-j in l-o 'i- ii-1 . Co.,rr:l: t', i th spr ink-Linc,; of
-,':rconut " Uhi1l, Cut intc ;<iueLr!s to i:r':rvir.

-,-,:. iirirLt.r,

(61)

!a,*;;L!*-rs-l**:--
i:, i:2,. .l'iiril .i ioul:, I 'Jlr:ril,r';u. Jyrl i.,,

,!; t-t-,:, i\liar-r;, 1 Jic.l:1;n. f1 Poi"'ci..rr-,

3 l-,::. i-l::r.;'i,,it )1t;,..r, ,," Tt:,1-:;pl.'t, iJ,,Lrl .i-.ii.r"

l-, ," l.il..,; , f'.1i-z ] J-tr';,

L ,-.,';., C-1,,;i:1,cci l]r-tt-:, ll'inc.l", ;:alt '
ll.:.t,..,1-1. r,-Lr,::1;',;i-i-l'. ;:rr'l;1 !. :-r1-l' -jtrQ't) an.c hairli-

',,,r. .]-.1., :,,lhetr. coci- i)c.:.'r: aga1.l-n ;n.j .rr'li:- '::ii
{.i.rf it-r.,ttu,i-'L:Lc.tri:r, thc.i', ari-"I i;,rl'ing,rrc)t'tt1;r,
v.'Ll-iil,i;i rlrrtl li.lstiy ccill . Irut iil i.lrcased

:,lidiior,,r 'L.itl arLd, b.Lke f or '30 mirru'Lest

1n :lL0r-ie:r atr ()1i cii.
1. crr-r; i i.i o:.: . i-ilicllrr ,

'i; r.l'i-l-l (,r cdr'li.: i'ij-ik,
.l -i-'ai.-rsi:rL . .f;rr ttcr 

"
jroi i tr..1;i.'tnr,.r, i.;ll(j'rLr , nii- 1 k enc']' .L'utt or,
1i'ri:il: r.rr-, I--i-,1 :iri,.r'i-i::L e' -l-hi"c]<,'ns . llhil e stiil
i..r.rrrI':t Jtit:,.:-:i-11-r- o"ra:i caiiau, cu1- in.io l)QUclIes

iulielr cll-ii,
,V.;, e:, ir.;:..r -1,,

Rock I\. -..

8 oz, 5,1i, I"lor-t:r:, il oz. Castcr ju'-r .lrr
ij t),,1 , Jl1;11.;;, .3 cz. tir:rrantl,
1 i|tyr; .i1rri 1/.r:7 iittli: rri1k,

,iif t itoirl iin.-1 i'ju-gat- intr.; bo'u;I' l?uLr j-r"l

Ir.i:rIr.lr illili IIi curl:.rint.'l a.nci niX to i: stiff
liou,;i, witii th.., -i:,:',atrrn eqill .lncl lni1k, Bake'

ir, iict i>-ren ,i25o-'}50o or Gas I -6 f or about

20 lrinutc,:;,
i,l:ls - L, . Chcs scr,



- *.--., i'.-. - l''.,'j'
-#

,t cz, r i;,,arq, 'i. <-tz-l ' 
ru.11i:r,

-i oa, U,,icca, 2 Iigcs,
:,il oz, ;J"It. II<ru.r , 1 l,r-vr-i i-'i-:eiipll . i;f leot,ii';r .

Pril- ir,er'.li in i;iitt iln,-i ireat vi,l:y siightly, i;crk
rilrnci ir;;In uritii rt is :;o.lt, Ll.Lo'.rc-ili rLol i-'i-Ly,

.l-ake p,rn off lLeat ,:inci stir in l;u!I.r:-, B':"'t

rqEsr..id.i t;i rti:r-turi- ili i:,;tt;, 'ji-it i.iolrr coccl
;:-ni1 i:a.kiirq po'ri.(1cl: anc-i -iight-1y ;ti:: il'L-i,c

irlixtir-l:e, ;: ri.ir pa!,c.r: caLlins i:rl:i(ii i)(ti':c iiL

i|c:'r- ovcl-t 10 ninute s *

i"i::s, i]. fithic,

-!ips:sn{L}-si,-'
';l c:7,. i-,.ii.'i-r'f $gr.-lcll , ll 

'rZ ' i'utte,f ,
'), ,,t2. Coco.-j.nu'i.. (riessicatcd) 

o

',:, <:';:" 5"1i" lr'1rlr,r,

Ct r,ln', l-'utt-r:l -n.l si-Lq;.1 ii-Ll- rr::'-':rrLy. l;t j-r in

tlrr,. f ioi;r- nrLrl cr-.cortnrt't , Fo:-l'ti il'Lo l--al- I's,

s l. j-q;ht l;" f lat1-,-,ll 1-h,- c'; on .'i !i'l:caseci- L'oilin''i
I:.ra.\'r a.nti. i.:l",li::.r l:J'or";J-y, l'i)r .iboui- 'i0 ;rii'tsn

iir tlI-L ro lc.llr;l.i j,rro1'rn , c<:'.':) orl 'r: ':-i'.

l'1i,-:;, C. C. L1..ili,.i:.,l 1.'t.,\ 
"

:',lP;{:rl*Q{-jstr.
: ,,:z, i"lt-Lrr;, 'i i-\'.-, C.is L'.-r JJil ''T 1

. :r. 13 (locoail'.1-t , l, flr11'-; '." rl , lr']-ouz'"

,]i ,;,.-i': l:t-ofg ,.rn,i : jr,tE:a.f , diitl rlr.,;CC:I111-11- i:f':, f ]-<,-',rI .

Cnocolate Squarcs'

B oz. Butter, 2 CuPs S.Rn Flour,
4 Tabspns, Sugar, 1 Teaspn. B/Por'rder'

l,lix all ingredients toqrether and press into
two swj.ss roll tins, Cook moderate oven

t0*15 mins 
"FillinSl B oz, SuQrar, B oz, Butter,
4 TabsPns" SYruP,

1 Tin condensed milk,
6 oz. Cooking Chocolate'

Put sugar, buttern syrup and milk into
pan and boil for 5 m"tnsn stirring all the
time" Divide mixture between two slviss

ro11 tins. /il}ow to cool and cover with
rnelted chocolate. liihen cold cut into
sguares r

Mrs, Eiheila Robertson,

itj.t_t : -i+ticls.
Lin,.. Pa{-Ly iilins r,r'i'Lrr- g oz. Shr:rt-C::ust
T --L.---
i iirL-(','r

*Il.*fit L,;' i:'; rnt:, 1 Lclt; ,

'i oz, D,:ae.::ara Su',t31, I oi: , I''u'"1-' r .
l-'l'<'ra.;pii. \i;,:ni11a lissenee.

ilit,l t- l:u'r tci Lit p.llL, :rdi- a-1.1 ,1-n-lr *,di <'nts

and mix r*11' Put teaspnfoll int
oF Gu, 3 for 15

o eaclt

case. Bake at 325 - Ll;

lliLcn c.ri-,1 , ':ie.corat.l't'ii-l.1', c' iii-l-1 r,: i
1n modera t e oven f 0 minut ES r,rnt rl

t'^.i -^r r,urlf j

,,-t'1, l -i-c,"
\,J,.

-oroTm Iif.;*lg_: 2, <,,'t

l-i , ,-ii- ilcc,la .

Iiarg 1! CZ

)
I rlr

S iriis I

and Piece of c):errY'
1'4rs.



i:SllieriP-'-
7 ,tz. L-lutter",
,: oz, Plein F-i-cui,

I Le.,.el- ieas;-,n. I-i/Por,,rcir,,.: ,
2 a%, LiEhtly crushed cornflakes,
I Teaspn. Vanilla Essence,
D ccor:rte lrith: Chocoic-te Glaee Ic in!,,

Li;1nuts.

Crearn tiLe buttr:r ;ini., r-ru.lr:ir l-oitq:thtr lr-r*r-il

1ii;i,.i- .lrLd f ]uf f]r. biev,., '1-1i..: r'1.r1,' ingrc' I'L'-;rt''-

toc.ic.,'Lller: ric::l:- int,r l-iLe ni-x't-ure i,it1-, tlie
cornflaker,.r,nc, er;iielicc':' (L'ior-lc tti,: cir;r ingrcci :

i icntr ii-L by ir,-iiLci". ) Di'"'irJe into r;rt.,.J-1 ;.'li.,ci:i:

.ri1r,.l i):i:cfii; rouql',lir int.: bi;;c',-tit:.itlcr P:t oii

i:'re'r setl blkiric, ;:h:,ct;, . i-lr'.i:i.: it-, t'ir;-''::'L rLi- 
')'' i;l

i],,,r, .. c,r .35,jolr f or. 20-25 liiins. Cut-rl '-'rL ',','irc

tr'ly, Put .'r iiitie icirq urL ''top r-r'[ e"lch ;:]ir:l

cir:co::a.te r,litf, il,iif --, ,,,':-.-l-n.Lt. ,' l. e'ui' choi,li--,t-:'1

rl;rtes cLt.n :rJe ,tcii.LicL to l-l-Lr.: ,liixtur'-.'

:ir;, -lJ, CaiiPbeli.

Coconut HaY L\ LQU J\o r

', it. Dessic"i'';ed Coconutr 2 iiea-ien Eggs 
'

,, lup i'{oist Sugar,

-.i:, .1-1 toc;ictiLi:r until f airly ;i Lif f ' liif l

',r. l{-Je cup -';ith rlixture ;rnd turn 'lrL 
-Lcr 

''r

-, :'-: ..=="on tin. ,!'a}:e i:rbou't lC rrins in cr

,-:.. -. l:--i'

Cr,:.1,r, liiri.i, liia:lral q-rilal siltQ .:r . r'i.l':l i-'ca L i'rrt

."r..-ii.,i, thcn f Lr"rur r:rL.i. b.il:inqr 1:or'lcl-err. Torts

,,t s1.-,oonfu1 of iiiixturi, in cru;hecl corn-
flakcs. .ind thcn i,ut {)n !r-r r.ii'€u }-:'lking

tr.ry. pr{'riil; <iorii', s}igh'r-Ly 'l.nc1 kr'rke in
oi/-cn (,lorrcr.r Lc ) r-rn Lil crrsl' an l gc-'}c'icn'

ilirs. ,rntc.n,

I:IlJL*-c",c.L..*
2 az . Ilr or.ilt )u9 a, , J r)'j . I'l-Irq ,

2 dctrq Ycll:s, e oz. i':'R' Ir'lour,

I ileas;.,rl. Vani,L1,,r Lssencr:.

Creri:rl tcrlle Lhe::: liu'ilar ;:ncl" l,targ r.rnti l ] iti iit
anr,i iluriy ,1.:ir:i i-,c,iltr:ii r'9r1 yolks anci f l"our

rnrl v..tnil.liL, i'iix tor;<,ti'.er by I'Lanci Lo ;l

st-i-r. J iJl-i;tl,, i]l,r-ce irL ,i grc.llic':l sr;j-ss rc1-l
-iin,,ir',ci f l.i:'.ttr'n,

!,:itilJg: li J:g91 lliiit'-,r. ] o:i. ChelLie'.,
,j t.::t. CcLst'.,r Juq,Lr,

l- c:::: . Cho;-'r''ec'l lri'ilnuts,

ijr-rat ecrql',,'hrtt=h,l untIl stilf , !rra'l'ucliiy
f o1,.-l irL sil!.ll:l:', tlit:r-r nuts ancl chcrries '
Ji-,.r:'cai-i evi;l-i-l-y over basr, nixt'l::e i: bake in
-i ;iorier;,ite Lrlr.rn f ,:r ii0-2) ;nins. until

I
3
4

oz. Caster Sugar,
oz. Cocoa Pol,rder,

Meltinc Mor.rents,

Z oz, Lard,
6 oz, S,R" Flour,
I EEs.

- 1r.,. -tiy brotinr-,ci,

2 oz, I{arg,
$ Teacup Sugar,
1 Teaspn. BtrkinEi

Powder.

G , l'iclaren.



Curly-Top Cakes.

i: .)?t. Lri-Ltr.:r o: iil;r,J, ,.; i:z " C,:r:t, r ,-,1-.i--r,

i ,::,r,. 5. iri, i"l-our, 2 e:r,. Gi,rqr: Ciiel rir,:s
2 [g,.;s (iiliis]<r:r-L), (cl L;,i-,1 t,i) ,

i-2g-;-fUg. 1 oz, bu l-ter r.;r 'i'l,trcj 
t

L)7 c>i:. Clr-.r'n.f lai-e s,
-I 1.,: . - ' f : u'1.. iLi.,

3 i:.11*ce Clic::ri;r (n-lveri) .

cr.--'a:i ]-ruttr'r i'Lnti l;:ti-iar un'Li1 ;r-'f -L 'rnd' liEir"t'
E,:at in eqa i). ii'r-tl.-- r'rt ;:l tilr:e;, then i,-.'lii
in si-1,'ver-i f lcur ani] ti'ie, cl',oi-rr.rccL r:h,,,rri-e,s.

i,rcon l,ixtu:.-r: -i rLto ;-',lprrt: c.:r.l:c, cls(lsj .

llo inake to : Melt l:utter in inedium
l;i:r,:,--i p-an, stir- in i'.L;:kes .inil s1.1.,r.:l"f- i
Pl cts t-iii.i rlii:rtul:e tLnto Lr:p ci c;llr'rL; ,-iii'-i

]-:iik., in e L,roder.,itc oveir ii50uP tc:r Zl:-il 5 irins,
'llc,r-, ,:iich clike, -orit-li iLi-r.l-f r:he:.r ry i:nil c,ltrl.'
l lil]:':; .rhrrut ,i. ij ,

Llrs . Gracr: Don;rlr-t;i:n.

Christr';as Cake

E o!: , i"i:lr; , 8 oz. Ilroim rrlit-ic1r I
lil oz" l"irur, '' Ji,7gs,

ru' 1b. tlr , 1!liii.rir(-ilj, L. IeLb::pn. 1'l:e.Lclcr

1Tc,'r itrn, j:.iixcd Ji;ice,
,1,'.i'e,-r;;rn.Gr, Gin,jer,
I ierspt't" j.cnon iiincli,

21 1b;; . li'r:,it, { iu::iants , sui'i:,-tn.rs i
'iirr B', c.li,.iilctr:r. cliev ries ) ,

P:ri-irtrrc ti-n -',;i1-l.i i,.Lj)F-] . I1t-;it L)vcn to
30Lic', Crir;,,:tL inrtrii n:ir.l .'iugaLrr ac.ld, t-reec1r,',

;jicvr-: f lour ,,]n._i si)iCcs, ricj.cl o(ji,Js grdcillilll.y
r.rrtlL i-i -Lit iir" f lo,'ir. I'llix in r ruit. I'o1ci. i:i
f l,:ru:: (;r 1j.i- rI..', ireii:ing pcxv<ler (i teisp,n. )

c,in irc lcide,cl) . Put i.n tin cLncl. bili:e,' l or
l. il,lu:: tliqn tr:t-.iuce -Lo 250o lr,ci bake for
l f rrrt-iLerr 2 hrs , cr lortger. Cover Iatc.::
lii,rh LLir:rzipan arL,j ice'

illr l. Ilui,Le,

Chocolate rT1-^-- -a r l
l*.L Ll-J.l J-L-r i

3 c,Z, C;ik,:, Crtii:ii:S, ,j O:t. C,:;i,,,:L Jui.;ai"rr J.OZi (jri:Ui.'I<-l- jr.J-i,:ionO.S,

3 c,z. }rl,,,Lin Ulioc,:l:rte, (liicj.Lcri), I 'l';:isi R. l-lu^ L or 'isjsjence,

)teveil i!irl lgi',i. J- '-', CiIecol .,r'tr: ,/eliliir-:i Lli,

pitt c::u.tiiirs, !'rcLnc.l a}ilon,,1s, iin,.i FiL-ti-1 .-ir: iit .,i i-;ciu.ri. .rtir in css,:,r1,;.1 i:rlili-l r:i^,ocolatc,

to riakr: ,r ctif i con.jis-i-ciir:)-, ll ,- -l inlr; i;r, 1l-l. ,'i':.1t j:rr,i ar"l'i Lrrllrh ov'lLt'ruf f -ics; '
Ro11 in verrn,LcilIi , Lr:r:.r:r, '[c' ii,:,-rd"q:n r.in'.i j..i]t in i';:L;-;er c':LcoF-i '

i'frs. C, Linley, (64 )



G1ace Fruit Cirristmas Cake

L2 oz. sgftanas, B oz" Glace cherries (both red & grreen if possible),

6 az, Glaee Pineapple, 2 o'z' Glaee Ginger, 2 oz' itngelica'
2 oz. candied citron Peel, 2 oz. Eihelied l,lalnuts, I oa. Plain Flour,

4 oz, S,R. Flour, Small Pinch Saltr 4 Egrgs, B az, Butter, Juice of $ Lemon,

I oz. caster sugar, Finely grated rind cf l Lemon, 3-1i Tahsp'ns' sherry'

Pick over ancl thoroughly wash sultanas, Drain vrell' spread out on a cloth and leave to

dry overnight, Rinse cherries under hot water to wash away surplus syrup' Drain well and

press between folcts of a cloth. Cut cherries into guarters' Chop glace pineapple and

r,ralnuts. Remove any solid sugrar from citron peel , rinse and drain gingrer and anqrelica

ancl press in a dry d-oth. Then chop citron, ginger and ang-elica into smafl pieces and

mix theni i,,rith the other fruit and nuts, sift togrether the flours and sel.t and scatter

half of it over the^mixed fruit an<] stir in. Beat up eggs wilh lemon rind and juice'

Set oven to gso-iAOtil-r, S"" s* 
"".1 

place shelf just below oven centre' Grease a 9"

cake tin ancl line bottom and sicles with doubte thickness of grreased greaseproof paper'

Tte a folded. band of brown paper rouncl outside of tin to protect cake from over-browning"

$lice butter into a warm bor^r1 and beat for a minute until softened, add caster sugrar and

beat until liqbrt and ftuffy, Gradually heat in flavoured egg rn-lxture, about one-sixth

at a time,Fold in remaining flour 
"*oothly, 

then add fruit and flour mixture and fold

in ligrrtly but thoroughly, adding sherry to produce a meclium dropping consistency'

Spread in prepared cake tin. 
"or*fol-ly 

levellingr off 1he top' Then with the back of a

tablespoon make a wide shallow cl1p in the centre of the cake. This ruill flll in as the

cake rises in bakirpr, ancl produce a beautifully flat top for lcing later' Bake cake for

i:i ;;;;"""tir' the iop surfqce just sets, Redlce heat lo 300',F or Gas 2$ tar a further

t-tg hrs, Then r;;";";"";;6F-"; e." r* untit the cake is baked, Total time 4$-5 Hrs'

ri,ihen ready turn the cake onto a rack ancl carefully peel away the paper' For an extra

flavour spoon a little brandy or lum over the krottorn of the cake while it is still hot'

i,Jhen cold urrap in waxed paper and store in a tightly lidded tin' Almond p"aste may he

put on two or three weeks before Christmas and the white icing a week before Christmas'

Hiss f. Boyd, (65)



f b* i*r':-:*li::,Siryl - Q:+ l€',

3 1l-,, :juitanas , ?, i1t, Cr-r:r:riiiits, i .ii:, seocjl-e ; i,:lr.l.sins, ') cz.. !iix=:ci i)ee 1,

i 1b, liusciLtcf i?aisinr;, 8 r-,:1 , Gi-.lcr,, i-lh,:i rios, (cl'.oi:1,,,rr-1) , 4 oz', itlnon,-1s, (blanclicii

t0 Il. ..r.-BronAy, Z; in". Plrin liltru::, I li,.:ati.-rn. G::i;r-i.nc-L Cinn."Lr*on, & sir::<ld'-'lccl),

I Teaspii" 3,iit, 1 iiiutrrteq (i'r.-t-ir), f i.;.bsry,, (1cs,-ril , 2 l-bsr. I"hitte,r,

Ora1,cd Rind r-,i i L..:ncn airlri l- O::'.r-rL';er, il ,-;; " Ci-r.'t' r urcf ir, f ilaj:rspn ' til-eck ilTeircle-''

lE Eqss, , o:l . Gr',r-Ln''' t:'lni-n'is,

Tliis quantity ;-1.r11,.,.; 2 .Lie:- ei.i c;,rl,r-e, tiL;ilLq 1,i" -1t'; L'f t' 'lrL-ie<1 tins"
Ilijke et -125-i" . .i\'lai-.- ;:,Llr {.] ovr:rll il.i biri r-:LloLtllli.

prepare, ti:rs. Litre: ,riitir ,;*5 [hici:rre,s;e,:; ii '-rr (,.(-tii:ri-rl cr:j- p'a1,r:r - tii, sevcld'J' Lhicl:nesses ':f
oJlrrsifape'rr browl ltap1jr rouncr .-,utsir-Lo s,:, ti...rt tiLe, 1-'al.:el ;t,inr-is -.li' ?)" rollncl ti"e. ririi'

ir.s t.ir<,, inirture is ver1, rich rrrr-i r,ron't s'Licir., ':1tx't tJr'aiil.sir 'tins ':r l:;apel . PreJlari' frr:it

.ind alirionds, !lr:cc ir., l.rrcie i-r,rsiri o.r l ,re.'uor',,inri l-+n (not ]:ri:ss) s|rrinkle l"riih iielf
1---..-.:i.. ..+.i ?- .olrerr ;inc-L Ieelve 24 ir.r;, - stir durint-) 'Lirj.; tiriLc, so ihat the, fniil soaks
Ul ill-t7 - ,r LLi, L

,*p tf.,., fr::an.ly. Sift f lou::, s;.rlt, spices ari':'i c'fc"il . i'iiv; I/'i '''f it lvith preprrecl fruit'

CIearn hut-L.jr til-j- very;oft, ;r<-ld griitcd 1.,,i,lon anci o::.rng,,,, llncl ani-l :irgar, }:e:'rt th"llrour.rhly

t*-i1- liqht;,urr,.l. iluffy. Stii- j-n tre,rclc an,.l l:,.r'er'. in (;.J,-ris (-rr.r i'ii: r ti-inrr, It spr)onful'lf

f lr-,i:: ta,fy Lr. eir,Liled i{ l}i,: l,iixtirri:., r;liorr/i-j l.i?ns ol. curl1lirig' I''c,LcL in Lhl' '-rr(;utt'-l ahionds

anci lralf rer:Larrring flcur, ;:cici prei]a1ei l.}-Lr.it.Inlj tlx] re;.1t.:,,f 1:h<.l flour, Tu::t'L into tircl

l,,.p.-irecl tins, Snoi;th top i;ith i.r.ilet-i.i': kr:Life anci I',::ush lritl-, "''L;:.i:cr. lltLis l:':r-:pl; cak;c lltcii;i;

on top ciurinir .t-cnc,r bakini.l . i-.rr-r'i- 1-in;i o11 :cyr)rr1 l. t}i:-crircij!C:1 i)f i,r-.rpt-r'in ovcri to ple,-ven*d

L-ottotr.r of c;rkr,r ciryinql 5-'11+s. ':;l'Le;n .i-itl' r:ctllor; i:r're: rlic' 1'y coL"-ru't'r.l r'n f6i:: gover with a rioub]e'

1-,ickrLer.:s of nrcr,tn ]-)lpril: anr-i r.:ij.ucr-: ilcat tr: i:0,-1'-'l.' afL.er ii hr;,, 2 tiererci calle cr)n be

C,loKrtr-l tcget-iir:r - si:ra1.l- ceti'.c, r-,lL :lho,r-l i- .Ll-r'.:' :.t bi-rt"i:';-rJr'l tierr of cven' 'Llest rl.ritil skewer bef i-'r e'

r:i:cving j.rotn ovei:1 . l.rr.i",:c cai;r.:i ti: co,;-L ,i1.1 ,liir.;-:. in tllr,:r:: 'Lirlsu t-iie-ltt c:Lre'fuJ-iy turn onto

. ii; tr:ay:l lijavil'lg r,i]:64Is€p]:i]Of pjper ijn. tli1l.,j:I C(j}(-1 l{r,j}.) ii.L fjevo-]:.r} thickness;Cl$ of

j..r:: s.r5:roof iraper anc.i stc,::c ir.. 'Lir c:: L--ii, Drir inr,, thi:i t-iiirc' slvr:r! '1 -5 r''r::..--:ks, unwraFr cclkc"s

. .!-:..=:iith j irLc strrel .Lrni t L,i.r,.; ns:ecl.l., .;n,...1 .1.;,rs-ic. -rI1ttL 5 t."lolprLu ' of branCy' I'Jr,'rurirp ii:Lcr

:: - r = .." , ef c-a.:. Oriii. i::1c..r:ci,: 
-L-h.e cailt:; ,':.t ti-re f irst soa-llint:;'

-'\
---:.-- ./. {,,{-)



jil-mond Pas-Le 7-B Ibs. llJmond Paste required.

.ior 2 lbl.l. i'{er',,ip.ln.

1 1b. Grouncl- rJriioncls, 10 cz' Ctis'Le-'f iiuEar, C oz' Ieing.S',:gar,
i .L.:.rge.l or 2 lj,:i:aii llqils, li T';i:splr' Bl:;LnCy, Rum or .>hcr::y, ', leal'rpn.

2 fi-abs;;.,nc " Oi:t-:nqt, ir-ioLtcr r.ra,.ter'

iliirl c-lrir inqr<rcl.ien-i:s 'hc,;etiie.r. i,:L .bcwl- ,.iii.:l: €.i.is lllr-1 e:itra yoik liitir r:emaininEi J-rLErc.'-:

ti-ILti-- ;L1i. t.Lir tc t':ri{tlirii o-i' c:liircncrs ;iid lluci ar., ltLea.ri t"'itir tl',e hancr ti}I sirlor)th,

il.l-rr,onci jr.istc slioui.i.i:r- pu'L on ^ri{i cne l^reek ir,fore icing i:o Eiv€l paste ti-;nE: i:o sc!: firi:i.
ilc.f oro pu+*ting on alr,ronti 1.;,r:-stc brusir it:-tiL h.ot apr:icor- <rJ'aze.

iipricot Glaze: i }b, ripL:jcot j'cirrr (L;ir:veci), J'*ic. t,f l, L=lron, br ing to }:oi1,

idedding Cake (Contd. ),

Roya]- Icinci - 7-10 lbs. Icing $ugrar,

. .,r: L .,nd sLL.:,i1 :nct,:1 i:iprrs, "il1l:n*tiLb]t: if l;ossil:le.

'r; )

1 Ess Yolk,
Vanilla Essence,

lirs, Cochraner

il.'o eeich pounci- cf icirLri si.tgar -
/ U-1- 1"-h1 i.,.-r
--4\Jir1'J-L-qL',

l- T';-.,bsl.;rL, Lr::rLon -i uict r .. t-,,r;pn. G1i'se1ir1a.

jievr..: [ji]'(,ar, iyjri;;k i'.,lhitr.:s to a f:rotll , ar-,l..; sl'l.-iaI ir tablcspr... at r: time beatini; tircrcughly
r,e-,t-,,reen <,acir ,icxiition. Sti:: ii.. iellol-L ancl ,;iycc.: ine ,rnr-'l cantimi" beatinti until icinqr

,.;i.1nils. -Ln perrrl;s, i{eep bowi cove::gci r,rj.th o aai."r.ir ti:t';,;l i:o 1,-'.r--vciit icirx'i h.irclening.
lr-,..-'c.rllr-- r..,qui-r'es 2 coats, Firsi co.it.n.::,(:).-i on-1--,,, bt,'rhin. iioxt Cay ai fu:.ther coat of

.c,ji-g and a-ilotc to ary in +-h,-,,scr,]rr: -!Jilj/ bcforo 'lr;ccvatinlj.
r,: -li;,.ncnt for Icirc:- r:trai-qht .idqi{'rci ni,ta1 ruler, .icrilpcr, icingi naii, various writing,

t



r i;j"i-r l-3::.-rnciy, i l-b, Castcr Jug-r"-
.i II.,i,ts r+itI r.rhii:e ,si^Le1is,

?, I.arcJe: Lei.rlons,

L t,:r ;.. tilL un.lraci:rT, ..- Iii-l1:,

Pl-.rcc urislLel 1r:ri -r,qs in j:,o'r,ii or e.1l:thcruJar.e
j ,r, Ccvcr luith. .1r-iice of letnons, 'Jiurn cg,-1s

r-l , j ly s,: ti'r:t -.;ch pi;-rt of the eEcts coritc*rs

in coirtact r,tith th,l }cncn jr.ricc. Aftr,r seven
,'ia1rs l-,*,."vc. any ,cart of cgg she-i) i,rhich :r.ay

;t j-l1 remain^, t cat li<,11, add Eur.Jar anr.i :ailk,
bt,aL ,;.,r".1-i ogain. Finaiil, adri i:::enJy, 1i'-:,t

1r-;ain. lt:.aiu ctnr.l- l:otLle.
I'tirs . rl" TirLdal-,

l---i -.
Yr rill-u; J t.!.!_c :"

.i Orangcs, 2 Lemons,
,l 11:s. Si,uga::, ;l Pints 'riater,
2 cz. 'Cit::rc r"cicl, i oz, T.rrtaric ircirl,
'1 

^-: .i,'," ^- .i- I +..J- l-'L, JrfrJ\rl.l uQrL\)r

!'iash frui-h .rno- gro.te :r:incl lronL i'i-, Sclueexe

juice frorn fruit. I-trt rind, juice suqal:

i1n.i- itcicl,s in a 1*r,-rc bor,'rl . Four cver
ll pintr.; boiJ-in-cl ';tater ancl stir tiil .t11
suq: a:i: irni,'l- l.:j-cls .l-rave clissoJved, Le.rve to
cool-. ij'i-r:rii;r .rnd l-,ottl-e . Dil-ute Lo tastc.

ltr s . Iiri.g a:. .

Elclerber

2 pints vr.rtcr i:o e.Lch I ib, Elcierberries,
i ts;t, Ye;i.^t-,

iuq .r l:.

Boil friit ;rncl r..,i.r.te,'r ti-1i. pu]py, tiren
s*i.rain, Ic ea.ch pi-nt of juice allo'ur

z! ti-" slllJ"ar. Stir, anc'l whilc luko'.rariii
add ye.ist spreei<l on .1 slice of toast'
Leave for 3 r...,recks, st::ain aEain and

bottle. Dq-, irot cork tiEihtll' 1i11 i:e'rm:

: cntation ceabers

l,1rs . l]onthronr:,

::r. l,Jine.

EiCerf lower Chanpag ne,
-i-t,rc ii<,;,Lcis of f1l-ri;ers ) I
J'uicn,-: of lernon o,nrl )

ti",inli, i.:ec,1eci. ::incr )

,.,Co 1j lJ;s. cdn,, .;ui;af ,

2 tabspns. white -r,iinE:

(r,ray t,e
l- Gallorr cclcl t'rii'te.r,

r:..Ye 24 hrs. Streiin into
r:ave 1,i days,

i"lrs. Cochrene.

I

n -l"arge 1;olrl or
crock,

vinegaL,
,:tni-rtr:c1) ,

bot'Lles, cerk and



P"rff Candyo

/ f '.!u'.. *. sut-,JI ,

lt',l',,rirspr-rs, Sy::u;,,

iioi-L toqr:thcr fo: 4 :ninites,
.lilll.111y.. f ron he,,,lt and ,it--ici I te.:.spti "

i-.il:irlg ;or:1ti rlraCua11Y.

l'lr;r, ir. ifi:.onsorr.

Toffee S

Vanilla Tablet,

4 lbs, Suc;ar,

Z 'ieacups iIilk.,
2 Ds::'Lspns" Sy'rup,
1 La::rlc, l-in l'lestles luiilk,
2 T'eerspns " Vanil-1a Ijsseilce.

Diesolve :iuEar anci rli-L-i: slor'rJ-y, add

syr:up, lrhen tilixei add i"iestles ivlilk,
Boii for 10 niinutes or until it feels
thj-ck, stirring ccc.rsionaliy. ricLd vanill'r
csse,nce, remove frorn heelt and stir till
.: + -, --I -,J- L b t Ln r

j:Irs. L.i'1" D<;ir:; ,

l-0 to 12 .jmallish ;ipPlcs,
:l- lb, L)e,mr:ra.rei Sug:irr,

4 ?a.bspns" -v,Ji:ter,

tr Ul'r r .!1.-l L LCI ,

I fi, Tlreerctg,
l ']]ii]:s.on . Vinccl;,tr,

I li.'"ispn, C::ea,iii of Jl;.irtar,

Re:':rove stems frotn appies, insert ',nroocl'en

:;,1'.:er're,:r .1ncJ. rorlq:hett a5lple skin,,; on qrater.
_,i:solve su.gial: in water over a lot,' heat,
' ,.. i,uttcr. tre;tcle, vinegar .1nd crcam of
--:.l i-.r, Erir,U to boi1, stirring iilI l:he

ii-:.:: unij-1 er l-ittle syrul'l .troppecl iil col''t
-. ;-:=': sets i.;rittle, Stand. the p;an in hot
, ,:.r' -u--:, ilreveftt toffee settinE and clip
--'.'.-r: --' c.;i:1:l-]r on4.r-i: a titte. ivhcn"th'l

--- r.: c:l-. n-y has set, dip each one agaln,

-.:.-- ,:. '---:.r=. r-1.{in.T s}1ea-L; to |iry'

(5:r )

Sreaclq -Tof f*e e*
I -,.j; li,' r1'1lij I

i r.r, Gran. suciar,
3 Large Tabspns' Treacl':,,
5 'I'iilispn; . rir-ii:':rr,

I 'j-'li,l-.;1-'ii ' Virie<;ar '

l,r'inci ingrec-ients to bci1, then drol-:

in l]alf .:L pouncL of marg in pieces.
tsu,i1 to lZi-,i5 clei;r'e.:r-; if using ;.1

thernometer, If tcsting in cc;l-d i'v'Lter

it rnai:-. l;hen rt:etdY,

i4rs . i/j. i;icol] , rI



issg:'1?L jgg-"-'-

i:) (-).1, " Dessiceit,:cl- Coconul,
i l-1., Lcil-ig Sugor.
1 i"ieci, -lize Potei'l-o (rirash.eC),

Sc t-,'Lci-,r-:c .

!,;ast coconr-rt uni-,::: ririli ancj- ie-:ve r:i'-'l r-.'

iirj<i icinc; Fjueiar tc potiito rintii 1;aste is
fotlried. Rcil- out iilix'i:ure a-ncl ieave 't-c' set'
fi-i'l- inl-- sna.il porticns , coat l^ri-tii 'tro.rstcli-i'

roc oilu,'l-.

i.ir ,; , I-tr.r- Ir.:::torL.

t"e,sgrgqr.!-!ro-
1 1l,, IciriE Sugar'
Pinch of Crean of Tartar,
2 T.ibspns, CarrLetion itiik,
I T'easp.r-., Lernor', Juicr:,
Ferr cLrops c,f .;..r"r:en ccokery colouring,
r ei, i::ops of PepPe,:rnin-i: Essence'

:ri.=.:= tl, r- icinr; Eliclar c1nd. c.realn of tarta:r
,-,rl 11 br:!i1. Acl-d thr: r:lli1k, lemr:n jrrice,
r - --', color-irin.J anrl peppermint esaen.c€1 .

t. 
.-rt 'rntil srnootiL, Roll oul- 1-o io' LlLick

'. ,,: c-;.t into one inch u ounds. Leave 'L.o sr:'t.

--.-- -== =;cut ;i pour.<i of pep;:ermint creams

- -: , -, l:i. L:e coa'l-ed with chocola'r-e if
-. :

-:-. --. r-;,. --.. (70)

Coconut Ice.

2 l.l:s , Sur;rr,
1 Teacui: 1"iii1:,
I l-'eaculr VicteL Coconut.

Dissolve siiu.r.r ii-L Lrilk sJ.or,;ly' Bcil
'l - i) :rai-nutes. ijraCutr.lJ-y stir in coconut,
when :ilix.e,l rurove fron heit.'i: ancl bea"L fc::
f er,,, iniriut':s,

i.Lrs. li,1l1. Doig,

Swiss l'{i lai:let,

2 !r';. ijuq.,ir,

; 1.i;, i 'r ttr,-r'r
f l,q1f r,1e trr-r Scottish l'itid )vriss 11{i1k,

l, CLlp r,'dat.rr,

i Cup l"Iiik,

llie,lt }:til ter, iiilc-tar i:ncr milk ,:tr'l r,':'ii Lt.;t' in
p,a.n ,,tntl i;rinc; llo-u.'.i.y Lo boil ,rfiirr sulT.lr

t.r.,r,Fi iij€,,ltecl, tloil J c,:: about J-5 ntirrutes,
s; j:rrrirrli ccc,:iiiirrnaJ-iy. iicir-r" Ii-u/i;s rrilk anc-

ccrLtinur: boilinr; tiii soft ball sLage,
Li:ejiiov. frr-,rn heat ancl beat tili tirj-ck.

IIrs, Cl, iJdr],



,?i::J=f.Q S Apricst ileq.
4 J-b" Rhubarb, I lb. Apricots,
6 lb, .Sugar,

Cut rhirbarb and cover wj.th sugar and allor,r
to stand 12 hrs, Cut up apricots, wash and

cover r,'rith four cups water and soak 12 hrs.
lut all ln jelly iran and h:oll for t Ur.

},Irs. Laingi".

lfarror'r Jamn

5 rru, f,I"rr.*, I Pints ldater,
3 | Il:s. S\:grar, * ]b. Cryst, Ginger,

Chop m*rrow into small piec;es, Add ginger,
r"rater and sugar, Brirrg to boil, then cook
to reqqlred thickness,
l{rs. }4drtin.
Apple & Rowan Jel-ly.
+-riw

Equal faantities of applee and roi,,ians, lvipe
the apdles cut into quarters, but do not
pa.re them, pick the rowans from the stalks
and Trash thern, put them with the apples in
1.:eservi.ng pan, allor,;ingr a breakfastcupful
c-f r,rater to every pound of fruit, Bringr

slc,;rJ.y to boil and simmer for an hour. $train
and to every pint of juice aIlow one pound

cf sugar, BrinE slowly to boil and boil for
l,"r minutes,

j'j::;, Anne Gibson,

(7r )

Grapefruit l.{armalade.

2 Grapefruit, 2 Lemons,

2 Jaffa Oranges, 6 Pints Water,
4 Lbs. Sugiar.

$hred fruit and soak over-niEht. F.rrt on

to boil for * hr. Add suqar with pips ln
muslin Jrag and boil for 30-40 minutes,
Dliss Mackinlay.

Lenro.LQ!,eese.,

I lb. Luinp Sugar, * Ib, Butter,
Juice of 2 Lemons & rind of one 1emon,

4 ESss,
Beat eqrgs, add suerar, juice and rind, pour

all into a jar or jug. Add butter cut up
ancl put into pa.n of boiling water and cook
until thick stirring ot:asionally, and
pour into jars, cover vihen cool'
Iuirs, Cargill,
Le-mon Curd

'b ltr. Caster Sug;ar, o! Ib. Fresh Butter,
2 Lemons, 3 Eggs,

Slrake suelar and butter in a pan over heat
until creamy, lidd lemon juice and rind,
stir, then add well beaten egrgs. Stir over
a ]ow heat until mixture thickens, (Itmust
not boil) then pour into jars,
l"Irs, J, McDonald,



STOP PRXSS iGCIPES.

Por ots (Austrj.an),

The Day Before -
Choose lean and matching pork chopso

Put 2 oz. of dried apric,:ts rouqrhly

cut up, in a cup and cover r,rith cider -
leaving to soak overnight' Next morning
reduce to pulP in electric ml-xer.

Roll chops in seasoned flour. Fry on both

sides in butter until browned* Transfer to
a qrrgased dish (ovenwarei pour I breakfast
cup of stock (chicken or veal) over them,

-qpread the apricot pulp over each chop and

c,cver the d.ish clopely with foil' Cook in
centrq of oven 350'F for not less than 1 IIr'
or until really tender, Take off foil and

for the last l0 minutes cook chops with
lcrolvn suE:ar, sprinkled over them - uncovered

- season and serre in same dish''

Mrs, E,l,l , Benzles.

Banana Fritters,
Cii1, Ilot::, 3 Tal:spns. Caster Stiqar,

one-tlLird cup nilk, I Egg,

; Teiispn. " Salt, 115 Teaspns ' Bl Pol"rder,

Iiix dry ingtreclients, nLake into l:atter 
"'rith.t., oni initt. Lecrve standing for I hour

then clip l:ananas cut suitably, and fry in
shallor^, fat. Turn onto greaseproof paper

anci clust tvith cr:ster sugar. Serve as soon

as pcssible.

l,lrs. j:l ,!,:, Llenzies,

Chocoiate Cre.rm,

Ea^q 3 oz. Caster Sugiar,

cz, Gelatine, $ TeacuP MlIk,
Teacup Boiling liater,
Ib. Terry's Bitter Chocolate'

PuL ciiocolate j-n double saucepan with :'l.:--':'
j..t jroll:s i'rrth sugiar and add to chocci't'-'
ir.cici gel.rtine nclted in r,raterv,rhcn set'
tf too stiff acid nore hot r,vater anci all::
to set again. Fold in stiffly beaten
i;l.,itcs .

lulrs. E,i"l , Benzies,

&
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