
ANGUS 
ABBSy

Pe

FIECIPE BOOK

.f \



IOINUORD

:. be asked to rllite this forevord is lndeed an unexpected lleasure. Hy efforts
'-4 the kitchen do not 8o much fuxther than toasted cheeset Howeeer a6 o]1e l,ho
trplxeciateE goocl cookinB I knov that the recipe6 in this book will 8o far to
.Erich the ?;lates of those who eat the results of the dany who rril1 u6e it i.n
iile kitchen.

It has Lo$rever beea the work of many uho have brought this book to the Btage of
lublicatioe and on the behaff of those who lliil1 enioy the fxuits of thoit' labour
ray 1 thank afl involveJ, not least my wifcr Mls A Gibsont UtE M ogilvie t
Iirs U Mclarcn, the ladies lvho typec the stencils
lirs (irkpatrj.ck who designed the front cover
ri!'C Porteous and Culross the Printers
and j.nr:leed thosc rdho donated the recipes in tbe first place. 3he ploceed6 of
which 1,ri11 go to Chirrch lunds.

lhis Abbey Rocipe Book vi11 no doubt be used fo! a fel, generations by 0ra[y of out'
young peolle aE they 6et up home en.t for all, inexperienced al}d experienced alike
lril1 be the Cook Book of thc kitchen for Inany year6.

Mi nist er
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.1 rr:Itn,|], ]J:irrls 0t, Itioxzllic i.cor

. l'repi|re lood ac.crarrig tc trfc
:1. P:.-ck s. ttnt each rack.ae cont ins;nou€h jor: one neal for the iajrily. Irult irnd

v-..qetairf-:s shcul.L be put 1r snr.l] !:rcks, Lsua11t.,, - I ft,. in siza; if larger
?nounts a:r.- nced..d, you cE-n.rl a)'s uEe t1,/c packn. Lir.rg.^ Ir:rck: ::r 1ea.i to i"-a.ste.

l. fac{ accorilng to iype of foo,:I. jr"raci air tron a por.viiene }eg ll, Eucki-4e rr
out rill a slir..r. lillih:cBc focds, :uc.:rs !r:rrn chacken, i. is !oss1l-..]c jr3t tc
laess 1i'le ar:r our by 3rcothrng th. t,eg clo3e to lh. chicken tor':,trds ih.e operl eno.
If la.cliing :. Iigld.cnt.-.iner, ir??e Euflicjert h--adslr.ce to."llow icr exp2-nsic!,
e.o r - rr. r^ D1nr.

.1. Chr11 in ahe fridge, jf tcs3-iLle, oef.re freeztrrg; ;ix use iceii lr-t.rr ii Lh-- case ci
vegeijrr)1-.s. lhe r,ii! sho.rld t,e to Set rhe l'oo.i:s .o]d :l,3 ror ca: so i!..t it doca
rot 1iarnr ti. locc alI..rry rn t.re freezer, irrl,l ircczing -rki,: !la.c q,rick]X.

t. :icsl !ackages .,rd lttrch l.lrel gi./inrr.onterrts, .irte .rn.l runber c!:.nvinAs
.r r,'eii1t,

6. Ire--ze q'iickly. 1l.r fr.eczcr rraluil1c tr:rex I s instruction bcok,
7. Th4ving iiefore use d3peids cn .:he f...1. PrepiEed dishes and irep-t ii:-X tre rih."r-"d

o..'erni,{ht .r:n ihe frr.Lg. b.icrc :eint cDok..l cr ro.eatcd. Vcgeta'rles are usually
lil..ced, strl1 froz€n, in i.oiling 1.iater. l'1rri 1, shculd b-" thawed slcl,rly and either
serrsd as it is or use.ri fol !!es end puddinFs.



USEFU]. STJ.N)BYS

Tce Cubes

IfaYoured
Tce Cubes

fee! plenty in polythede bags,

Stock: reduce by boiling to $ake a concentrated stock, seEson rlelf
and fTeeze in tr,xy.
orar€e Juice: freeze cubes of concentra,ted ora4€e end use for
dxinls and ifavouring. Heat and herb cubes ar,: also useful.
3uy uhen in season, freeze in polythene bags and use later for
mEkirg ml]Jmalade. The nethod that uses 1,rho]e fruit is best
for frozen oranges.

I'ry bread, drain, cool and pack in rig.id containers. Take out
as reqrired,
Pack grated nature cheese in a rr€rid container.
trlreeze fresh ,/hite breaalcru,.nbs after lreighing, packin€r and
]abe11lng. Use for sauces and stuflings.
Pack l'lhites and yolks sepsrately. onty freeze lresh eggs. Yolks
should be mi).ed vith salt or suEar before freezing. (Use 2 teasps.
of approlrie,te stabifiser for savouly or s eet uses to 1 pint ot
egg yo1ks.

Pack in polythene begs a.nd freeze and store in fr.ezer until you
have two or three c€,rcasses. Then use to make giant pot of sou!
Uhich can then b-6 frozen.
]beeze sma11 amounts of hone cooked food in ice cutre trays and
us6 as iequired.

IihoIe Seville
0ranges

ilreted Chaese -
Breadcrurbs

Croutons

nggs

Chicken
Carcasses for
Stock

Baby lood

- continued -



I
USEItL STINITYS (cont)
lrepared onions

llced YeAL-t."bles

lr_p!1os

Ireeze in f4 1b. packs

packs ready to t,e added to souls and

oho! or slice.
Pack in : 11r.

itilk
S trf.l,,_L orri e s

OYl\-ii Tq{P1]Bl.TtRnS

!escription
Very s f o'^'

Ilindfall apples can be leeled, cored, sliced and f?ozen
in 1 ]b, packs. Use when cooking 5.!pleB .re expensive.

Store honogeniseal rnilk in freezer.
)ip fresh and dry strar'rberries in melted chocolate. llhen
chocolate hardens freeze illnediately. Thr-Il,r for , - 4 hours.
Selve as ar ajter dinner sreet.

Cas 11P.rk
o!

200
225
250
2i,
l!!.

::o
171
400

4ra
41)

100
1'tO
'i 2a
14C
150
150
180
190
200
224
214
24C

oc

S1o'/

l':oderate

r1odor.te1v hot

lov
.1

.t
1

2

1
4
5
6

7
I
9

Ilot
Yery Hot



C5I:IVINSI OII TAI],ES,qIN I]AN}Y IETSLEdS

l-i:ilic Conyersion fa.blc
S]nces Gratuires Liquid llea.sures

1

2

1
4
5
6

7
I
9

't0
'11

i2
'11

14
'15

16

28
,7
85

111
142
170
198
221
25'

)12
140
169
197
425
454

!
!
3.

1
5

1L
1l
11

pint
!int
pint
pint
pint

cncl tens!, -
evel d-assr. -
--ve i ibl:p. -

._=asEber since lLlperiai and i\tetric lTeasures a.Ie not identical it is:1\. one neasuring systen tbroughout a recipe.
important to use

T50 nl .

425 nl.
,1, t\l .

1firire

5 m1.
I0 nl.
20 ml.



a

li i.illlY l4a ",E'LrT.ES

1 level tea cup llour
1 rounded tb1sp. Ilour
I ronnded dessp. Ifour
1 rounded teasp. 'four
1 leYel tea cu! Suga.r, Eice
1 level tblsp. Sugar, Rice
1 leve1 dessp. Suga-r, Rice
1 level teas!, SuCrar, Rice
1 tea cup grated Cbeese-l tea cu! Broadcrumbs
T tbls!. Treacle, Syru!, Jam
T plece fat size of a snalf Egg
1 Iiece fr.t size oI a l'Ie.lnut
1 liece fat size of a Hazelnut
l bneakfast cu! liquid
1 smalI tea cu! liquid

4
1
!
1.

6
1
Ii
1
2
2
1

-!
!_
IaL !int

pint



C:I,Ii4XrlL HTITTS

lil in which fish has been fried can be used for more deiicately fl..voured.eat rlt e€ntly ith a }nnch of lars]ey and a crust of bread, Tien strm it
rlien separating egg€, crack egg onto a sancer a4d p1..ce eger cu! over yolk.
.'l-rite to sliIr into bow1.

:i{.i somo coffee to the nelted chocola_te for e tastier chocolate nousse. Use 1 dessp.3i strong coffee to I oz, chocolate.
rdd-1 fl.rvoured yoghurt to:i pint of lightly hipled crea.lr for a.luick a4d easy flan:ifling. Chi1l before serving.
If a cake refuses to come out of a tin, cover the top with a clean tea tonet fofded inicur and put tin on cold surface. Aftex a fer Einutes the cPl<e should teave the
'-in es_sily.

Jr:isp a r,rilted lettuce by opening it out and ieavin€r it to soa_k in iced lvater for a
e'r minutes,

., arssertspoon of flour added to vater rill keep calrliflo ers or larsnips 1,rhite.
f'd.1 a little oil to the ,nater 1n hich lasta is cooking in order to prevent it sticking';ogether.

foods if you
carefully.
Allor'/



GIAZED GI]APEI'RUIT

-P-r'g+er.e half a grapefruit in the usuaf ay. Pre-heat the gri1l, sift the
sug;r thickly ov;r the fruit through a roundcd strainer. l'ihen the gri1l is
re;lly hot piacc the grapefruit on to the gxill pan and put the pan un'ler
the h;at so the surface sugar ui11 caramelise. Serve the gralefruit in04rediatefy'

Frances llogg.

KHURA C I ]JAM

Mix tolether rice' sin8le creamr sultanasr curry powder an'I
into fonr indiridual Eerving dishes. Place a felv plawns on
crearn, mayonnai6e and tomatc ketchup" Pour this seuce over
garnish each dish with a pra\d[ and a slice of lemon"

seasoni4g, divide
top. Mix together
the lravrns and

Mr6 llathleen Pirie

1

I ozs" l,ong grain rice (cooked)
'l oz. Sultanas
2 ozs" 6in31e Crean
Ij eas oning
1 teasp" 0urry Por,Ider

'l oz. Prawns
2 ozs" louble Crearn
l tbfsp" mayonnaisc
1 tblsp. tona t o ketchu!



3ARBIIOS F1iU1T C!C]'TA]L

2.2s. crapeg
-r!h oi I grapcfruit .r of 2 or,n.qes
I etlfl PineapFle S)'r:..rp

LeDcn J,rice
2 ozs. Tinno.l ]'ineap!]e (diced)
Icu Glace Charrr-.s (cut i. snall pieccs)

lruise ,3rape., aad.frdjL p,rh, irr"ss tllIcuah sje'ie or liqujdise" ,{dd l.ir'rr jlice' sy p'
and sireeter'r if rr-.cessary. r'rdx dicei pine..pple .1nd oherries. Chiil:.nd serv6 in glasses.

Jean Coogan.

SAVOURY STUTEE!) N|i-]S (Sefies 4)

Iiaxd boil 2large etigs f.r lo mins. Shell and Lafl'e. ierrov-' yolk :r'd rE'sL ljit]] 1 tblsp'
.,ia}-onnaise, 1 tbls!. Cods iioe, dash of ltrorc.j]tol Sauco end s..aso.ind. I]i!,. nlxlule i.lo
ihjtes using star nczzlc. i]Ring a 4'r cutter' cut rounds out of I e l1"s.trr"f i-"s--
i:1ese int. tartlct tins. 3rusir vrith nelied butter: an: tak. 10 ii,,s. 17, t'rk ! rlr-
:1lden. C.o] bclore placint l: eSg on ea.ch. Gai]lish irith l]arsl.y a:1a pinenio. Serve
rn bed of 16ttuce.
irs. R.G. Scott,

2



I ozs. tr'resh l,.trite Breadcruobs
Salt and ?epper
Lettuce and Tomato to Gar4ish

rr:h .-,rd dry Graleirl.jirt, e?ete tLir pe-.1 cff ,rerv i1ne1). PuL the ro,.rghl]. cho!!.o
r4ion rrr ihe bfarlder n'rlh the juice fron g?alclrurit. ,,i.1 tLe tuna lJith ir! .r1r -,1,o

frr.t.d rir]d, ih. -agg and suiiicre.t s.,it.nd p.!p:r t, :.ason 1,,lr:Ll. !le.i u.-il
.-he nixture is cciipletal:i. 3n.otl. Fui iL.: t,r:e:ldcrrr:rltrs i.n:.- bctrl r.td thc turra, rrniure
.nd nix t'el.L. ir.as-- a one lourd lof.! tiir pcur r:: th. p.lte nixtxl?e rnct_ sfitocth Cah:].
I..kc at J5C li' or. Gl,s :l rntrl fir.n E-lf cter, !.Dour 4! nlrutes. aool tl i:n" Io -:er1..t,ir, !at. ou!, .ut in slicca. Serl:e on lcttuc: end !lr,:.iish |Ilth toaa_tc.e.

a

a

GRAPEIBU]T ]}[, TUNA PATn (BTE},DER)

'I snall crapefruit
1 car (/oz) Tuno lish
5 srnall onion
1 la-rge Eeg

CU]CKEN I,]1,8R P/,TX

250 g. chlcken lil/ers 1 teaBp salt
150 g. llarg. ?eppex
1 tb1sp. Brandy j Shaltot
Wash chicken liyexs and renrove tubes. Chop shaliot and saute ilrhout colourir€ in
5C 8. margarine. Add livexs 

^nd 
continue cooking gently fox 10 minutes. Blend or

sieve nixture e.nd add the remaining nelted ma.rgarine, saft :rnd ]relper. PTess into
sDall lots and chif1. Sen'e iith toast.
Servings J - 4.
Mis. Gladys \hyte.



]ISH l0RI1'

4 ozs. Itice
4 1axg,: tr'illets Sole
Seasoning
4 ozs. Pra\rns

P&Aj//I{ CRri]iI'l SAUCE

Lix aL1 together ard chill
i.r'-na Mclaren

1 oz Bltter Seasoning
-1 oz. Flour 2 tblsp. Cream

"a 
?t. IIifk Iev chopped Prauns

Put rice on to cook in bollin€r salted water, drain hen soft. IaJ fillets flat,
season lightly. Divide pravns betueen ee.ch fillet and fold iEto t1.ro or three. Place
into dish uith brtte? and mi1k. Ba.he until tender J75 I. for. 20 irins. trihile fish and
:rice a']]e cookiEg poach sliced cucuEber in boiled salted uater foL 10 ltrins. llale a uhite
sauce 1.dth butter, flour and r0i1k, Beason, then adal cream 3nd pra ns. r'riran€re the flsh
on top of rice a.nal sprinLle !a!rika. Place on cucu[iber and parsley. Serve sauce
seParately.
Itrs. A.S. Malloch

ROSd!]IRIE S-(I]CE
(ior lrar'rn Cocktail)
2 tbfs!. tomato ketchup-
i tbfsp. salad creai
, drops lea-lerrins
2 dr.ops lemon juice

T oz llutt.r
1 tllsp. l{i1k
Smnl.f piDce cucumler, !..Irrika.,
]r.rs1.y to gar:.ish



'-;-i01 30irr

fuate the ca,rrot, chop the onion, Put in pan L,ith water, bacon rind and sionrer gently
for. * - t hour. Remove bacon rind, Blend flour aitd milk, pour a little trot soup over,
=€tLrrn to pan, stir ttl] boihng, BinDne? for a few mirutes a.nd season, Xdd cbopped
I,2-rsley. N.B, C6nots can be roughly cut aiLl soup sieved or fiqr_rj-dised.
kB, Gladys ilhyte.

25C g. Carrots
5nd of Bacon
i snrall onion
: litre r.,I.ate?

Jalt ard lelper
25 s. Ilour
+ 1ltre uilk
1 tbls!. Parsley

I oz. onior
:" !t. lq/ ShaIIy
: to.,sp. s.lt
Ir..rh1y grouC nlack leller
2 Pis. jlrock

l:e1t butter in lan;rrd cho! the tooatoes into even sized pieces. Finely chop the onions
.,iid saute slo1,r1y and carefufly in the butter till golden. rldd the sherry vith the
=:oEatoes, salt, pepper, herbs and sugar. !1ace a liece of d3mp, double-thickness ,

=easelroof 
pn.per over the in€?edients, put 3 1id on the lan and cook gently for 40inutes. Then add the stock. l,iquidise, Bieve and serve gernrshed \,/ith cream and some

:r.esh ira-Tragon slxlgs. fbis sou! is even nicer served chi1Ied. trYeezes eff.
:,!4. P. Tolland

:{}tATo trD T,^nlrtlcorii Sotp

2 lbs. Ripe Tonatoes
2 tbsp. dried Tarragon o:r
4 tbsp. fresh Terxagon
1 tbs]r. Casto:r Suger
4 oz. Butter



}J{ISH i,IV@ PITT]

I - 12 az. Liver of Chicken
,1 oz. Iat Bacon
1 oz. Butter
1 oz. Ilour
: pt. Milk

Seasoning
1 rEa
1 tea.sp. grated O}lion
1-2 teas!. Sherry ( optronal)
: te&sp" Salt lnd Pepler

trIPPER P-/iTII

1 large llipper (cooked) (skinned and boned) Jnice of * Lemon
or lecket of fr.ozen kilper fi11et8 T tblsp. lqyonnaise
, ozs. butter (eoftened) Yolk of hara boiled egg chopped fine
: clove garlic Chopped Parsley
i{ix aff dqr ingredlents, excelt egg yolL &nd lrrsley in bfender nntif smooth. Turn
into dish and feaye to set. Garnish vj-th egg and p€,rsfey.

l,largaret Dunn

a

Vash 1lver remove sirler,rs, cut fiver and nince , tines, then mlnce fat bacon &ith liver.
i.adre e thick sauce with butter, ffour and r0i1k, stinring e11, season. ILi, ve11 with
the fiver a.nd bacon sauce Frld aald egg. tidd €?ated onion ond sherry, reason. Place
air<ture in a CTeased dish, place this in Ir. tin filled ,rith rater, cover uith foil or
greased paper a.nd cook until fifln. 175 1. 1 Ha1rl:.

tis. A. S. l.lalfoch



IGGS STLIaEI 
'irlTIl Ci1EISE Ai\, HAI{

4
4
1

2
1
1

fg. EB€is hard-borfed
oz" Ha"1] chopped
oz. Grat.d Ch.ese
tb1Ep. T-rick Cr.am
ti1:!. iinely ChopIr;d parstL.y
t!asn. Er ?nch uu:1tar.l

Sali al.d Pelper
I.,,, C rops Limon Juicl]
io t trrc c leav;s
4 rf" oz. Ihlck layonnais.
?apr ike
|arE1.J SlriCS

2 tea6p. rad., nustard
2 tblsp " ijal.onr.rise
6 ozs" she tI:ri prawns
ab out ;! 1. t tuc!

:ut har.l boiled eAgs irL half lergthuisc anrt scoop out rht, yofks, takins c:rerot to break th! \,,tiites. liince or ]iuree tn. yolks, han and ch.cs€, :t1r in-ne crearo, l]arsiey, F'rench llustardr 5att, prpper anrl temon jr_ic. an.j (ix ueff.lut a thin 51ice fxom th.j rounC.C side oi:rir.es white ha-|l so th:rt ir riif:tiind firnfy" Iili each c8g,rrit1 votk mixtur." .rrrrn6. !!ca stuffed eg5 on
'- bod of lettuce enci nask,iith n-",yonnai6., s]rrirkle wlih palrrika and aeiorate;ith tiily parsl.y sprigs.

ie tty Robertson

:ut rioe into Natel aLC .ooti for .ti flins" Htrt./e 8raF.{ruit.LnC lut:]1to t,o\"rf, r,.rxovc pith an.,. sc,.,ls! keeI, Erapniruit ca;es. Bten; hot
.rair!iruit se!r.rLtsr iiunLarii, ne.yornais. ar.t iranns. Co01. Shr,rCalI:eIl/, fut into 3ra!clruit cascs. Top,.rith rice nixturD an.t f!rxonrucu ber tr"/istE.

segments

lettuce
and

7
l4rs A S Ualfoch

P}IILIPPlNE GRAPEF]]UI1

J ozs. l,ong grained rice
Salt and PeDDer
+ pt" lrater"'
J or 4 rarge sxapefruit
Carnlsh - tuist lemon anat cucurnber



l:ADRAS HAl,i UOI LS

'1 roundcd teasp. currt. povrdcr
j_ oz. rrarg
l? oz. pLaln rtour
Salt and Popper
2 level iblsp" mayonnaisc

E ti cks c l.iry
oz. sal t ed p.:..nuts
ozs. c o t t..9. chc.se
c1i c e. cold cooked han
fettuc.
gherklns

chopjr ed parsldy aild tomato
Eliccs.

r rs l4av i s Ogilvie

Ii lf ing -2
1

I
4
,|

4

iry cuxry powdcx in fat iE a stnalt sauccpan for, mrns. Add flour and cook:or 2. niris" Add mifk, b,llng to boil stirring ani si,nmer for 2 mins. t:move:rom h-at lrnd stir rn Eeaslnrng5 ana arayonnaise. Covor and leavc to coo1.-ice cefcry and place in basin" Uix ci.recse into celery. xdd salt.d loanuts":i:ace hao sliccs flat on board an.1 llace a quart.r ot 'tl.r; trtting on cz,ce-.lice, rolf up ca,efufly. Arrange on a s.rvinil dish on beC oi fettuce ardtour sauc. over" Cut through .rach Eherkins from tlle cn.1 to vithrr, ;l iDch of
" ralk c4d about + times. Slread out to nakc .r fan rjh..pe" plac; a Bhcrkinoach.ofl and srr:ink1e ith par:rf.," ilccorate i i toniato sfrcr,s"with lilefba toast and chutnr:y.

B



-iIIU]TY COIESTAW

+ Small Harcl uhite cabbage
'1 small onion
2 oz" Sultanas
1 laxBe cookinE apple

1oz" Walnut halves
4 Tbfs!" Salad Creant
Salt & Pepper

Triro uny discolouxed 1eave6 off the cabbage and shred the renainder finely, ?ee1
and finefy chop the onion. lash the aplle remove any bruised Irieces and chop
into fine dice renroving core" lrix the cabbage, onion, aplle and Bultanas.lin a
boul. RouEhly chop the lralnut halveS and mix into thc sa1ad" Stir in the salad"
Stir intha 6a1ad cream and season uith 6a1t and peppcr! (Serves 5)

i Beulirg lovl or Iri.iceE: :L..rge l,larrou Bor,e
I Chopped rashcrs bacon
:11t & Peppor

f!ene llcst

lic(-A-L-iEKtn ioriP

!-rs Anne',,Jhytock

l,laler to covcr
12 l,eeks
+1b. Cooked pruneo

A nrixed burch of l'arsley, thyme & a bay
1.af.

Put the bone, chicken, hrrbs, bacon and all the leeks (chopped) except 2 into a
large saucepan, ,^rith water to cover !re11. Simmer 2-J hou_s \rith lid on u11til
the bird is cookcd. Top up trith nor'r water if necessary but do not wcaken too
ltuch. Season to taste then strain, picking out the chickcn and c,rtting into
piices also spooning out thc mari.or,, bon)s. Add these to th.r soup, together 'i/ithihe 6toned prunes and rernaining chop!ed leeksr simmer very gently for not nore
than 15 nins.

9



Ery mushrooms and onion gontly in butter until soft but not colo,ired, aial flour
anal loix thoroughly. Gradually add stock and bring to boil, stirring wel1" Cut
cauliflolrer into florets and add to pan lrith ,olently of Eeasolling, Cover and
sirnner for 25-J0 min6" Sieve or blend and return to pan with sufficicnt nilk
to give deGlred consistoncy, adjust seasoning, bring back to boil for 2 mins
and 6rrve garni6hrd witn Gin" sprigs.

Hargaret Dunn

ClftROT AND ORANGE SOUP

8 ozs. or 2 cups choppe.l mushrooms
1 onion chopped
2 ozs" Butter
1 Tb1sp" ]'1our
2 Pints chicken stock

oz. Sliced Carrots
oz" Butter
Pints Stock (beef stock culres)

pt. CreaBy ],{ifk
onion finely chopped

CAULIF],01'J]'R AII} IUSHRI,OII SOUF

iiargaret Dunn

B czs. Raw cauli flouex

Salt & I'elpcr
Iiint Slrig6 to Garnish

'l Snal] Clove of Garlic(crushe.l)
crated Rind anci Juice of onc orange
Se.It, Pepper and Pinch cf Sugar
1 Tb1sp, Cook.:d Rice(optional)
'1 Tb1sp. Choppcd I,1int (o!tipnaL)

.i-
2

!

Cook carrots and onion in 'l oz" Butter to soften, add stock and simmer for 40 nins
?ut through sieve or blender, add 6easoningE, garlic, sugax and milk' reheat,
,hisk in rest of butter, add rind and orangc j,rice tind rice or mint,

'to



2 ozs " B,rtter
l cholncd onicn
1 fi," Potaboes peef:C arC
' heaC cf Celery cbcl,Fed
2 Ciri cken stock cub.s

ClnAl.i 0!- CriRHOl SOUF

chop!ed

f t,;nt t,rater
1 1eve1 t?a.i." sal t
+ pint mirk
-Peller to iaste
\riipped cre.rm (6 teasp. )

::j, ,il t.. -nd lry ! e.+.,bt.s gentl] for 1O mixs" /rdd v,,ater, srocii cL.,es, satr.r1n J-11=r. Cover r1rd;rrracr +O mins. Rub through a sieve or t_.ut lrilc al:t:1ir,To .s.,r./:, ncr,, sinpty adcl nilk ..ni rllLeat, adjust ..I."oni,rg. 
- 

i".;."".."i".i.ii"i.-i,ith croao. ?his soup is djt hlgilfy ifavoureri 1,ra:h th" !"f".V t"t"ri..-...-i;-."iiehi drfferent taste, trna l. "oi too jil:rng as,oil,: sorp. con b:.
l.lrs J e an c L t e ,g t. war L

-: pts" Chickcn stock
1 Onior)
J ncdiqn 6izcd Potat..s- 1b" a-rarr.ots

)
)
)

Make into ldhit e sauce

!repare and
sirm.r fc1'

Add
i,iak e

to stock, bring to borf:r,ri
r,,/l1i t e sauce and acld to

lirs l{ary lvicLaren

11

Cll,il"lID CELjitY SllUp

1 az" ilc9r'l oz. narg



aut leeks int o pi.caE"
i4 ]arge pan, add teek€
rnd 1rot'rt oes. ,i6; ot.ve
.ovcr and sinncr ior 40

LEEj{ Hllll P0T,irTO,SI-tUI,

lirsr Christine ]iidd

Meft butter
pep!er
boif,

S.Lt...nd Pepp.r
2 Chickelr;itock
li pts" lroil iriil
f pt" :11k or ! oz. carton single creao

llash ,r.lf. SiicD poi:arceE :i!tv. J1ic. on1on"

cubc5 in bo1ting l!.tter an.laid to p.,_n. irir* to
ort .. " 

,. .

oz;! onions, !.eLed an{l :iic.d
oz. lonE-grein rrce
!ints chr ok,rn stcck

6 026. whitc cabbaBe
6 0z6. cooked chicken,
2level tb1sp. choppcd

diced
parsley

Ielt butter in farge pan :.nd over a foil, heat, fry the dic€d onion and rice u4ti1;ne onlon 16 tandcr but not cofoured an.1 thc rice is opaque. porrI in the €tock:.d bring the fiqued to the boi1. xeduce the he"t, ";;;; and slmrnor for 10 riins.g€anvrhile, 
-6hrod the cabbage finely, and r{hen th" ;."? i; ready stir in thecabba8e and the chicken" Cover the pan ard cooh the loup for a further 10 nins.3r untlf th(} rice i6 tendor anri the 

_cabbage 
cooked. Ijoa-son the soup anct stiria thc paxsfey bcfore serving.

l!-ances Ilogg

12

4largc i,,.,:ks
2 odiun Iotat ocs
T rrediur Onic,n
2 ozs " Euttlr

itUlitty BriOTE



6],{ainuts
- ?int l,leronnaise
I !'ols! " Single Caearn
Le,ituce i,eaves
Tcast

; li.rj lloub]e Crcanr
I rlnt f,en"n I'inycnnaise
i l,evei Teasp. Curry Pol.rder
Safd and ?er!ei'

i-:.-cn and slice tha cefery, slice the aplle cut strils of chict en and banana. Cho! the;r-:-]ts (resefle soDe f'o:r the g:rrrish) and i0i)r E11 those ingredients bo6ether. Sealcn.: r: salt and pellelr anC lexon juice, nix in nayonnaise arrd cream, Leave to chifl.:-=ge nixtnle cn a bed cf lettuce 1ea1.es and garnish llith renaining .wall]uts. Sefle liitb

:_i:,lciarer.r.

r,!ll S1,L',1

- :s. Chrcken (cooked)
r:. ],cnl. Grair nice
lr.er'r Eating iippla
:.d irlating ,r.irple
::lanns

:i: .hicken into bits, blena rnayonnaise and crea!]], cut and ccre a!!1es ilrto !1eces, c,,rt
::- -anas into slices. FLlt 1eno4 Jr,lce .ver frDj.i. . dd chilkeE ancl 1.ruit tc rira),onnaise-..-.iure, season,,iith salt and lefper:,nd curry povder. c.rnisil r\,ith xarsley .r i,aiercress.
:-.r-,'e uith long e?ained rice.
r:. "li"S.'liialloch-

,l:-r- J.'rlIIr

:::-:t ,r pple
::. Co.kecl Chickerl- !-ara (uttIe lenon julce)

ji leplrer

11



IECJ.RONI SAI"ID

: gu! Shortcut Macaroni
I oz. lin Tuna Fish

=1Lnan 
I s Mayonnalse

ohop!€C a:1ert,
2 llarC Bcil od lags
ilxrrilil l)e!!ex

-.cok till-tender tb,o macarona, then drain welf. trrfake the tuna l.ish and add to maca:r?cEi.2 warn rarr r.oount ol Eayonnaisg., .[dd chopped celeny, lop with sliced ox cholped u!
-rd boaled eggs, arrd decorate uith a shake ;i pap.ikr"feppei. Serve with green satadrfelr chopled smal1 onions o:r chives nirea in give 

" fl;;;;;.'
:s. Anne llbytock.

=JT'ORNI], ORINGII SAI,ID

: L2]ge orang€s I x B oz. Can eblifornia lruit Cockjjaililau Tin oI Tuna or Salmon (ve11 dralned)
tAshed Lettuoe or nndiye 2 lblsp. Cinzano Bianco

4 Unpeeled\Slices of Cucumber
::epare oral]ges by stadning in bo\^'l,corer ith boifing ater. leaye about 5 nirs, Wipe:--t'. eut- in half. Carefully temove iaside flestr. Chol ilesh coarsely a.nd mix uith fruit
::t:i_rl :t]r in finely chopled tuna or salmolr. Leave on one side. Decorate edges:: orenSre shells hy serrsting l.rith sharp kitchen scissors. xi1I fith fsrit and ri;ht'zture. Sprinkle l.rith Cj-nzano Bianco. Top each one with cucumber s1ice, shaped into?rs-t. 

,Stand on 4 serv.ing pfates lined with curly endire or lettuce, Serve v-lry co1d.

Es. Noeleen l,indsay,

1li



QUICr ?/I]U{OUSE SoLT

2 or. lutter
: oz. rloj.rr
I P:Lnt ].liiL

OA{IUIXL SoU"

2 LeYel TIfs!. medium oatmeal
I lut uirr
I lint crea.n
1 Tblsp. chopled parsley for garni5h

2 Small Carrots (Grated)
2 Small l,eeks (Sliced)
Piece Turnip (Ctroppea)
Salt and Pepper

i'16ke a sauce by blendi.g flour a.nd mifk. rldd butter, stir till boiling and season
r'!dd vegetables and water emd simmer for 15 minutes-
Iot Bxolm.

Salt and ?elIer
1 Pint Chicken :]tock
1 Lrree Oni(n
1 fbls!. Xutter or l,laxg.

Ueft the fat in a sancepa.n, chop the peeled onion iinefy e-nd cook until soit but
not bro\,,n, then add the o.tmeal nnd seEsonings p-nal cook for a fet/r rninutes. _{dd the
stock slor"rly stirrin€r all the tiDe. Bning to the boil and sinr,aer covered for + hour.
Then either put through a sieve or fiquidise for 1 minute. neturn to pan, re-heat with
the nrilk and serre r,rith cTeam and choppeal larstey. Serves 4-6.
Irhe . lnne l',rl,ytock

15



T

:hoD onion a.nd celert/, add to stock a.nd tonato juice,
=-!al seasoning. Sinmer until vegetableE are tender.
llrs. Daisy Gifzean

IITXSCROT.IE SOU?

2 Pints stock
1 I€rge onion
6 oze. IYozen Nired Veeetables
$a.aoning to taste

1 1902. Cir]1 ilomato Juice
1 t}1sp. lhhabet PEsta
1 stick Celery

add lasta and frozen vegetables
Serve vith grated Parmasa,]l cheese,

T Pt. Stock
Salt
iiall cErrots cut in oatctrsticks
Jurce of ] LemoA

ir-aT cotJ tot.t,'u l

l:,, Le:,n leel' l;r. aar:rots
,-nion
lilcks Celexy

(roR sr,roinrc )

L-!p boei finely. ;lice onion, c.,.rrots and cel,.ry. Put a1l together 1,jj.th stock and
,.qoning i.n !ar. Llrlng to borf" siilmer fcr 1_l hours. Stra-in a11d e.drl czlrrot stlcks

.:i lemcn juace a.nd sirurer till c..rrcts 2re cocke.l.

r.. Jcgsie lladd or'.



rllDII'rTrSTlrTlE! l,m{oNs

4 r 19. Leroons
7- oz, I'n Saroines (or funa -isl )6 oz. Cream Che--se
: 'teas!. nijon ttustard
1 teasp. Very Fine1tr Chopped Onirn

SiIl4oN }IoUSSE (Serves4)

4 Tblsp GeLatine dissolved in J Tblsp. Uot
Iater
I I oz. Tin Sa.lmon
1 Tblep. Vinegar or Lemon Juice

l Teas!. Salt
: Teas!. l;prlka
Black Pepper
linch of Cayeme ?ep!e?
I Egg \hlte
4 Sprigs lresh Thtrne, Bay leal.eB or Chopped
?e"rs1ey to garnish

-1 Pint }layolrllaise
+ Pint l,ihipping or Double Crea.m
Salt & Pepler
lev n?ops of Red lood Colourirg if deeper
Colour preffered.

:: tops .fi lencns E"nd reserve, scocp out pul! and re:er1.e pulp.,n.1 juice. Trim bottoms:l :..e 1-.nonE s. they stan.l uIr:ri6ht. i{ash the sardines to s smooth paste rith the cheese,: ':r cre.rEr ard inu6 tard, aljd seasc, ith the linefy chorped clion, s1lt, paprika, black::!:rer and cayeme polper, to taste. itrain juice end rrulp .r I lemon intc r.qixture ard:-11 in stilffy beaten egg r,,bjte. Stuff the ier,rons, lilinA th. mousse u! stightfl, i. e3ch
: ll ""d to! irith lenoi ca!s. Chitt and +irnish i,,i th thl.nre, bry 1eat,cr p:_rsrey befcre

: :,' 1o.

i.:. R.bertson.

Elake salmon and mix with rnayonaise, seasoning we]l. Lrhi! crea.o, €nal fold it inrad.diood colouring if desired. Add gelatlng and vinegar or lioron juice. pour into ayetted nould and feave to set. {hlr1 out and sery; wi th green ;a1ad.
!fus. Iickson.

11



ENA ltoussE (serves {)
7 oz" Ii:I] lUna FiBh
! cucrurber
a oz. I4argarine

lleft the maigarine in a pan them re4o\re it from the heat and stir in the f1our. Gradually:ix in the mifk and lrhen the sauce is smooth, reirur.n th€ pan to the heat and, stirrir€
---11 the ti$e, bring the sauce to the boil to thicken. Leive the Da.rl on one side to cool
;ti64..1/.
:sing a potato peeler, reltove the skin from three-quarters of the cucunbe]r anit cut it into:Ef1 dice then stir this into the sauce uith the tuna_ fish and its oil. Check the ndxfirr_^
:_.ri seasoring before turni4g it into s serving dish, then srnooth over flts surface aJld
-eaye it in a cool !1ace until required. Slice the reuainin& cucurber thinfy and axra.ngesliced ove?lalpirg in the shape o.f a fish in the ce4tre of the mousse. Cut a fringe of
srcunrber skin for a fin then finafly lut the stdfeC ofive in position fox the eye,
--":r ce ' og-. 

I

=1!IN rLl\D COLI{ BAIG

: Pint Cheese Sauce
4 oz . ?rar,rns
10 oz. Cocked Corn
i Stictr Celexy
Saft & Pepler

2 oz" Plain tr'four
f; rint r,nrt
A slice of Stuffed Oli1,e

Cheese Sauce
I oz. 1,lar.rg
] oz. Ifour
+ Pint l'rir}r
4 oz. cra ted Cheese
Pepler, Sal t & I,1us tard

i!.]<e cheese sauce, add ?rar\'ns (resenring a fer\, for garniBh) CoI]1 and finely cholped celery,
:eason io taste and trdn into a g:reased casseerofe" Cook ior 2t minutes in moderate oven.
Sexye in scaLfop shelfs a.nd garnish r,,ith remajning pratuns.
letty Robextson,

T:,



GCT,XE]J SOIIP

oz. Butter ) melt and add
saal1 on1on, cholped ) over 1ou heat

lb ripe tonatoes (ox frozea)
tsp. sugar
tsp, salt

onion, cook lor 2 to J ninutes

Pep!er
1 ts!. celery E 1lt
7 pint vrter
cholped larsley (for gernlsh)

Salt P,nd Pepper
C.rles oi l,,hite Bree,d
Crated Cheese (lreferabh. Paroesa:l)

,:dd all 1ng?e.1ients to cooked onion, bring io boil, simme:r fox 15 minutes. Liquidise
and sleve (coarse screen). pour back into saucepan to xeheat before serving,
add parts1ey.

Jea.n CoogF"n
\-

FNENCH OIIION SOUP

4 Large onrons
I ozs. Marg.
2 ?ints Stock

S1ice the onions thinly, put into a !a.n lrith the narg. and cook them very gently untilthey e-re ye11ow. ,Idd the stock, cover End simner for sbout ,C Eins. until the or,ion'
"re 

quite tender; season to taste. put the cubes of bread into a tureen or inindividual soup dishes, sprinkfe cheese aral pour the aoup over.
!bs. J. 3rovTl.
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E;]i{ OT sPITiir'ICI] SOUP

' sEall p,ck..t froz,"r chopped slinacl 'i leve1 tLrls!. plein ffor.rx
i oir,r -r, -'.n storl ? !;..r r:rlk
! dessp. s1ngle cream

*t the slinach into ., pan ith the stoch :nd bring it slor,rly to the boi1. Blend the
:1our vith a little mllk, and irhen the rnixture is smooth, add the rest of tne milk.
;iir thi. into the son}) e-nd }ring to tbe boil, stirrlng all the time. Season ihe soup
r:th salt 1nd ]relper, if reo-uirod. Stir:. dessp, of s1ngle crea.m into ea.ch helplng.

-ances lloag.

: l .j,l 0r 1..-i3E1l00l!i SDiIf

: lr. lrrl]h rL,rhrooI.Ii
-.zs t,rrl t.rrl
l:ion;r

(srrce-,] rt; chop rest) 2+ pts chicken stock
2 eEE yolks
f pt croam
Seasonin€:

Blt 1 oz. bltter, add sficed mushrooms. Cook ior 2 ninutes, drain and lea.ve aside.
!s1t anoth(]r 1 oz. buttex and fry chopped nuBhroons a.nd onions. Laave in frying pel1.
i.E a larere pan nett 22L oz. butrei "dd'ii ";. 

-ti;;;; 
"".r.,'-tr]""' .ao stock a-nd brins to

:oil. lidd cholped rxushToons.rnd onions €nd sirtunex for 15 rainutes. LiquiCiser then
:e.ck to !..n. Blend egg yolk3 and creaEr, add to sou! using :-, uhrB}. Bring to boi1,
Soif for,0 seconds. Renove from heat, season, :.dd sliced mushrcoms. Serye vith a
5dar1 ol cre:l]n.

Es. ary liclaren.

2n



C]l{ CHEESiI STILXI)

Snall Lettuce
l,arEe Carrots
oz., Sultanas
TbIs!. Chopped Chives

I oz. Carton Cottage Cheese
Salt & Pelper
4 ?each Aalves
2 oz. Walnuts

I oz, Runner Seans
Salt & Peurer
4 Tblsp. Saled Cream

br

a,I)I ut he
b I h

i \'1)r in a.d h

h

INN SA],I..D

I |i

the lettrce and shake it.lTy. 1lrrange the feaves on four plates. ?eel anil €?:tea?rots and arranere a quarter on each plate in a large ring. StlI tile sultanas .:is into the cottage cheese lrith salt and peller and pile a quarter oa each plaie i.,.er'r- of ihe a .o: 1itp. .'o.. 1..r p.., h. _f, .Lr o_de rrpl.arosr C, op in. ..-.r,::-sr. " d l -rnl,]L .n^- ov.l . - pe .n 1v.s. ! -. ./es .1.

oz. Carrots
]L. liiew Pota.toes
oz. Pea.s

!e the carrotB and pot3toes. Shel1 tbe pea5 a,.ld top and tait the beans. Iice the
po and I t i1 1 I

tan a t th acC tr]1nch a,1 t .Ld
ab t 1 i-l nin tende b aliug

Vest"
tir. E"d ana r^'i h I aild pe!pe I( )

21



e the lot..toeB while hot. /,dd onions oI chives and toss the irixture in sal..d c:.ee-..
1.,

CI{EESE iI]II POT,TTO STLA}
1l-. Iilei,, Potatoes (Cooked and sliced)

Chorped Slring onions or Chives
ls!. Salad Crean

4 cz. Diced Chees,.
Lettuce

l,lix bha drceal cheese anA chiIl. Serve pifed on lettuce, either &s a naln nea.i
or to accompany cold neats. (2-4 Seryings).
lrie s t.

Salt & ?elrper
Lettuce
Cucumber Slices

si/1'up iron pinealple, cut cieese into cubes and nir. ue1l uith pineaplle, chiires andoning. ?iIe onto a bad of crts! lettuee and clecorate liith cucunber sfices. (Serves 4).

C 0LiS 1r',,1I

b. r/trhite Cabbage

d cabbage finely, nix in ddcea cheese and onior. 1,dd nayonn&ise and nix vel]. ?lace
se:rving dish and gprinkle with ]rarstey" Chil1 lrell before serving, (SeIYes 4).

. liced Checldar Cheese
.1. sized onion (Grated)

5 fblE]r. ayonnaise
Chopped Parsley

22

.@SN ANN P] J{TITTPPII SALAN

2i oz. Can Pineaplfe Cubes
i oz, Chedder CheeBe
: Tblsp. Cholped Chiyes



ti

CRE"A],TED SC]r}IPf

2 az. Bljt+,et
I oz. Scampi
Seasoning

I !2. Ilour
! pt. Slngle Cream .r trValorated l{i1k :r t.tr
of Milk
Lernon Juice

CO} MAYO\]}IAISE

1 lb, cotd baked codling, or left-over
cooked cod or other white fish
2 19. Tomatoes
Chcumllera
6 tbfsps. finely cholped onton

Iennel or ditl
Cut each tonato into I redges and crrt each uedge into 2 pieces. Cut cucunber int.
S likesize vedges. Cut fish intr c hxrrks and co]lbine in bowf !,ith onior1 and herbs
(reservin6l 1 tb1sp, herbs), add lemon juice and season generously l,/ith satt. Reserve
2 tblsps. mayonnaise and add the rest to the fish. l,fix gently. Arra4qe 4 lettuce
leaves on each indlvidua-l serving plate and top Uith a mound of fish mixture. S.Lrrd
each serving with vredges of tomato a,nd cucumber and top rith a piped slrirl of nxayonnaise"
Slrinkle vith renaining frcsh herbs.
3etty Robertson.

UeIt butter in fryirg !an, toss scampi in seasoneal flour and flTr for 4-5 nins. Add ;ctebutter if necessary and kee! shaling the pan. lo not overcook scampi. pour in the cre,_rtn make soooth sauce. Cook, stirring al1 the time. Season v,.ith saft, lepper and ler.ijuice. Garnish vith chopped parsley and chives,
Urs. A.S. Ua11.ch.

2 ,bl .oq. ,rn-_ . pled p"1-l6J

15 fl. oz. nayolnaise
lettuce leaves
Salt anLl llack ?epler

21



Gntr?E}'ll li I? STTIiTIR

Grapefruit per persorl
oz- Buttel

TO CRNAMS

.L teasls. Gelatine
Cxeam of tomato SouI

I

2 ozs. )enerara Sugar
Ieli drops of nm or lrldr essence

J tbfsps. hot r@tex
(rO oz. size) + gifl Double Crcafl

butter, sugar a.nd essence, spread on halved grapefririt and grill under a hot gril1
bubbling. A refreshing starter for a winter meal.

M. Butchart.

lve gelatine in l,rater. Stir in the scu! and fold in the cream, pleviously \,,.hipped
just stiff. T'urn into 3ma11 rinsed morifds and leave to set in refrigerator. ilhen

, turn out cn to lettuce leares and put a srl.3fl sprig of paxBley on each.

I,lclaren.

LILTXS

each g?apefruit in half serrating the edges as you do so. Ior each half a1low one
t cream, crush this an.t sprlr!:le it over the g?apef:ruit t''lth a little caste:r

. leave the g?apefruit in a cofd place for at least an hour fox the flavours ti,

. Senre each gralefruit decorated uith a tiny sprig of Eint.
eE Hogg.

:/+



-t:ICiaEN ILrP,El'lGo

2 oz. Butter
4 Jcints Aoasting Chicken
I tb1sp. olive cr Corn 0i1
I laxgE Onion peeled ard coarsely €rated
.l- clove G.,r1ic peele.] & finely cholped
1. !t. Dry l,,hite tr{ine

C]I]CI{E]J ]N CIIER

1 Chicken (;ointea) or 4 Chicten Pieces
I oz. Seasoned Iloor
2 oz. Xutter
1onion

+ !t. Chicken Stock (o" stock cube a::C i'ater)
12 oz. Tonatoes blanched., skinned & chcpred
I oz. Mushrooms leeled, 1,,ashed & sliced
I 1eve1 teaEp, Salt
f leYel teasp. Sugar
f leve1 tb1sp. finely cbopped ?arsley

lut butter e.nc1 oil into pa.. Stand ovsr Lqediui0 heat. r.,tlen both afe hot and start to
sjzzle, reduce heat to low. Add cbicken joints, &J. Eentfy nntil laie gold. Renove ic
plate, -Add cnlons to aenaining butter .,nd oif i. !an. Iry untif golden. nellace chicker-.
ldd erarlic ni).ed h'ith uine "Jld stock, tonatoes, inushxoomB, sa.lt and suEar. Slo],'ly brl]]g
'r.) boil. Roduce heat to a t1ininum. Cover. Sinoer I Lour on until chicken 1s tender.
lra,nsfer chicken to arn llatter, Sprlrkle 1,dth !arsle)'. rlccompany rith boilee rice.
Ser:?es 4.
j'irs. Noeleen l,indsay.

Skin the .hicken enal toss in seasoneC fIour. fuy joints 1n tralf the butter, then fry
the onion ti]l pale bro\rn and put both in casserole. Prt the reBainingr butter andl flour
iirto a pan and na.ke a brow! roirx, adal the cialer slcr,'Iy, then the ton&to puree and cook
f.r e" feu ninutes. Pour over the chicken in the cesserole ."nd aald the bouquet of herbs.
Cook in a moalerate oven for 1$ hours or until chicken is tender. ReBove the bouquet of
llerbs before serYing.
Mrs. Sheena Lamondl.

1=

_1.

Bouquet of herbs

pt. Cider
!t, TaEato Fllee



,raiE the liquid trom the asparagus anal nele up to 15 fl. oz, r,ith stock. Reserve sone
oi the best spe.xs for €txnishing and chop the rest into 1,' lengths, Meft the butter ir,
a sarcepan, stir in the flour:.nd cook gently for a ninute, ldd the fleasuxed liquld a.d
beat hiskly until smocth and boilin€r. Stir in the cre,16 and lemon juice, season and
sir,rmer gently for 5 nins. Cut the turkey into bite size cubes and reheat thoroughly in
i-ne saxce. Slice one eg€r thinly anal reserve for ga.?nishi.E. Coarsely chop the other e8:€,
allC stir into the sance r^'ith the asparagus pieces. Hen_t through anal check seasoningr
Turn the ndxture into a heated shallcr serving dish. Arrarue eg€: slices in the centre
\.ith the reserved aEpaxagus Elears radis.tlng outrExds. Serye hot,
jvi:s " B. Rolertson"

- liRItEY ,'dm r\SPrlXicUS nP0l10

:2 oz. Car, Ispa.ragus Sleals
12 fl. oz. Chicken Stock
1+- oz. Butter
1$ oz" Ilour
5 fl. az. fhin Cream

CHlCIml iTTH onANGE iltrD HONEy (senes 5-5)
I C'ren Ready Chicken
,li,'-ce of 2 Oianges
l'r)1sp. I{oney
1 :)1s!, Cider or liine Vinegi.r'

2 teasp. Ienon Juice
Salt and fneshly €?ound 31ack Pepper
12 oz. Cooked Turkey Me3t (Chicken o,

Har could b6 substituted)
2 lIard Boiled Eggs

Salt
ipt
Itb
2CL

and Pelper
. Chicken Stock
1s!. I,enon Juice

f tblep. Ilour Gafirish: Ora.n€€ leelec] and thinly slicej
Sioim Chicken on all siales. place in a casserofe. Make the orange juice up to 3 pint.rith chicken stock. Stir in honey, lenon juice, vineg.rr, cloves, salt e,nd peppei. ?our
oyer chicken. Ba.].e for 1+ hours or until tendlor at 1iOt " Cas l1ark 4. pcur off sauce
r-nto a pan and Temove cloves. Blend flou," L'ith a. littro water ond stir into sauce. Brin€.
o boil, silnrcr f^r 1 nlnute, stirring all the tine. pour over chicken a.nd g:Jr11sh withriid of orange cut into 1rhin strils .nd ffesh sliced.

I,1rs. nicks.n,
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CRISP FISE SATTER

1 ileaped Cup of llour
:i tep"s!, Bal<ing Soda (very leve1)

i,a'Eer \neYer use n11k)

teasp
teasp.

Baking Porder
Salt

1
!

l,i:he a batter that iri1l sticl to the fish - not too \^,et.
and it vi1] become very crjsp and 1ight.
fLIs Jack

nroT) in boiling fat

E{}IOCK & R]CE

1 Sma11 Eaddock (smoked)
2 Tonatoes
T oz. Butter
Some boiled Rice
Ba.ke haddock in a little water for ten minutes" Reloove skin and bone and f1ake. Meft
butter and lightly fry onion and tomatoes. Add fish and la^rsfey and season to taste.
ArrEIge boiled rice on warn plate aJld place fish in centre.
ltus. Jessie Haddow

1 tedspn" Cholped Onion
1 teasln. Chopped larsley

Salt & Pepper

27



S lr,!1,10N I,II
;1 lb. Tin salmon ({Eade 2)' tcE"crr. hxeadcnlnbs
1 tcEcu! l,lilk

I]SH SOUT}'IE

- P\. P--fr PastrJ I ECC
- ]b. \r'Le qillp. ) 07 Cneese
1 snall onion chopped

Fcil out pastry a.nd line a baking tray. Boil fish a71ai chopDeal onion for 10 nins,, stxain
and Dut asiale. lluLe sauce 1oz. plailr !1our, !i1,ch sa1t, ;tj-x in a little milk and [ix.
P,rt_ 2 cups nilk in pa-n anal bring almost to boiling point, add flour mixlru_re a.nd bring.toboi1, then add a little of ll]is to fish ard line the pastry ith fish and onion. Aad tothe xemainder of sauce 2 oz, g?ated cheese and yolk of egg already sritched. Last1y
s\,iitch rhite of egg till stiff fold in Dixture and pour over fish. ?ut in oven l5bF foi
3 ]l.
Ihs lvlaxy -!-'indlay

!,raIm m1lk 1rd melt n.rg. p.ur oven breadcrunbs"
xcnol.inE ton6s and cllolpiri8 dcrr! 'Dui .lrn,t nasjr"
'deli g?eased dish. Bake a.t 150f, fDr l0 rnins"
ILs. 1,1" lutehart

Beat eggs. ?relare salmon by
llix af1 together a-nd prt into a

23

2 oz. lqalr€,.
SaLt & Pepper
2 Eggs



4 farge Chicken Joints
.l cz. Seasoned lfcur
2 oz" Butter
1 tblsp. ofiYe 0i1
2 RaEhers Lean lacon
6 smafl or l mediul Onion

]TIL]iN CEICI(eN

CEICI]N IRTCI,SSEX

1 Clove Garlic (cptional)
* pt, nry hite l.line
2 Totraioes
4 oz. I,lushrooms
1 tbls!. ToEato Puree
6 tblsp. Chicken Stock (cube 1.'i11 do)

Coat chlcken'with seasoned flour. l[e1t hs.]f butter r,rith oi1 and brown chicken cn all
sides. Remove frole pan and keelr to side. Cut bscon in smalf lieces, qualter onion or
cho!, crush.qa:rlicl add rest of butter to lan .-nd fry gently for lO mins, Aetum chicken
to !an, add ],rine and cook 10 mins. Peel tcDato a.nd renove pips, e-dd tonato, sllces
nushrooE, puree and stock. SrinE to boil e"nd siffner for about lO nins. .r rrntil chicken
is tender.

Urs. ii. Pithie.

I
L2
a?:

1t. Co.ked Chicken
Jz. Butter
oz. Ilour

1: si1ls Milk
f- pt. Chicken Stock (or c}ticken cule)
Seasoniag

Ileat butter in pan, stir in flrur a,nal cook gently. Add g
snooth. ?ut in diced chicken End heat gently for about 2
Serve lrith creamed potatoes or cooked rice. (If you donl
vlth ti.ned carr.ts or Feas),
Mrs . 1,I'ryte .

tock !.nd ni1k, stir until
0 minutes. Siir in seesoning.
t have enough chicken n:ke up

2'



T'U?]GY }EIAST IR]TT]IRS

Sa1ad 0i1
4 ,s'i eB Cold '!ookod Tur,(6. B-er-r

(t inch thick )

f'rltter Batter:
2 az. Pla"in lloux; Pinch salti 4 tblsp. 1ul<erarB \.rateri i dessp. Saiad oil;I egg uhite trhilped. Sift ffour end salt intc b6 l. Itix to thick batter l,rith
Frrd oifr !'o1d in egg r,rhite i.rhisked to stifi snoir. Use.

Ponr ; inch oi1 into frying pan. Stand .ver nediulr heat. i,/tren olf is hot and
+,o eizzla redrrce heat to 1or. ,i! turkey slices ia Lratter. put into pa.i, oneat a tlne. Fry eently until crisp and golden. nri.in 04 soft laper. Tlansferplatter. G€r.rnish uith lenon and ffatercress, Serves 4.
i'Trs. NoEleen Lindsay.

\1.ater

to arn

2 tblsp. Pea.nut Butter
I Snal1 Tin Cre.nred l4ushrooros
+ pt. Chicken Stock
SDa11 Ca:rton Single Crean (optional)

Cook- the chicken breasts! skln anal bone, ermd put asiale.while pTeparing sauce, llelt afittle.fat .mal fry !ni.n gently for a feu ninutes. nrain and put into pot adding all
othex ir€Tedients. Sea.son to taste. Cook very gentfy for about 10 nin6. then aald
chicken and cook untll it 1s heated througb. Just prior to serving, add ciean 6nd nixit thro]reh the sauce. lo not eIlou. to boil. ThiB grives a rich flevour jro the sauce.
This quantity (,f sauce is sufficient for 4 portions.
}[rs, N. Steua]'t.

1t

Irltter Batter
4 l,erlron fedges

ClI] CIGN TE]I]IIESSEE

ehicken Sreasts
r'rnail Unaan chollled
1Slra1f creen Peprer thinly sliced OR
I teas!. llied Pelpe?s
J tbIsp, Sueet Cor]ll



!
JHICIOII r[]]N SUEXTCONT P1STINS

oz. l18xgarine
sna11 Onion chopped
oz. !'lour
pt. Chicken stock
rounded TeaBp. Chopled Parsfey

I ^2. Cooked Cbicken, cut in sr1ali lieces
7 oz. Can Sveetcorn, dra.ined
Salt ana ?epler
Shortcrust lestry made riith 6 cz. flour,

}eaten egg or Dilk to glaze

a
1

e
1=

2

Heat ma.rgarine in sms"l1 saucepan and fry onion until soft but not b?6Llr. Stir in ilour
and cook for 2 ninutes, add chicken stock, biing to boil, stlrring consta.ntly. Aenoyefrolr heat and stir in parsley, chicken, sveetcorn a.nd season to ta_ste, Allo; tc cool^Rofl ort pastry on a ffoured surface and, using "",6 inch teaplate as a auider cut sixrourds, livide filling into six a.nd place e lortion in the ;entre of e;c.n round ofpastry. Wet edges and fold over, so thet the seans are on top, press eilefes fir]mlytogether and flute uith the fingers, ?1ace on ba.king street eJ1a brush lrith 

"gg 
o. ritt.

Bake for tinre given uttl1 €.o1den broi,,n and serve hctl
G,,'en tenp. 4oOrI/2OOoC/cae mark 6, Cooking tiroe JO minuteE.
Mrs, I.n. Pelaycook.

11



!

CHICIiEIi }IYIIIE
r\pprox, *' lb. 3ruco11i
Cooked Chicken
f Smal] Tia Canrpbellrs Condensed

Chicken Soup
2 tblsp. Hellman's ltayomaise

CHICIGN JOIN?S II] C IISSNROI,N

1 dct. fnorx Leek Soup
1 level teasp. linento
+ teas!. callic Salt
ivlix to + pint, Pour over chicken lieces

Urs. l'[cDonafd

te.ts!, Curry lcwder
cup ShTedded Cheddar Cheeee
cup Soft Breadc:1rmbs

1 t-.as!. Leron Juice

Ccok Brocolli and axrange on greased dish. Conbine sorp, oayornaise, lemon juice andcurry. Iayer chicken ana sauce, Sprinkle on cheese a,1d top 1,ri,th hreadcrurcls. B.&e at
J50o]'for 4, ninutes. Can be lrepa,?ed day before but add cheese and bneadcrumbs just
befcre cooking.
I'ks , ldhyt-^.

a

i

3 teas!. Mixed Herbs
: teesp. Salt
Bay LeEf

in cassexole. Cook fox 2 holrls at ,5oI.



TAULI

-{ filfing ve€r:table diBh rhich ca.r'} be eaten on lts own, or as aIl accomparinent tb
se-usages, fish finS€ras or beefburgers,

2 ri.riun Oni.ns (; cz.) s]ic,"d
I ,,2, firt (p:reierably drrltinE)
t 1;. Skr"rue.l Iresh l^nataes (cut ui) Cr
1 14 oz. lin Tonit^es

1ir\. thc ^ni,.ns in ih. f." uitil gofden Lro1,n (C.rir- ]!t thar burn). 411,1 the tcmat^es
anii Canr^Ls 3rd coo]i fcr: hour xi:h the fid or !?-r. I}ren r-.id the !ot3t^es p"nd ltentx
.i sait :-.nd pep:er. Co.k .n lcu heelr keelix:r trLe lid .n, sttrrinl: ir.eq1ronjly to lreveni
.rurr.nS for a iir.ther lC-40 nus. untrl veget:.lles ,,rrL tender. C.oking tine j.3 :bcut
-i] :rur's fr.n the sl.:rt.l lf 1-)u lar: - hrt d1.rr., :-Jd l-111. crushed red pelper.r

-../ othar 11:,1'ounirrg X.u li;e) eig. iJorcest:r Sauc.) 10 nins, iroforc serarlnS. -i-ny n..t
."'cge-i.b Lr lan a-. Lsarl t. )..ur tr:rt.. ,qem-es i.

1rd.

C{lI.Iii}X!Ials ll?0r/-rllICll,'lS

Lir p.r (dc not.ieel) r ]b. aculgeites. llut illio thick sIicES or use :liced irozen
coura-otir-.s, :1frinkle urlih::rlrj. Lea1.€ to Crair in a col:nder for'] lour.
Jaute for 5 nins. in 1oz, Lrutter. !l,".,nsier io ovenFllcof dis5. Saut. f, chc.ped onion
,.rniif sclt. ldd tc dish. C^..rer,,iith E. ch.jr!.d L1rge t]n tonatoes. Cover liith 2 oz.
grrtc(] cheese :,ld l- oz. tre.dc.ur,bs nixed tcgethen. !l]Le in a hot cver icr 25 njnutes.
l i:rs . i.I!-ckie.

I lt. Peeleii Carrits cui into :-" dice
2 1t,. P.e1ed !.iEtoes crt i,ri. -:', dice
SP,1t nlld P,"p!er 'io taste



]Ri:N OIICXI IJ]IGS

roc E. /1 1t,. 0n1.ns:le./2.2. F1:"in l1.ur
: te:-sl:r. Blc1r1}]^nate 3.,1a
..:.-x{e pin.h Crearl .ll T!,rrje.r
!:rge irnch :jalt

1 iiAJ
I t.lsr. Uilk
I te.! sIi. llelted llutier
Oi1 fr)r Ceep iryiEg

,'lake b,"-tt-.r, s:Ltt l1^1-1r., s.da, crea, .i tzrt.r a!]d salt. nent e88 3nd iialk, stir in
13ited Luttcr 1nd lc.t l.,ell till batten is snooth rnd gl.ssy, Set |etter :rsid. er'}d
iire|".r'e onions. leef and slic€ int^ cvcn rcunds. i,elrar.rte rounds. ilert ^:Ll. Scaop
'rir 3i:\r:ft.] r]inis 1n ic1k ..nd di! irlto ,latter, al1a1"i^g el.cess t^ la1] ^iL itro! co.lted
.rnr.n ring3 into not oil Tri fry f.: i-4 ni]rules tl1:i t-ney :rre eafden lrrr{n .".id lulieC
r.- l-:i.li, .rt rn,l dx.i.n. Pur in lrar'r,i dish an.i ke.f hot till you f:y remoind€n.

l!,lllSHoT

I lL. }.ctit.es
1 tbh!. Ciopled Chii.es or :llall.tg

I hoelr.d tl,]sp. nuiter cr lrrirpine
Salt .-r'rd felpcr to taste

1 lb. 'v,Ihite I\rlrrils
Cook bhe vegetables
olrher i/rgEedrents.
lrlrB, Anne lftD-tock,

sepanately, drain ard nasb then vel]. vell,together, Add alt
Season to taste and serve very hot.

)4



SOI4ERSET Pon]( (for Z peopte)
I oz. ?ork lilletr cubed
Sma11 Onion, chopped
+ ]b. mushrooms, Bli aed
Salt and Pepper

Iry po:rk 5 - I Eins. until btror,rr] and almost cooked through. Transfet to a plate and
:reep waril. nry onion and mushrooms fax 1- 5 nins. Hold pafi.rt an a.ngle to sepafatei!.t fron onions and mushroons. Gradu.lly F.dd flor_rr to fa.t until smooth paste. Cooliat and flour for 1 fiin. and remove pan fron heat. r'rrn paste uith onions and Dushrooms
al}d add cider. neturn to heat until nirture begins to boil and thicken. Return poikto lan and sinmer for JO tDins. or until pork is thoroughll cooked. Serse vlth boiledr^:.a ard r.a. L"h ,r q_ .es o- alpte.
liis s Ii . nixon

1 tblsp" brol{n sugar
noseuary
Salt and black leloer

Cut pork into cubes, lry lightly in butter s.nd transfer to casserofe. trry onions until
Eilden and add to pork. Cook sliced aplles until soft and add to other ing:redients lrith
+he tomato puree anal rosemary. Season l./ith sa.1t and palper a.nd cook ir1 noderate ovenior 'l holr or untlf tender.
Serves 6.

S. Colviue

15

Iat to fry - 1 oz.
+ rt. Cider
Icrn{:led t'!is!. P]3ir tr1orir

?O!I I11,],]IT 1I]TI{ IPPI,ES

1 lb. Cooking ApIiles
2 fb. Pork Iillet
-1 tin tolBato luree
1 Ib onions - cholped



BIIGD GII,llloN STI",,L 1,/1 TIi ,,,PPLES

2 1eve1 tblsp. soft Bro rl Sugar
1, fevel teasp. dry lTrstard
fir'_1 'c( Caollton Sr.ak ( bo.tt .-_:1o)
12 verty soell orior,s or shallots
rnbin-. 1 tblsp. Irolin sug.:r rith rnusia,rd and e sh.1ke oi. De!p..r; tlut, on both si.1.s .i

-_:!rnon !teak, Trarrsfcr l. t]Iitere.L nee-tprcof dish. S,rrrcu:ra xjth onj.cns or Elra.I.ts,:ur ir apple juice or cid.r:, Cov:r irghtly r.th lid or folf. i.lke in ..ntre ot. hot..te:ll 425F loI ,C ninltes. Turr gcm.or steaks o.r;r. Covel r,,,:th !ec1ed, cored a.r1C:liled arples, rest of s,g.r:rd J .roves. rJot ith rutter and recovcr. Oontinue torrok in mod,arate oven, for furin.t 1our. Uncol,_.r .1urilfl 11st 15 rlnutes.

rs. Shoen?" Laxcnd

3TRBECXXN CHICKEII

4 Chlcken Pieces
1 cup ToEato (etchup
1 onion
1 Cu! ltrate"

{ pt. apple juice or cider
2 medim sized cooking Aplles
J Clores
1 oz. lutter

1 tbls!. Uoxcester Sauce
1 tb1s,. Sror^,1l Sugar
tra 11. s\,/eet corn
Cookine oil

]ty chicken pieces and choDled onion. ptace in a casserofe. Xdd other ia€?edientgexcept corn. cook at ,25F for about 1] rours. Add corn about haff a, hour beforeserving.

Its. 14. Macnauehton

16



I,[IIC! ,Slt] 3.{TTEn

lut i!:t. a. saucelran I Lb. l{tncc, a snall ch.lpeC .rii6n and salt and xepler. ar."-r_::.::in usu!.:L UaX. Aid only a litt1e gral,T anrl ccok for about i h.ur, lenore ir.n he:__: =.:put mixtur-- iri a fe,irly cig pie dish. A_t_lor to co.l r., little,
i\:ix together 6 tblsp. Plaln ll.ur, 1: teaFf, !aki"- trrC=r. F,trh in 2 tbls!. trare3r::-.
'rda 2 ,.ggs and a. little nilk, Mir titl smo.th.
?o,rr mirt'rre over nince '!.nd ba.](e it E_ rnciierate cr,ren for ab.ut 45 minutes.
i{ancy Nraser:,

,1}'],GHITTI & }'JLOGI.IIISE SAIJCX

I S;al] o4ion
2 Cfov,.s Garlic
2 TLls!. 01i-7e CiL
L,r:.3.itter
4 .2. la11, l,hnce

4.2. 1,1u3i:rr..ins
i lb, ?eeled Tcnatoes (or 1 laige Tin Tcnatc.s )2 Tblsp. Tomato Paste
Salt & !e!!er

Ch.n .nion a.d garlic enC f,.y ir .it arL.t butt.r. Ac.d !re;t and frJ. r.tj1 it 1{rcses itE
redress iihen add.hc.ped nushriorirs r. t:xrat.e3 a.rd tonat. p.rs{e. Sea.son and ccck 6€ntlytrtil nEat is lender (abcut 1it nins). C1._,{ :paghetti ,.r.d 

".".." ,rith 3ologrese sauce'or-n. i\- r ! r 6 . ..

i{}rs, J, !r.wn.

11



IIIILI C0),r' C-'\lI,lI

I Tblsp. Iat
I 1b. llinced 3eef
I Onions (Chopped)
l_ lin IiiCney feans
.- Ctps Ccndensed TorEtr ScuI

3r.Lt neat in fat and cook f.r la If,ins xith onion. !.dd kidney beans ?-.d t.ft!i,. s.:if a.C
..ok, Iiak. into a laste ar1d |lcnd ir ihe .hili tri,rder, f1.ur 

',rna 
,..rater and ir..lt. Crrk .rn

l.o!r heat, stirlina frequently irr ,15 nlinutes. Ser".e hrt L'iih crac -.rs.
- lrs . il)hyte .

] TALIA]I CCIJIiI?RY ITII

f, rl. llince + Pint cheese s.,rce
.L Onior I oz. Coo{ed Yr:rcaroni
T: oz. Ti]l Peeled Tcnatoes C.],rKed Rice

l;c]t I oz. butter in frn'ing pan. I{/ cropped oEion tiLl s.ft, .Ldd rnince (spr-ri{ird *iih
curry povder if desired) ard fr:r lir 15 mins. -Ad.1 .+ lirlt sock (list!) pepler & s:-"li,
E.lrlic to taste. Slmnrer ttrl1 nea- is c..kcd.
llrir ir buttered casserolc lut iay.rs .f macaroni, s!.oE.r fleat (as liitlo ilq,iiC:s
lcssible) again layer of racironi alid neat. ?our ]:LquiC fiom neat into c.--sser.le and
top \a'ith cheese sauce. In rvei J7i for ap!roi{. ,0 nlnrtes. Se re witlr rice.
l.Irs. Hutton.

1:-2 [bis!. Chlli roUder
I Tblsp. Ilour
I T-iisp. l,L"tcr
I Taasp. :jelt

18



i,ioUSS,LtA

The base ol'this dlsh can }. aubergin,o., c.unEettes or !.tatces.ti-lo oz. potarDes (sticed) - .j rint"stcct
! Lb, - I lb, I{inceC lcei 2 Tt16!. Trnat.r lureel; alnions (ctroppea) 4 Tbls!. oilI !. z, l4uEhtooms
: a;; r;;;-t.;; r'Pnins: cheese sa.ce

-ilice !.teioes .14d fry until cc.rk i. Lrlrn -hp,, l ne an l,enpr. l.dish wlth the !it.._:::,.r'i' .nio.E :Ln ihe orl until lr...nspa.r.ent :hen add irushrccms. iry fo".inother 2 ninute:.Jad n1ncc t. oni.. and fiLshrcco q-ir,.trre and bro n. l,ten U"r,n!a, add alt ctheri.grecienis' brir? to _coi1 and sinirer ilr 4, rm4s. cr untir nrrnce is cookec. Trandferinto Ure c1.en!r..| dish ana keep najrn. i,take chees; sauce, !.lrl .n top r.f mince" S!:rjj;i.:' litlle grated .h-oes. ori to, and irrl:l -alightty L.riex g.ifi. C"."i"i. 
- ---.r _, o- p..

iune l,fc L.ixer:.

ECONO}4IC OUSSAI{tr.

I laxge orlion
1fb. Potatoes Sauce

; fint t'tiik
1 ir. i lain Flcur
I oz. lii.,rearine
Sal i & I,epper

1)

)
)
)

P.,r:t-t.if lotaij.cs and slicg. :n.i,r. rjirc.. _Fi]rel_]. slri(]..nions. tiake a ,*,hite sau.e ani-s-.e:.n l"ell, t3Jer ni,.ce, .ni.r, !rtai.r.: :ra sauce in a l3xge casser.Le, lllece inNre-heetea o,r-.r Ji5F fcr 1-t-i hi,,r:.
Iariatr:or:rs: Adrl €r::.:eC cllses; i. sa.:ce a:,C sirrirLte t.N 1.r1th:r. tirt.te gr.r.ted che-.sebef :r:r-. !utt.ing .in .ve..



J,{IIO]JRY T,I1,IrE

2 R.rsiErs Streaky l&cn
2{109. Livel-\r?.shed
l0 m1s. Plain -rlour
Sal1- & lepler
1 Snall Cookirg Applii

lut each rasher Lrf bacon into ei€ht. CIea: and rerrol€ any tubes fron livex. Cut irt:
lreces sane size as bscon. l,:ix lltrxl nrid seas..dings. TosE liver ir flour. quEtcr
1pples 3nd !ce] a,1d core. ont ut.: cuhes. Uelt fa-1, i. saucepan, cock lirer 1nd lac.r
.rt-i br. lleC" -tad Bultenac, ap:le and lurec. ],!ix ,erI, aCd stock, brii^g tc boil si:irller
-'rr ?0 ojrls. Ccok rice in hollir-€i s:-t6i1 u.r.ter f.r 12 inins. Nr3iL. iorm |orae? cf ricE
Tourd dish, then sene neat in celr::re. Gar:.ish liith p1rsfey.
l"liss.,l3hE.in ?orsl.th.

]ARBICIJX POi]{ CHOPS

Sma11 Call Cond,^nsei T.r eti S.r! L Smal1 Chcplcd oEion
. Tlr1sp. Bio\rn Su61r a- Te.,sp. Dry Mustara
2 lllsr. V;...e{Fr 6 Pork Chops JI Stee].s
I laesp. l{orceslershile Salioe 2 Tblsp. 0i1 on Lerd
:o:nbine llrst 6 ingredients, 8r.,,!1 cnops .n both siilas in hot oil. lour olf ercess fat.
:irr sauce oyer chols. C.yer siqmer]abrut t hour trasting occasicns.liy. (Se:res 6).
.Is. I';ar6aret Mickie.

1a

259. Lard
259. Suft!.nas
f nessr. Irmato Prree
25n n1s. Stcck
7! s. i'rina nice
?ErsLey



:,, AINN IIST

- Pieces Haddock- tblsp. Tandoori curry Pouder I tlls!' Flain roghourt
- tbls!- lemon Juice 2 oz' Bdtt-'r

Salt & Potper
:lread Tandoori curry po\der, lencn juice, seasoning a,'',d yoghcurt over lish anC l.!.1.. i::r:re hour" Spread butter c.rer and bake 3"t ].1ark 5 for a0 nus"
-'.:D€ Gibsor

J iSH ,i]TE

--- tu" tiny kind of ccoked lish i 1b. Cooked tfashed potetoes (hot)
tiis vorks out :rt equnl shares

-dd grordld r,rhite pepler, then ad.t I oz. uarA" to the lotatoes end beat tjU all is rea.l
=xed and smooth. Add c.oked f i sh ard nin r,/erf . fut E-1r inrc a -,,rerr buttered baking dish,:4ooth oyer lhen go over all ,,r1th a f.rk .l,o n.ke ri.Lges. Slr€ad gr.ted cheese cver:_lf.d oJ ol n'1.. , .r )) . .
l:rss Iillsan Shai.r

41



i-SrI SOLFII,E

: lb Ra,^, iladdock (cut u! in smatl pieces) I oz" l[exg
i rss" 5 oz. pfai. .it*r: !t. rlilk t ii rr" i."t"i cr,r.,".-':!!er & Saft A ]ittte Tc! of the l,lil.-!erax-.d deep Pie iish butrered or

Soufile Irish
l:e1t uarg. in ndddle sized ran, add ifour and nix in xerr" .{dd .uifk and stir ,,off End:.ir l,i1i all comes to the Lcif" .r.d bejt rretl titt smooth, adC salt and pal]]er. Ttre!::t u! haddock, nri{ in,,{e11. lut la.t on anC leave tc crok stor"rly ior 10 Loins, Then::parete cSgs fut ,^'hites in 3 brsin re.dy to !h1_ rp rr,ii .1dd tla vofks to fish arrl r.:--ir in, v-.f 1 arii pt tld nn agzin B.!C feav. ,rear iruai. leat up,tties ,ritfr-, 

-pi"""-_r

'"'11 t'il] stiff then rcld in to 1'- nre.J.red frEh flixiuxe. riir in ueu -r.nd turn ..1i intc-: lreperjed pie ilish cx scufifc disi. S1]read grated cheese over ttr" i.f (el"ae..-"r--- "-
.lllrLesan is id-^af. Irribbt.r a. lrtrte trp ;f tha mitk or thin cream cver the toi. !..ke
:: .{ me.l,1rn o1-en ,5n I then l0O ! trtt \,r.tt ccokod tcr at teast : hr. -"."_ li ";;;.::rrres 4 {or a main mca1.

lss Susan Shaw

l?Tnlr SltCI(En rIACLEREL

.l-b. Smckee Uackerel

.2. elted Eutter
r lb]strr Sin6ile CieE"n

( c o oked) Ilaok lef!er
+ teasf. Curry lo,rder
Grated lind & Juicc of 1 Lemoil

:1ake fish and ?emove bones. Blend rj th aU but 2 tblsp. of the metted butter anat rest-'! ingreds, put into individuat dishes. pour remaining i"ti"r'." top ard cllitl.
hs Jeanette Ste axt

t2



!-Iirl Lo-tI (Sor.res,l)

7 .2. Ce.n lura (dralred)
r Srall ned folper (finely choppeC)
2 inch Piece .f C,r..ljrlber (Ilnely .hop!ei)
2 ?b]sp. i,ea & lerrirs Sari.e
] Sac.et Gelatin. disso]l.ec in I ltrtsp.

r,Ir'iCli-GL.AZE 0.!lti?OTs

L .. ]i1 ]bs. Ca.rrots
I l,eEalr

I Chicken Stock C.;b c

2lggs Iard lclicd (S:z€ 4)
I leas!, Tonato ?urce
2 ]tls!, Lencn Juice
S..1i a" le!I-.r

I oz. Sutter
Black Pelper
Chopped Parsley to Garnish

illice carr"cts thinlJr F-nd ]]ut in s:.uc3pan,,r-th iust encxsh r,\,arer.Lo crver. crete zest
il'on lencn anrl .Lld to carrots ri,b - t.-t- !. l.non ju :., +t. ., .qar, stock ciile, :rtter
"-ii p-.p!er. lalr a brttered sheet of €re.rsenroof laper .r'i t.tr and brin€r tc iroil. Simner
aenily lor l0 nias. .r u!j1i the .E.rt:.)r,r: a.!e tencer ard rtte j1qu1C has aincst c.Ep1et,.ly
._/:rpox€.ted, lca.nrn{r ih. c:_r.cts €:taz€d drlir len.ny ry?xp. T)ss erd turn out.n to a
he.jLed s::r1'j.ng d:s|l and F:.rnish rith rhc!!:d ]rarsiey, a.nC Ler4cri slicee.
:.i]. nolert3on.

i lej<-. tuna and i"inely chcir eggs. pl6.ce in a bovl $itt rest of t.€?edients ani xi]: -,i.1:.
ildd nelted frolalinE, nix,.rell. Press Dixture 1nt. a. 1 t|. Loaf Tiir and chiil f.r a..:L:2lcurs, Turn cxt ani aarnish dit-rr cu.u,.nber and l.non. Serve in tLick slices,
1,1r:. Di cks^..

4J



:!C rrn t Bl-Colril I,oTATOES

- -Large 3afting Potatoes
- oz, :jtreaky Bacon
- oz. Cbedlar Chease
: oz, l1rijtel

STT]ITIEN COURGETTNS

6-8 ediun Courgettes
1 oz. Butter
I l,arge Onion (chopped)
1 ]b. Bacon

4 Tblsi. l:i lk
2 Eas! (S.pzrateo)
, T.ls!. Ch^!!od lnrslcy
fi--as.ninLr

4 La _ae -onc1o-s f PeF-"d & .a^oppd

: Teas!. l,lixed Herbs
Salt & ?epper

(Serves a )

3ut a wealge and scoop out middle from each courg€tte. Meft the butten ,-nd fry ,lrico forI ndns. Iinely cho! bacon, adC to lan and cook for a further lO mins. Add toeatoes,herbs and seasoningr and pile into courgettes, put ir1to an ovenpr.of dish, cover withiaif a.nd bake for about 45 mins, untit cooked, oven settine l5op/1800/ca; 4.
Jr&e Mclaren.

1,.4

:.:t ovgrl ft 2aac/ 4aaT/c,s 6. 3crutr p.tltces a.d prick tjhom wlt]] l.ork. gake rlr o1r,.n ior
- l)cur 15 mins. Gritl ba.con tjr.t crisp .r.xC ehop it. Grr,te cheese {.irefy, take pctatces:ror cven cui :hem in heri ten€:thua:rs 1nr sc.r! crtrt cer,rre;. ,,tesh sco.led cut potatce:irrih buiter. niik and eg:r,r-oIks, rhx rn r. .o.; cfeFq., !jr_t y a4d seasordrg. l,,rhrsk:ag ''ohitcs tl1l siilf and fcrc .:r.cr. intc mir.t,iie. I.ire ;rxtnre back into !ot..-r, s].errs::d lut on t. ove.!ro.,f dish. tlac-" bacL in cve. lcr 15 Lrins so fiilinE rjses :rd

oI. 1,:1.

l-irs.'/hyte.



]I]RR]}]N SAUSAGE PIE

.r
1
G

7
1

+

i
1

1

1

q

Enall onion
1b" sausag,.s
oz. lai'd
level tblsp.
fevel tbls!.
levcl tbls?"
oz, sultanas
pint h,ater

oz" margarine
tbls!. rilk

arni6h:

pint ovcnware di6h

- thirly Eli ced
- skinned

curry powd rr
p]ain ffour
chutney

Topping: -
+ 1b. peeled potatoes
Salt;rd Pepper

Place boiling vater in !an, adC salt and lotatoes. Cook tilf ready" Cut sausages
into iri:ces alprox 1t' 1ong. l,4eft lard in a par, add onion and cook tilt,soft.
-qdd sausage pieces and cook til] brorrn. Re.nove from he.rt and add chutney and
6e.rsonings. Blend flour and curry trouder !,/ith uater and stir into ;raE. ieturn
to heat and stir coBtinuosuly untif ixture boi1E. Simruor for 10 mlns. Drain
and,nash potatoes, add pelper, nargarlnc and ilrilk, be.,t until r,re1t creaned"
Sausa0e roixture can then be llacecl into oven proof dish.rnd covcred \{ith cr.am.d
potatoe6" Brown under gril1 and B{!Inish with tomato"

Jrhann,ForsytiL

\.5



I

CORIIED BEEI Ai,.]D VEGETABL]I T/!R.TS

Short cru6t pastry
4 oz" corned beef
2 oz" cooked diced !otatoe62 oz. peas

oz. flour
tblip. milk
boat er. egg

riorr out pas'ry. cut irto 12 ?ounds ",t.h !:tl1.Tlti':::;".. u," to line 12ou!tered buD tin6" Chof cornod beef, combine with potatoes anal pea6" I,ielibutter in pan, Etir in ftour and cook 2 mins wiihout browning" craduatly btendi4 nrifk. Cook, stirring untif mixture thicken6. Rcflove from hert" Stir inbeef, Dotatoes, peas and bcati,n egil. Season to t.,stc" Spoon equal amounts intopastry. Bake 40OF fo' .tO min6" Reduce to J75F ancl bake 
-furthe; 

1:_15 nins.Serrres 4. Hot ox cofd,

1
I
4
1

llrs l"tackie

SIUP}'JD 1]dART

4 sheeps hearts Satt anal ?epper
+ lb" Euet B ozs" treaa"crurats
1 des6p" chop],ed parsley ,L-2 cggs
1 tea6p, thyrne Rind of l_erflon

Break u! sust, srate rind or r,,,., ".0 "ruultj!:";::;':li:ii", parsley, reasp.
lhyme,.saf. and peppcr to taste" Take B ozs" breidcrur,bs ana stir allogcttrer re11.3ind ifith 'l or 2 strained beaten eggs as requlrod" prcss this stuffing firmlyinto each trimneal heart, ii,r rdith st!.1ng, spreaa a lump of trutter or dripping'o:] each and 6et in a tirnty hot oven to bake for fo mi;B. 3aste tiferatli, and.."": :i a bod of mashed lotato or ricc. liak.r a h,ariy meat of this cheap androurishing di6h.
ibs P Dofby

l+6



3P,,II1SH STIUSIGXS

jausEges
iilushrooms
onion
Tin tomatoes

:ry onion, rnushroons .nA pelpejrg ia nargrjrine or c:tt, .dd tona_toes, :a]t and pe!-ier
.nd sug:r. Sll]]mer untrl ne.rly cocked. ,.dd sars1/es on to! and ernner gertly'rnti1 sausrger ane cooked.

Ir3 n. P.rken.

S.USIGES IN CInXn

1 lb. sausa.€:es r\ sprinklin€: of flour
1 teasp" fr.t ! pt. cider
1 large onion Saft and peppei
I'ry sausages until nicely bro!,ned. Reroove from pan. Stice onion into rounds anatiry in remoining fat. Pour off e.t1 but .r teaspoonful of fa.t and dust in a littlellour. /idd the cider and stir over a gentle hePt until it cones to boil.
3eF.son Bauce, put sausages back. Cook all together for ten ol1 fiiteen ninutes.
ferve lrith frozen peas and sliced tometoen.

l{rs "\nne 1,t1ytock.

Green pepper or lrozen rnixed jrelpers
S.lt,rnd leplcr
T ter-3i,ocn ..rgar

41



lTtrmm CrrBB.,cH LE iyES (lerves 6)

61erge cabbage leaves'I 1b sauspge nert
1 large cooking rpple (peeled
and chopped)

llUSnGg IIDGET PIE (Sexves 4)
I oz. short crust D:.stry
11b pork sauslges
2 medim pota-toes peeled nnd sticed
2 cooklng aplles peeld and Eliced
1 large onion peeled and sliced
1 tblsp. bro\,in sug.r

1 onion (f.n31y choplec)
'jr.lt rlrd pepler
'I c: r l,lullrlrata\'ry :Jorip

ire-neai oven Ia tlj !. Bl.Lrch cabbage leaves for 2 - , minutes i. boiling water,nrain an{l dry carefully end renove thick sten, }Iir s."nsage Deat, ap1rle, o!.!ion ar1dseasoning. Iivide into 5 lortions e.nd encfose each in a cabbaac 1eaf. SecureLIl. cocl roi ,-r,-1 -. !_e - .n o.E 0L,.il-proie. oorr ,hi soup over he
cabbs€E leaves f"nd bake in centre oven for J5 - 40 minutes.
I'liss Donna Hinalmarah.

2 tbfs!, rnlld English Erus t.rrd
1 teas!. dried sege
l teasp. parsley
3a1t and pelper
1 pant vater
1 egA beaten

4a

Roll out lastry sligltly larger tbr.n a 2 pint lie dish Frd leave to reEt. Cnt
saus'.ges ln ha.lf. In:.2 pint lie dish arr.nge a layer of potatoes then:ausa3eB,
sliced aplfes srd onions, sprinhfe lrith sugrrr. Mix mustard, hBrbs anct,,ra.ter toEethe!,pour over f:fling a.nd see-son uell. Urmpen edge of lil, dish, cut a: anch rim of pa,rtny
and place around ed6e" Brush vith \,. ter "nd put on the lid, trin the ed€res.nd lressdoim to seal. Srush r'1th le..ten es.g and decorite uith pjstrl, teaves cut from triEndngs,
Brke at 45OoF e s mark B for Jn minutes then reCuce heat and cook ,or .r furtherl
45 mrnutes 100"I err n-rk 2.

Irene XodAer.



i]O]CKIN P\ZZA
_,1 teasp. mixed herbs
5 oz. self raising flour
$ tea.sp. salt
2: oz, Scottish butter
6 tblsp. rdlk
Base;-
Add herbs "nd salt to the flour and rub in 1t oz. butter, Uix to a. 5oft dou€rh lrith
ullk. (nead and rolf into ar 8,r rounal. Place on a greaseal tray,
tr'i11ing: -
Ery the onion in the rest of the butter. ::dd tonatoes, bacon, mushxoomE. Cook
s1o;]y until the mlxtune thickens then season rnd Elre.ld on th€ brjse. Cover vith
g?ated cheese --nal baeon sl,ri!s. BrIe at zfllu far: 25 - 1a minutes untif dough h?-s
'ise. a.d .. ^.se i . €.o_den b -oL,i .

Mrs Amy Srith.

SCONii PI1,ZA

I oz. Belf raising flour
2 oz. nargarine
4 oz. hard cheese gra.ted
1teasp.3.'1t
2 teaup. dried mixed herls
4 tblsp. rilk
Rub narga.rine into flour. crad11aIly add nilk and tu'ater a d saft. Roll out douCh.
Conbine tom3toes, tomato puree, choppeal onions F.nd l]lushrooms, stu]t and pepper.
Sp?ead on dough" Sprinlile the gr:.ted cheese a.nd the4 herbs and be.]<e for 15 to 20
ninutes at Gas 7.
,lnne cibsoD

4 tbbp. l,,,eter
6 nush:roons sliced

1 te.s!. tomatc puree
1 onion chopped
Salt and lepper

4)

1 large onion (chopped)
sBa1l c1n tomatoes (donrt use all tbe juice)
li 1b. mushrooEs
l' lb. cooked bacon (or any felt over meat)
, oz. erated cheese



J.UICKIIi PIZ,I:', (Servas a)

6 oz. self r.rsing llour 6 tb1sp. milk
1 l.rge onion sliced and fried in buttex or
margarine
2 tomatoes sliced
6 oz. Cheddar cheese g?ated

te-,.if , r: it
tor!!. r1r.ed herbs

13 oz. butter or mergarine
2 ,eshers streaky b.rcon cut into
stxi!s

1
I

?,-iOli r.lir ECG Pfn

4

1
__!

oz. shoricrxst 'r: s tly
oz. |"ccn r.,sil-"rs
l]2. g:r,r te.l ch!!se
teisp. Crj ed nust.'rd

T sil]all
2 eggs
Salt :nd

tj.! eYapolated ilk

lepper to taste

Iine 7't 1irl lrith the lastry, p:rick lightly. Cut ba.con into smal1 pieces. Uix
$ustaxd vith.i little malk. tseat the eags \'re11 .Lnd ,.dd the bacon, cheese, r0ustard,
nilk. s.lt.rnd p€tper, Hix vrcll ard pour into the p!-stry c..se. BaLe Eas mark 5,
150'I for J0 - J5 Einutes. Chrcken n..y be used iEstead of b.rcon. .'!dd few nushrooms.

Mr]s Jeanette'lte(art.

Rub maxgarine into flou? and dry ine?edients. ldd m11k to na-l<e a noist dough
e-nd sprer,d out nirature on a greased 6'r ovenproof p1.rte, Place on cooked onlons
"no spr'.,,,^ ove 11 6 €r-'pd chaos,-. -,,; -rr !S o. 0...o :croE: t\e rop _n " .1 ..ri".
f .,hion. Fns\o. .r.rh st.cF, o, ron. Lo. B^e L :,15"r, Dir-n 7l-o- 25 _ ln
ninutes until dough has risen andl cheese is golden broun,

l1rB n. lunn.



--..tiILY PIrZX

o!ping:-

2
4

lb. boi1:d potrltoes ( ashed)
ozs " selil rliEing ifour

$ tt" onions !e.-'led and slicec
'l red pepper iinefy sliced
6 ozs. chedCar gr3ted
I tnfsp. cookinA oil
2 tblsp. tcrato ketrhuil

I teisp, s::1t
2 ozs. m..rgarine

4 ozs, mushrooms
le,e r ...)o. n..-Jor-r ( .r rroil:

2 t e..sp " vin;gar
Salt..nd Pclp€r

lash potnto, stir in oarS..rlne, i.:rer ..d11 fLour and
.1 an oifed baking tray e d nrEss iEto lot, round.
:.1i1 red pelper for 2-l mirs, not b}.ouned" Spread
:ushroors, marjorar,r, vine6ar, salt 1r.L p.!per lnto
:rer base i,.n,1 Eprinkle cheese on top. Cook l0-4C

s1lt" Fnead lighily :,ro !11.e
Heat thc oil and fry or-.i.

iretchup over b.Lse. Stir -,.-.
o i nf 11d fe-p"_. :.-:

'nrns - 100".

Ilrs Bette Strachan

S.\USAGE AiiD BACON PIE

Short cru6t

Eilling: -

Pastry: - 1O ozs. flour or.. 'cr 1,' tg 11 < ''. _ :'

-1
:\
'1

1b. s:.uriages
1b" bacon
largc onion choplre.l

l irx8e tonato sficcd
'1 large egg
2 tblep" nifk
Scasonlng

-ire 8'r plate vith lalf pastry" Iry salisages an.t h.-lf length'rise. Fry onion and
:hopped bacon" rlrran., sausage :1nC tomato on plnte (tonato in c:nt.:). Sprinkfe
l:icon and onion on to!" nctlt cgi an.l milk, !our ov.r toll. Cov:,r r.,iti rest of
i.Lstry ni:king slit 1r top, brusl L.rith b:aten,rAg anC beke i4 aoCerate oven for 40
i . r.-. . .,

,1



B-/fiX) NGGS IND CIIENSE

+ Ib. tonatoes 2 oz' grated cheese

4 369"rrrr., lalt .md PePlea

Grease 3 lie clish. Sc.fd, sLin and slice the tom€'toes and 1:r)' theB in the d-s''
Br.eak eggs carefully o,r to to"ttot", ""t'"ot' "o'u" 

vlth fr"ted :lt:."" "11 
p::-l::j-"

ail" "i'i"tt". or"r'thn top. h.&e rn r looderetelv hot over ttrl] the eass are sei

ii"a""i-,1 i-ri""r."j ' tl'1.-toooto luree rav be lsed uste:d of the fnesh tono-ioes'

Irene lres t

S,\U]IGE NOIIS

2 oz. butter or narga-rine chipolato sausages

i .r. e."t"o chedda; chaese ! teasp' rc"de up lo11stard

Sandlrich llrn
Rofl. out bread removing crusts. loften butter' be:Lt in greted cheese 3nd nustaxd'

Spread on bre.rd, lay """""S,a" 
o" t"p' Ro]l up :'nd secure Nith- cocktail sticks

ii"i-"tiltrs-i, i,.ii). l.k. .'t ";e:5 ehan!' 2a - Jo rninutes' Mr)st b''ke and eat -
can't be re-heated.

Ireda luncan



-ill|.Ool,i S,,.T SS SrEtd
- lb. Stelrlng steak
: tbls!. fat

1 can conCensed nushro5n saur_
; cup nrlk

-:r.,,m steak in the fat. Conbine nilk alld soup E.nd add to steak.
::rt,r o\.-.n for about 2* hours tltl tender,
-a Mciaren.

Cover and b&a i.,

-r.Ic1lsErnE II0T !07
- Ib. best-end neck of lamb,
::vided into neat chops.
I larbs kiaineys, skimed and trtmoed' - o. I o'a'o.s, pea-.d, uasaFd " o

thinly sl-iced

I ozs, ,niol1s, peeled EnC thrnlii slice:
I oysters.
Salt e-nd lepirer
i pint stcck (or s-bock cube p-nd water)
: .2. nelted tiutter

:irD chops. Xencve surplus fat, Cut lidneys into thin slices. Cover base of dis.n i.,ith_:lf potato slices. llace chops cn t.p. Co.rer lrith kidne).s, onions and oysters. Season..-_ir insiiock. tirrange rest .t potato slices attractively on top. Bmsh with butter.:r-r"r nith lid. Cook in centre of moderate otet (125f cr Cas +) 1] hcurs. nemcve tid.l-'.k further l0 Blins. or until lotatoes are golden.
:rrv-.s J or 4.
r:r. \'oeleen T,indsay.
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' 1b. Round S teak
- ozs, Iiushrooms

0nions
oz6. Butter
tb1sp,. Pfai4 Ffour

:,E}'STROGANOI'I

1tbls!. tonrato pure e

i pint bref Gtock
] pi nt sour crean
Black Pepper
Salt

nushrooms i:1 neftecl butter foL 5 nins. A.1il r.leat an.1 fry until brov,neal. st:r
flour, cook gently ior 2 nins, ad.1 puree and stock, rn-L bring to the boil.

ok in moderate ov.[ for 2 hours. Stir i]r sour cream before se?ving.

s l.lary ],lcLaren

}-E' S(IRT

t meat into thin strips and spxinkfe with salt an.i pepper, Fry sfi-ce.l onicr-:

1 fb.
2 azs.

Skirt 1 onion
J tblsp" 0ataeal

lle1t fat, aa.d onion an,1 brovrn, at:il oatneal an.] mix. Lay ski"t out flat anf llacestuffing in centre. Tie secureiy ani simfler far 2+-t :haurE.

].1r6 A S trla1loch

(in a strip)

t4



SPSGHI.I?I PANCAI\T (Servos r/4)
5/6 oz. Sp-E!,ett!
J,/4 oz. Cheesc (cxated)
Salt & Pcpper

: ..k spaghetti u b.iflng, salted nater. i,jeanwhile beat together eggs, che.sc,':-l seasoning. ,{dd cooked spaehetji and llix ve1l. Iry cne"siCe in the butter,::! rfider gxill fcr feu minutes.
:e, lnne Sc.tt.

3 Eggs
a/4 .2. cctd r4.at (Cho!!ea)
lui Ler for fryiq{

I cz. [arA
1az. l'l.ux
: Pini ],li l.k
Salt Ii P.pper
2.z. ahees.,

:r'vn ninc., add cholled oni.n, o."p.,cd to,at,. and mixed h.rbs anc seas.rninas, peal
"'-: i ._ .i' 1i v. 

^,_yr 
L o- o.."r- .te .:s'1, "ir:-ni . ,r,r--o.l - 

.,": ..r:" Lrlh ,nar-€.arinE, fl)ur a:d xit{ ani add most of the gTated cheese, i..,. 
".,r"": ro. .1 s.r.Lc., p.trl r aal sirilluc {ith remaining ct-leese. Ba-ke ir n.d-.rate ,rren-!i:c (l?5r .x tirark 5) f:r abour 40 .rd:ur;s ltir ;;.*r.J-;; niirro ",,.u"a.l::s. I,i. thcl'laughton,

!{ocI{ uoussArA

I oz" Mince
I onion
2 ?otatoes
2 Tooatoee
Pinch l{:ixed. Eerbs
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=-{GNE 
(sen'cs 4-5)

:a-9ta: 4-5 t\2. IJasaEDa Cheese Sauce!
I Pints. Boiling lrJater (at !.east) I oz. l'laxg
I Teasp, Salt 1 62. tr'Iour

Eat Sauce: * ?int uilk
1 tblsp. Oi1 t-l Level Teasp. nried l,lrstaral Seascning
1 l,Ieilium Sized onion 2-1 oz. clated. Gnryere Cheese
1 nasher Bacon (Chead." .an be used iostead)
4-5 Larg" Tonatoes (.r smaII can of ioghurt Toppinat
tomatoes and lj.quld) 1 Ca,n Natural Yoghurt
+ Pint Stock (when fresh to!@toes a.re 1 Egg

used) { oz. Flour
1 1ete1 Teasp. Ivlix"d HerbB 2 {bIsp. ParEesan Cheese (approx)

. 2 Tblsp. Wina (optional but Chedldler ca.n be used
improves flavour)

1 lb. lean Minced Boef
Seasoning

?aepa,re Meat Sauce: Heat oi1, fry chopled onion ar]al bacon for a fer,, Dinutes, add nince
..nd br.\$n. Add chopped tomatoes and stock or ca.:nned t..matoes, plus helbs, Eeasonin€
aud nine (tf usecl). Cook gently stirring from time to tine (about J0 mins).
Cook pasta 1a boiling salted- water f^r t1 eins, drain and auorn, to dry ty hanging ove!
side8 of IEI1 once it has been drained allal rorDoveal from heat. Once dried cut lnto neat

Cheese Sauce: Melt Ma?8, stix in fl^ur and co.k 2-J minE. Reoove from heat and gladualty
stir in nrilk, Retuxn to heat and brin€' to bolL stirring constantLy to prerent lumps
:crxolng - should be a nice c.ating consistency. Stlr ln Eustard, seasoning a.nal cheese
:ite! renoving pan f:ron heat.

C.nt,

,5



(cont)

Disha ArranSe above lteEs in laye"s, starti.nt llrith meat sauce, then lasta and
sheese sauce, but end wlth final layer 6f pasta,

r 31end lmghurt, e.:g and ffou! and spoon pve! final layer of
teal cheege a-nd bake in centre of the ovex

^oa. 
te*p. 175Y @ao

ij.nutes 1f ilone straigbt away or 45 llrinutes at a slightly lower
c^01 com!1el,ely.

. Jack.

cassm0tE

Pasta. Splink1e vith
nark 4-5) for abcut

tenperature if allcved

1b.. Mince
onlon
Toraato

s8Le Haalalo1l,.

I anal slice potatoes, onion anal toDatoes. Make cheese sauce. !ry onicn and tomato a.nd
mince. Put into casserole, altexnate layers of potatoes anal meat mixtute seasoning

Potatoes
2 f1n1j Uheese tiauce
Seasoning

. Iop vlth laye! of potatoes a,ndl parsleyr then adal cheeee sauce. Cove! anal ]ake
t} hours at ,1rF ot re€4tlo 1.
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-iABATIE

1b. l.lince
Onion
Slice€ Bread soaked in half a cup milk
to 1 tblsp. Cumy Pouder
teasp. vine8nr
EggE

l tblsp. Chutncy
SoEc sultanas
J Bayl-caves
Salt and Pepper
( 1 eg8 arrd qualte! cup of nilk)

1

1

2
+

2

I

Biown rrince anal onions (chopped) in a little fat. l{ix aI1 the reoai!1in8 ilt]eCieDts
togcthcr in a bor{l except (1 e6g ana f oup of }lilk) thcn mix in the dince anat

oEions. Put in a baking diBh then beat 1 e8g and { cup milk to8cther and pour
ove? the top. Bake at ,50C forf - 'l hour or untif firn. Serve i.th yel,lou rice.
Mr6 Sandra Patter6on

BEEFlES

10 026. l{ince
4 ozs. lean Bocon (Minced)
2 ozs. Bleaalcrumb6

1 BeateB Egg
Salt atd Pepper
SmaLl Can go,lato goup

l.iix roincc, bacon, breadcrumbs anal seasoniogs. Bind ],ith egt. Divide iato pot.tions

^nd 
shape into ba116. Place in cas6erol-€. Pou, soup over the beef. Cove, ahdl

cook for t hour at Gas Malk 4.

l,l&ncy Flaser
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BIEF COBSI,M

2 oz. Fat + pint Wate!
2 larCe sliced oniong 1 Green Pepler
1+ 1bs. Stewilre stea.k or Beef 4 llonatoes
5 - 1 tblgp. Psprika seasoning

tr'or Cobble! - 6 ozs. S.R. Flour 1$ oz. Marg
Seasoning lvltlk

Eeat fat, blovn onione and diced ileat, sti" in paprika and lest of inSredients. 9e!!:.
shoulal be diced nith seeds and cole renoveal. [odatoes Ekir&ed and quarteleal. Cover
tiehtly and cook either in saucepan or casselole for 2+ hours 1O - r25F. Sieve dqf
ingredients, mb in loargr mir to stiff dough lIith nilk, Cut iDto soa}l rounals and pfaca
on top of stell andl b!o$r, putting oven up to 425tr' fo! 15 Einutes.

l,lrs . -A,S. Malfoch

BEE$' STROGANOFI'

1+ - 1* lb. fillet of beef or * Pt. ssetana (sour crea,n) or
etewing steal fresh cream + 1 tblsp. lemon iuice

seasoning 1 dessp. I'1o!rr
2 sioaLl onions ?inch Muatard
, ozs. Sutter tittle extla cread
, - 4oz. lifushroons

Cut beef into thin stlj.ps 2'i 1on8:, season. Blovn chopped onion in butte?, edd Bliced
rBushroons and Eeat to onions, fry fo? 5 ninutes. Blenal sraetana tith flonx anal EuBtard
ar).l pou! into pan, st1! we1l, cove! pan, sionler €ent1y fo! 10 minutes for fi1Iet of beef
or until- beef is tendler. 1-1t hours for sterrj.ng beef. Add nore smetana befole serving.

lbs. A.S. Malfoch
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Ctrt steak into * inch thick slices. Beat until very thin. Cut into,3 irch ride striDs.
Put 1 oz. butter in1o frrring pa.D. Stanal over utealium hee-t. When bot a.rid sizzli.a,
reduce heat to 1or,. 1dd onionr. trYy gently 2 ninutes. Xdd steak strils, f:.y 5 Eins._lurning a1l the time untiL Deat is evenly bror,ured. Remove fron pan. Keep var.r. r]'ddrest of butter to pan. IleLt s1oi,1y. rtdd mushrooms, fry 5 ninutes. Return ste+.
3eaaon vj.th salt and pepper. Stir in 1,,.irle and cream, Re-heat gtentlir witbout troilinE.
ierve hot. i.ccoDpa.nJr },ith noodles.
Serwes.4 or 6.
Urs. Iioeleen l,indsay

!tsB' STROCANOT'F

1* 1bs. Filtet Steak
, oz. Butter
1snal1 Onion (Z oz) peeled and €rated
12 oz. button ouBhroons, vashedl and Bliced

sTUF}'@ POEK CAOP]

4 Lean ?ork Chols
lemon and Apple Stuffing.

tiix all ing?edients witb boaten egg.
foll. Sale ,50-400r,, for t hour.
5.P. Sharp

1 finely cholped onion
, ozs. bleodcrlrlobs
1 Srated Cooking apple
Salt erd Pepper. 1 EgC.

Spread the lean cholr with stuffing. Cover ,ri th

6o

Salt and Pepper
, tblsp. vhite vine (opt)
1 carto! gouleal cteam



CN STErd<S l,'ITil rilRICoTl ilr) 8.r,I5IllS

ozs. dxied alricotB (soaked)
ozs. raisins
pt, r,bite wine vinega.r
pt. dry cide" o! apple juice
leve] tblsp. demerara. suga?

€,,plicots and place in a sauce!.n r,ritli the raisins, vinegar, cider, sLg.rr ),rc,

ste! gauce. Bring to the boil ?nd gi&ner, uncovered for about 20 ninutes uriil
py, Corcbine neLted butter, honey and nustsr.al. Place geJll]lon or bacon, ci glill !:x
brusL vith the butter g1aze. Cri11 gently fo! 10 Dinutes ot1 each side, bnJsl:i!16 vith
glaze if necessat1r, Season with peppe!. .r\-!ran€e the bacon stea.ks in a fleseprcof

dish, ,Irix sny pan juice6 vith the alricot sauce anal pour over. Place ur,ia!

'1 teaBp. Worcester sauce
1 tusp. honey
1oz. butter
1 tbls!. d!X' mustard
4 g€-Erron steaks

11 fo!4-SminuteB.
.llavj.s o€:i1vie

.^.lD 3olllt iiri.l

oz, Butter
oz, 3ro1m Sugax
tblsp blolrn or uhite vinegar
tusp ledcErrant or spple jeily

butXer, broa,n suga.r, vinegar, ledcurra,.nt or, "p-!le 
jelly irr frying par. Stir .1'er

tle heat until nixture forns a sEooth sauce, adal mustaxd anC l)eple!. -Ci slices of
alld heat gently. Serve r,rith rice.
Cib€on

1 - 2 teasp. nsde nuBtaxd
Good shal{e of pepper
4 alices ?ooked h.nl about t - :" thick
Pev arcps of Wo?cester sauce
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BAKDD GAWON I,'IMI CHERRY SAUCE

)l 1b. Pieoe GaEoon
b. Plai.a !'lou!
t. lrat€x
1 1b. tio Black Cherries

'I oz. sugar
1tblsp. Vinegar
1 level tb1ap. Cornflour
l tbLsp, water

11
*p
1x

Soak joint fo! 24 hours befolehald to e!6ure that it is not too ss.lty. Sieve ffour
into a Eixitrg borl and stir in about f pt. water a.ral fiix to an elastic dough.
Li8htly flour the wolk 6urface and ro11 out ev€nly to a piece of .lough large
enough to enclose the joint. Place ganhon on the dough and lrrap round firaLy to
eiclose comll-eteLy. lloi6ten e.r.g6s anal pres6 to seal. PLace in a 6reaEed roastiag
tin and bake in the ccntre of the oven at 4OOF for the first 15 min6 then loser
heat to ,5OF alrd bake for !.eoainiltg ti.oe, aIlollling ,0 mins to the pound. Vhea
leady re&ove from the ove[, bleak awa] !a6t!y ancl lift out gamoon. Strip off riEd
score fat and 6p!ink1e with freshly toa.steC breailclumbs.
CIIERRY AAUCE - Strain and stone the cherrie€ an!r, !1ace in a Eaucepan. Measuie
iuice and Eake up to + ?int rith rirater. Ld,l juice, sugar alrd vinegar to cberrie6.
Place pan ovef, a Eoderate heat anct 6tir tiLt suSar i6 di6Eolvecl. Blend cornflour
and rratea ia a 6oa11 bor,,1t 6tir in a IittIe juice! blen.I r,rell ana. return to sauce-
!an. Stir over a 1ov heat tiU mixture thickens end come6 to the boiL.
Serve hot.

Mrs P tollaad
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aaN ii;r i,iUS,,CE pt.,IT

lb. Puff PastrJ'
o?. P.rk Sausa€:e l.1e3t
oz. Chopped Cooked Bacon
loughly chopDed. hard boiled EB€E

1 teasp. sa/-e or bi:sil
Seasonj.n€i
Egg to elazs

e paetry, ro11 out to 1

tre, :" strips, br,r,shlea.vin€ equal
aten eee, lift
. Brusb vith
15 rdlls.

S. I,ia"lloch

uare. llix all j.ng?ealients togetber and llxce dc}'ar tbc
siCe enlty pastry. CDt siCe obliqu.:I]'
alternate gtrips over the s?.usage Eixture to forr ? t!11 resenblinE

ege:. Ba](e 15 nlns. i,n iroal. hot oven 400I, then to$er ,rC! for

0,, sq
sof

th be
plait

her

acI t01,.!-c:tol::i

1 nediun cnn halvod ip"icotB
?rir chols a.nc fly until brolm Dlnce in shallor c

aiader of fat, stir in flour, ccok tor several

2 tblsp. Tor@to Puree
Gr.:ted rind of 1 0rar6:e

J-.i tblsp. vilEFar.
Sensonj-nE

asserole. Chop onion ",nC frJ, in
rdnutrs. Ilenove fron haai. Si\re

?ork Chops
oz. lutter
0nion
oz, ilour

1-2
, oraJleE lincl, bay leeves, vi.ne8"j e"rd seasoning. Bliql to boi1, stilrixg, ccok
ninuteE. Pour ove! chops. Cook in oveh fo! ,5-4O ninutes. l?5f - IoO, Stice

orarlgE anal with ipli ,cots 
g3rnish chops.

aplicots for g.?nish, siey.' tlre res1, ,,jc lorir : putee. Stir into l.n ;.ila tci:-rc

,i. S, Ifalloch
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I
t/ teasp. Ground cin8er
* tea6p. }{ixed Spice
+ tea6p. Taba6co Sauce
1 Large olante
1-2 Ap?]e6

Trit! e*cess fat froo chops and brow! in hot butter. BLend oratrge juice, brovrr
6ugarr Singe?, €Dice and Taba6co sauce, pour ove! chop6, put a lid on ?an anC
sidlme!. for 45 Di!1s uutil chol6 are very tender. Basti oaie or tuice. Cut un-
peeLed oratrge atrdl appLeE into s1ice6 theE into Deat pieceE anil add to chop€ fotlast 5 min6 of cooking.

l.116 A S Malloch

CiANGE PORK SI(II,I,ET

5 !o!k Cho!6 o! Gameon Steak6
1-2 026. Butte!
5 ozg. can uadiluted Orange iluice o.

fre6h Orange rruice
2 tbLsp. Broua Sugax

E]{U AND PINEAPPI,O TOAF

12 0z6. Eam
1 Onion
1 Gree!1 Pepper
1 E8g
1 oz. rhite brcadcauDb6

PapriLa, Nutmeg
Seasoning
2 026. HarB
5 PiDeappl6 Ring6

Mince ham, chop onion alrd green pepler, iliscalding Eeeils and co!e. place all foaf
iogrealientG except pineapple! in a bowl aad thoroughly nix...r Grease tj.nr drainjuice fxom pineapples. Plac€ 2 ring6 in bottom of Loaf tin, arl6tao:l l at eacb
end and 1 at each side. Prees ham oixtule j.Bto tin and snooth to!. Bake fo! 1
hour in ovea J75E'.

Hrs A S Ualloch
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Filling:
$ onion
150 g, Snoked lbddock
75 g. Grated Cheege
2 XAg€

'125 [01s. Uilk
Salt srd ?epper
,CO g. Potatoeg
r1ilk

4r8.
ltake pastry and line 7" fLan rinE. !'ioely chop oldon ond nir. with cookeal haddock ?lrd
50 g. cheeee. Place j-n flan case. 3ea,t eEgsr riilk anal seasonin8r lour over fIan. Cook
et 400tr' for ,0 Eins. until set. Sieve potatoes ard clean r,rith Earg and n1lk, ])fece in
pipinA ba€: uith star nozzle, pipe over ffanr splilrkIe sith cheese. !1ace unde! €?i11
fo! , oins. to ,xe1t cheese.

l.lrs. Chrj.stine Fo$yth

g'toiGD nloct FLAN

Sbo"tcrust Ia6t1V!
75 A. Flou!
25- e, Harg
12* A. t{hite Fat
Pinch 8a1t
Cofd \Iater

S,IIMON LOttr (Serves 4 - 6)

1 ?-8 tin Salnon
2 EeeB
2 tb1sp. Iilelted Sutter
1 teasp. fiDely choppeA Pa.rsley
t tea6p. onion Juice

Renove skin, bones and drai! off lj.quid froB Balhon. Ileat milk and stir in crunbs to
Ir.,ke e. paste. Add €aIoon, egg yolks and sI1 the other in8?edients, i'liL ve11. leat e8g
lrhites until- stiff and fold into nir.ture. tu'a into 6?easeai 1 1b. loaf tiE and bake a.t
425F for ,0 qlns. Serve hot or cold.
I'frs. Ilnne Scott

6,

$ cup Mi.1k
+ cup Bleadcrunbs
JUrCe Ol 2 lemon
Salt and PepIE!



FLORENTINE

lg. pkt. Frozen Slinach
tblsp. Double C!ea&
x ? oz. ca.6 raiddfe-cut Tura divided

Cheese Sauce:
1 oz. Butter or Marg
'1 oz. Pl"ai.n flour
{ pt. cotcl llll}
Season to ta6te

into chu[ks
e Sauce:
!a oz. glated Cheddar Cheese
nitlg to taste

small toa6t triaa8les
sprig WateI'cress
llled8e6 Tooato

ext

sh. Serves 4.

ok -S?inach as ali.lected on packet. Drain ue1l. Co$bine Cream. Season. Use to
ove! ba6e of di6h. Add tuna to sauce. Heat throu8h gently ,rithout boili:18. Pout
to di6h. Sprinkle i,ith cheese. Brown ut.ler hot grj.ll. Garnish rriti tr.r --?r'

f toast. Put !,ratercreB6 in centre, tor0ato uedges on either si.1e an.l serve iroo

6 NoeLeeB Lind6ay
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APPITE CAIG

t' cz. s.li. -klour
1 level ?easp. Baling Powder
i oz. Castor Suga,?

Icppingt I oz. l,le1ted brtter
I 1b, Cooking Apples

Sift together 4 oz.
Stir in 4 oz. oi1k,
Po.r-r into g?eased 2
and B f1. oz. boifin
45 minutes.

1 l,arge EgB
6 tblsps. I4ilk
1 oz. Ivlelted Butter

1a
1L

z. Castor Suija,r
evel Teasp, Cinnamon

Sift the llour and Baking Powder into e bowf anai aald sugar. Add egg, milk end Eelteal
butter and mix gently at first and then vigou?ouBfy to nake a sEooth, fairly soft
Eixture, Spoon the nixtule into a uefl-g?ea8ed soaLl roasting or shallov ba-iaing tin
apDrox. 11I x 7ri, Spread nixture fevel. Srush the top all over !,rith the second 1 oz,
Eelteal butter. Pee1, core a.na thlnly slice the appfes ard atlangc over the surface oI
the.cake. Ilix to€Ether the castor suger al}d cinnamon then sprinkle generously over the
aplIe slices. Bake in the centre of a hot oven (4OOI'. 2OOC Gas Mark 6) fo! ,5 mins. or
until the apples are tender a,nal golden. Serve, cut in squaxesr witil creao or ice cxeaE.
It is also very good cold as a cake. (Ha1f qua.ntities of the mixture fills a 7'r squar:e
shallol^, baking tin, 3.nd a tin of dlained pears is a popular alternatiye to apples in
this case.) If this recipe is useal as a ca.ke lt should be eaten i-thin a coupfe of
alays anal not kept in a tin.
l4rs. P. To11and.

CHOCOTATE FUIGE runlli,iic (se"ves d/5)
S.R. trlorr", I tb1sg. Cocoa, pinch s.r1t e"nd 4 oz. sue:ar into a basin.
I tb1sp. melted oarg. ox butter and a few drops rani111 esse:ce.
pint ovenp?oof dish. Uix together 6 oz. bror^rn suiar, 1 tblsp. cocoa
g water a.nd pour on top of mixture in disll. Bake at ,75- for about

Mrs. Anne Scott.
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SPONOE PUDDING HOT

6 oz. S.R. Elour Suffieient Milk to nix
, oz. Ma!8. t,lel1 greased ?udding bas.in
J oz, Castor Sugar Serve with Rasp Jam or Golden SlBrp
I Eag

Put flou!, sugar anal oar8. in a ba.sin anal rub iogethe! tiI1 fine like breadcnEbs,
Beat e88 ln a sepa?ate ba6in, edd pinch of sal.t then 3ald "-lnost half a cup of niLk a-nd
hix velI into flou! oLntule, then turn into greaseal ludding basin. Ihe nixture shoufd
fill the basiE up to three-querters fu11. Cover vith a greaseal paper and stea.'n fo!
lj hrs. Remove from pot, take off greaseal paper anal serve ct once \rith ja.B o! goLdeD
sJrrup !

Iiliss Susa.n Shaw.

OSSORNO PUDDIIJG

1 Egg I Pinch of Salt
1 oz. Sugar 4 thin S1lces of Breaal & Butter
+ pint MiIk !,lar0alade

Seat the egg and sugari beat in the inilk end add the saIt. SpreeC the biead .'lld
butte! vith maroalsde and 1ay the Elices in e buttered pic dish, then strain the egg
sodl oi.lk over. Sake in a moilerate oven (r5O"f, cas l,lark 4) for about t hour, or until
the custard has set.
lrEs. J. Bro['n.
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COTCII TART

4 oz, Shortcirst Pastr.y 2 ozs. Butter
5 ozs. Scft, liaht brown suear 1-4 drops Vanilla Essence
2 ozs. Plain flour, sifted I Egg, separated.
4 rblsps,. vra t-.r 1| ozs. Caster strgar
t pr. mltk

Preh--at oven to 19OoC (l?5oF) - Gas },lark 5, Ro11 out the pastry ard lirc ?. ?" (lsch)
flan dtsh 1,ith lt. Bake blind 1n the pre-heatecl oven for li minutes. Tc oa.ke ihe
tlutterscotch fil1ing, !]ix the soft brok'n 6uga.! anil flour together in a smal1 saucepan
and bIend w.ith the uater. SolI the milk 1n anothex saucepan anci then pour it cve! iie
6ugar anal flour oixture, Add the butter: and mix {e11, then cook s1ovIy over a 1ow heat,
Etirring hard {lth a r.ooden spoon, until thick. Reoove the pan froD the h€3t end add tfte
vanifla essence end egg yo1k, beating them well in. To make the oelin8ue topljng, ,,riaip the
egg white in a s!lal-1 bo$1 until stiff, then fold in the caster 6ugar, !)ur th€ briite!-
scotch fi]I.ing into the baked pastly case and cover with a layer of Eelilrgue. :lice 1n
the oven at f5ooC (rOOof) - Cas 2 for about ,O tinutes until ihe lleringue is cris! 2id
lightly btouoed, Serve hot or cold vith creaD.

Iioyra ryffe,

EOT PEACHES

I (1 1b. 14 oz.) can leach Halves
2 oz. 3rown Suga!
1 I evel Teasp. Cinnamon

nrain peaches, reserve { pint juice. Ar?ange halves cut side up in sd?-11 bakinS dish.
Poua :res€fied juice in baee of tin and Erix 6ugax and cinnaoon together and sprinkle
over peaches. Place in centre of moal. hot oven Ga.s 5 and bake 15 riins. Serve hot vith
crealD.

!,1!s. ChriE. Linley,
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h Salt
Darg. into flou!. Mix r,rith milk a6 if Daking pastry uith vate?, Rol1 out 1engi._and spleaat with Rasp. Jam. put i.n buttered pie di;h, ?ut ir]-. 

"ao"upan t "rp'^1 tblsp. suga?, r cz' Marg. ' dissolve .-na biing to^uoir, p.rur ov€r rolr cnd b.ke,0 ,nins. unril .l.iq,jd is atl lried up. cas I or-r50oi,- -- - --

ROIY-PO',Y PUD}IIG
Gup S.n. Flour
oa. Marg.

. Chris. linLey.

CI.IE PEAR (Sllrmer's Sweet)

. Jessie Eaaldcw.

-.and 
cot'e 1 eating p€ar. Cut in half anai fi]l centre with 1 oz. chopped l{alnuts1 teasp. Raisine. Beat 1 egg rhite and drop of Alcond f""."."-a"a Liquial syeetll€!.on pedr halves and brorn irj oven.

CI,OOTIE DUI4PLII{G

4 Ieacupo Flour
I Teacup Sugar
F\rl1y I teacup Suet
tu11y + tb1sp. Saking Sodai teaep. Salt
Put in flouled cLoth (i,rl:lng cloth out_in boillng water first), put ioto boi.ling tvaterwilh a p1ale on bortom of IEr. Boil 4 hrB.
firs. Jean Smith.

1! teasps. Cinnamon
, Cups Mixed Uruit
1 ,an
About 1 pt. Milk

7.
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g'

Plzzt\

S.R, !'Iou!
l4arg.
Castor Suga:.

!. Ivlixed Peef
o. l[t].k
Dlge6tive 3iscuits

25 g, llars
25 e. Soft Broqn Sugar

t 1or"r. !-y'",p - .t 'leas!. llfxed ijprce
1 Ca.n lrui-t
1 Sanana
1 'Icasp. l,eroon Juice

one dlough anal bake as fcr a savouly lizza (sieve flou! aJrd sa1t, rr:b in oa!g, adi
mllk to nake aa elastic dough, knead and roll cut slightly raising ed,ge). Ueli

, sugar a.nd syrup in pan, add slice and biscult. Spread half mixture cn bas€ rf
za place alxaine frui iop Uash banana add lemcn JUICe preaald t

.f biscui top.
creal]l.

s Johann Forsyth.

,s (cLoorY) mIPrING
oz. Plaln llour
oz. Atola Suet
oz. Mlxed Fruit
oz. i,lixed Peel
TeaBp.3. Sod.a
TeaBp. Ground cinger

t

t approx. 25 I]u,ns S hc ta t:,roBake 1n ho ( )

+
L

Teasp. Uixed Spice
Ieasp. Cinnanon

1Des6p. Sugar
Plnch Salt
Spoonful Treacle
1 Ap!1e

all ilg?edients v,ell together adding tleacle {,ith nilk to fl-ix (nct t3o s.ft oixtule).
ald a pudd.ing cloth vith boiling !,ate! and splLnk1e with ffour. lut Eixture on cloth

1y !/l- th p f tr i ng Pu In po t .f bc t 1 ing ,-:-ld
hours badd

da luncan.

t kept bo iling and.
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}UI{PLI}IG

p Su8'ax

f1our, sugar, treaalcrunbs aral suet anal sti! in spices a,:rlal biceib. of sodar add 8?ateal
e and fru-it. Mix thoroughly, add nl1k to nake a fairly stiff nixture. Scald luAdiDg

th boiling water, clust vith flour and tulal the nixture lntD it. Tie secureLy,
room fo! ihe aumittnS to swelI. 3oi1 steadily for ,-4 hours (',{ith a llate in the

1 Grated Apple
1 Teasp. Cinn?-son or Mixed Spice
1 Teasp. Sicarb. of Soala
(ir using s.R. Ilour omit xicalb, of soda)
Mllk to mix

1 Tusp. Sugar
1 Pint l,li1k
4 oz. Caster Sngax
I oz. Blancbeal A1&onds

Blend
the lest
lan and
ly'hisk
cus tard

Breaalcrr{bs
Suet

b. Raisins
b. P1ain Flour
b. Clrrxants

of the pot). Remove cloth gently a.nd d.!y cff duoplina in flctrt of fire cr under a
81111. Spllnkle with su€E"r aral serve. If a alarker coloureal dlurpling is vanted siBply
L ThLBp. black treacle.

th lri

. Jea,nette Stelrart.

S}/1SS TR]I'IT

Slriss Bo11
Med. Sized Tin Apsicots (d.rained)
Tblsp. Custardl Powaler
nggs (separated)

ce the swiss ro11 anal alrange vlth the apri,coils in a L* pint fire-piocf dish.
custaral poudlex, egg yoll<s a;nd sugar together with a Little of the 4iI(. Eezt

the nilk and rrhen nearly boilingr stir on tc the nixed custard. 5et_u!rl t., the
to the to11, stirxing ccntinuously a;]1d vhen thickr pour oYer the alliccts.

egg' whites until stiff and fold in caste! sugar. PiLe meringue on top .f the
stud with blanched alnonils. Sake at ,50tr' (IBOC) or Mark 4 for about 20 trdns.

. Kathleen Pirie.
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oz. Plain tr.lour
oz. Butter o! l,1arg
oz. Eround Alnonds
cz. Castor Sugar

B Tb1sp. _Minc eneat _I Large Tin Sljced leach"s (orained)
Glace Cherries

erve sooe for decoxation) then to! with crumble mi.xture. Sake in ncd. creD (400tr,
Mark 5) for. 25-10 mins. Decorate top 1,/lth peach slices and cherries, and sel.ve hct

th cream and custard.

s. irlryte.

t fl,,ur into bowl anal rub ln butte! o! ma!g, ti1I mixtule 
"eseEbl.es 

bleadcmobs. Add
and sugar. Put roincemeat into bottcm of .yen-prorf dish, ccver ,^,i ib peaches

TMAS CEIN4BT,Ti

IC IXMON IUNIING

Large Lemon (8fated rind and ju.ice)
oz, Butter or Marg.
)2. Castf Sugar

2 tlSgs (separateclJ
2 oz. S.R. Ilcur
+ Pint uilk

t cyen ivlark 4, 150f, 160c. Add the lemon rind to tbe butter a4d srs.-r, :re,j

trained lemon juice and 
"ernainin€i 

sifted fI.u-r alterllately. lrhisk eg3 $hites -dntil stiff
fold in evenly, Pour into a Sreaseal 1$ pt. pie dish and bake for ,!O I:ns.

s pudding cooks to give a light sponge top rith a tangy lemon sauce u.!'!de!:'leaih. Serve
d vith sveetened,,rhrlped cream and a littfe grated femon rind.

ther until soft. Add the beaten egg yolks a-nd a little flour. Stir in ihe (ilk'

E. Dunn.
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OTIE NL'MPI]NC

together in a large bc\{1:

oz. S.R. Flour
oz. Sllleal. Suet
oz. Soft Sro n Sugar
oz. Clea.ned and Mixeal Dried Fruit

Grated Ap?1e
Teaap, Mi.xed Spice

I Teasp. Cirnarnon
1 Teasp. Crystalized Ginger
$ Teasp. Gioun.l Cloves
1 Tea8p. Saft
3 Teasp, Baking soda
] Teasp. Cream at larl;ar

ften J Tblsp. treacle Dver a ve?y Iov heat and beat up oae egg, nixlng the tuo t.6ether
fo"e adding them to dxy in€redients. To this mixture is no.ar added enough milk stcut,
r or cold tea, to give a soft dough. .L cloth large enough to hold the mixture should

be scalded, squeezed out and sprinkled \dth ffcur. The mixture should then be
aced in the middte of the cloth and tied, leaving enough rocr fox the dunplin€; to svell.
t on a,n enamef plate into a very farge covered par full of boiling water, 3oi1 steaiily
r J horrrs. To! r,/ith bciling nater ,rhitst cooking. trift fxom water and rest for 2 Ealrs t
tie ard turn on to 1,larlc p1ate, then pop into mod. oven for 2 nins to g1aze.

E. Bro[al.

T,I]DIIXlG

Tin Plneaplle
Eggs
Ibfsp. Caster Sugar

2 Tbls]). ?lain lfour
2 az. yle]:ga]]ine
1 Pint Mitk

hit

rnhite sauce i.ith marg, flour and nifk. Separate juice and fruit. Cut init lntl
es and place in pie dish, Put egg yohs a.nal sugar lnto juice. Beat up allc aCd to
e "sauce then pcur over frult. Cover vith meringue, using egg r,,,h.ites. 32-ke ln
oven untll meringue is baked.

Arrne trihytock.

7!.



ANID CIIEIRY CRUI{BLE

cz. Self-Raising Flour
-,,2. Ilargarlne

2 SDaII Ripe Sananas
I Tin Cherry Pie lillina

eargarioe into flour and ad.d sugar to folo c1'unb1e ,Dixtule. Place cherJr pie
, alrd sliced bananas in ovenploof dish - nix re11, Cover !,rith cru.r0bIe mixtuie.
oven ( Ila-r'k 4) unti-L Aolden brohn.

. Sue Richaxds.

SOIIFFLES

Pastry: I pt, Watet
5 oz. lqajrg.

5 oz. Ilour.
4 Egg Yolk8

roalg and water together, add flou! anai cook ulel1. Leave to cool slightly and
t in eggs one by one. Drop tblspe. of aixture into boiling oi1 for 7 olns, tulrting

ioDaUy. !r8i! adil toss in casto! suga!. l{ate soa1l hole for fil1ing. I'111 wlti
aril pou! ove! sauce.

Chantilly! | pt. vhipped creab and 1 tUsp. 3!andy.

Sauce: Liquidize tirr of Apricots.
. 3.8, Robertson.
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I'MRINGIIE SJPO}IOE

Packet lyons {"it1e Sponges
Smal1 Cah Manalarln o"an$es
Ega

oD oven - Reg, 2 or ,OOo8. line shallow ovenproof dish wj.th tri.fle sponges.
arge Danalarins on top .f sponge, pourin€i over. enough juice to moistc-n sponge.

te egg, put yolk into borr,L lrith I oz. suga.!. Eeat l,Iilk, pour over yolk be?-ting

until it peaks then fold. in rest of 6ugax. Spread ovcr puddinS. 3ak,: i:: rven
tj.I meringue becomes bard anil crisp.

II. Iurul.

Fi}ling! 1 1b. Rhubarb
2 sma11 Bananas
4 oz, soft 3ro\"r 3ugar. (1i€ht)

p cruoble. Prepare rhubarb ard slice-banaras tldckly. Put toeEther i:r Crsh 2]1C

le with brovn 6ugar. 15 mins. 3t ,?5 .

I,. ridd.

2* .zs Castor Suga!
* Pint }Iilk

the tiDe. Betum to saucepan and heat wltil egg custaral thLckens. (Ic noi aliov
boil). VJhen thick pour over fruit. l,,trisL egg r,/hit€ until Btiff, rdd half su--r,

AND BANANA CRL,III]]L]I

: 4 oz. ?1. Flou!
2 oz. !1a,r8,
2 oz. Suga::

7a



1,1r CTEESE CAIG

I l,arge Cooking Apple

I ozs. Castor Sugar

1PPIE B.U,M

MediuE sizeal Apples
Teasps. Brovr Sue@r
Clo v-es

ozs. Shoxt Crust Pastry
2
I
l

Mai'8. or Butter

3eaten r,ilhi ie of Egg
Caster Suga:r
L,2. Shoxt Crust Pastry

Ege
lemon

l,ine I inch flan tin uith pastly. Cleam Erarg a,nd sugar together. Add beaieti e6;. !e:l
apple, grate and add to egg.mixture with grated rind and juice of lemonr ;,o,= ::-1. jlal
case. Ba.Le in a hot oven 400F for 20-25 mins., then reduce heat to J25"F fcr:rr::._.:
25 minutes. Serve hct or co1d, Also freezes r./efI.
Barbara lark,

5

6
6

Prepare the pastry, wipe, core, end peel th€ apples, roll out pastay to +,' taj.ci::Ess.
Cut into rolrrld.o large enough to surlound the apple, pJ.ace an apple ir.r th. ce:lre :._ eucn
lound of pa6try, and fill up centre of apple uith sugar and one c1cve, ijei eirjes .:
pastry and fold up n€atl r round the appIe. Join at top. Ro11 the ball LerHee.: -,._e l,_iis.
!1ace on ereased ba"king txay 1\,ith the rough side doLrn. Bn1sh over vriih riilk :! :!z:e!,
drealge vith flnil su6ar, ard bake in hot oven ti11 the pastry is a lighr baavx; t._ei
leduce the heat and cook more slowly ti1I the apples are soft. Serve cn a :r..t iish arli
dredge with fine suga?, negulo 6 - other cookeri 4OOul. Uiddle of ove::.
lrro?ag !'o!syth.

17



].8 PIII MIENLS

, ozs. Soft Brown Sugar
4 tblsps. l,Iater

4 oza. Iloux
1 oz. Marg.
1 oz. Caster Sugar
! Level teasp. laicin8 Po\raler
Pinch Salt
2 teaspE, Iililk

2 Med. sizedl Cooking Ai;ie:
U oz. Glanulated sugar
* 1eve1 teasp. Ground Cj.a*.=::-
1 teaep. lelron Jiiice
I Dint Cven-lrer€ Dish
ov;n 18ooc ,5oo!, cas 4
?iEe ,0 oj.ns.

Filling:

try:

p: lisso1ve su87tr' in vater, bring to troil, simrner lor 2 to J mlns. pour into

try uith apples, 6ugar, cinnamon and lemon juice. Ro11 in sviss rolL f8shion a;d cut

ed dish,
try: Rub !lar& into flour, add 6ugar, baling povder and salt. Mix to a stiff dcugh

th oilk , knead lietrtly and 
"o11 

into lectangle 5" x 10tr. Chop apples finety. Spreai

to 4 equaL rounds. Place pin {hee1s flat side uppernost h plepared dish. Bas te ni-"h
p and bale for al)prox. lO mins. until cooked. Serl,e hot viih custard or clean.
Etine tr'orsyth.

ERUII PlE

oz. llargaline 2 I€Cs
Cup Sultanas o! llixed Fnit Fe$ Drops VanilLa, Essence
Cup Suga! Shortcrust pastry

1t ma!g. in pan ove? a 1o!, heat. Cook frult sli.!.htly. Add sugar and vajlilla essenca.
lov to cool for a few fiinutes anal then adJ 2 oeaten eggts. Uix !rcI] anal pout into

crust las try case. lake in ooderate oven for J0 Dlnutes. Selve vith creaB.
Drunaond.

7a



?RY

S?oNGE TAm - 8'r FlaJr RinB

r 5 oz. Plain llour
1 oz. I'la"rga?ine
Plnch of Salt
J.t oz. Larct

the flour anil salt j.!to mixing bovl, add the fats cut into snaI1 pieces r-r j 
---:fingeltils on1y, fub theD u!ti1 they ale evenly distributed anal the nix-,:.: .:s:-'-::

breaalcn1Ebs, Stir in enough water to Da&e a falrly stiff dough, then :::: - _-: ::
circle larger than the flan ring. Put the flan ril1g onto a b.,Ling tray, :::i :i: _-:-+
othecentreandp!essitintothebaseandsides.Runaro11ingpii1.1i:::]l.

lng to remove the eracess lastry anal reserve the scraps,

1 oz. Sutte!
4 oz. sultarEs
1 oz. soft light !"ol.,n Suga!
1 Level Teasp. Plailt tr'lour

Pinch Gruunal Cinnamon
2 leveL Teasp, SJrrup

t all the i.ngredlients into s saucepan and over a 1ou heat, bring the ni)i:-i. :: --: + ::--:'
tirrirg all the tiroe. treave the filling on one side to coof.

TOPPINC:

1 Large !96
2 az. Soft Margarlne

2 cz. Caster Su8ar
2 oz. S.R. Ilour

t the egg, na,rg, sugar and flour into e rnixing bowl using a r/ooden s;::::., :-_: _-r:1

gether untif the ingredients have combineal, then beat the trlixture fJl l::,-.. :: :1::::,::.::e
one air. Spread the cool filling over the flan case, then cover this !.i= _-.-= -,*8etuae. Rol1 out pastry scraps and cut out six strips, then arrange :i.:: -.- -',-----::

top of the tart. Bake tart on the centre shelf of a noderately hii :1'::- ::---:: : .: :-,:
or about 40 eins. or until the pastry is golden brovn anai sponge veil r:s::-. ::: :E
erveal with custaldl.

rene Roilger.
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I]I'FY LEMON SOUtr'I'LE

?!e!. Tirne 20 mins. (p1us st.rnding time)
oz. Gel"atine
Me(l. Size lemons
Large Eggs
oz. Castex Suga!

{ Pint Douue cre,ara

$ lut Stngle cream
2 Tblsp. Top of l,ltIk
Extra Double Crean and some chocolate
ver1nicelll for decoration

tside of a 55't souffle dish. Ihe bard ofa ba.rril of gteaseproof paper lo]lrldl the ou
aselroof nust be aleep enough to oxtenal 4ir abovd rin of dish. Secure with th1! string.
t1y o11 the inslde of paper vith tasteles

te! in an o1d cup. Steld the cup ln a bovl

top of

s o11. Put the gelatine and 4 Tb1sp. cold
of very hot uater and 1ee"ve there 1lntil thetine has alisBolved. Clate rinil cf leBon. Squeeze out and 6train the Juice fron both

Sepaa€te etgE, whisk egg yoLks ri th sugar uitil very thick. Whisk double creaDths ingle creaE. hihisk egg whites ulttil very stiff. Fold the leoon juice lemon rind
milk intc whisked egg rnixture. Stir in dissolved gelatine, then the cream and

whites. Put the mixtutE in the preparedt souffle dish. l,ightly sDooth the top lri th
!a1e tte lorife a.nal leave to set. Calefully t'ello,re paper, alecolate top of souffle lfithcrean a.nd vernicelli.
i1a Robef,tson.
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DiNISH CREAM CAKE (BISCOTTEN TORTE)

oz. Margarine
oz. Castor Sugar
Eggs
oz. Ground Alno11d6
PiEt UhippinS Cread

Few droD6 alriond esEence
, P1n! m1-LK

1+ Tb16p, Run
12 oz. Nice bisouits (24)
Slicod Al,mond6

4
2
)
+

Crean margari-ne a4dl 6ugar together until li8ht and fluffy. Separate g86s and bea:
yolks into aix. Add Srould almondsr almond e66ence and haLf the nilk. Eeat e83

'rhites until stiffr then fold into tbe almonal olx. IIix run ancl oost of the
reoail1iDg riilk. Arrallge 6 bj.6cuits in tlvo loos on a sheet of greasep!oof patr)er.
Brustr geEerou6}y rrith fiiLk/rum nix. spread witlt + alDond !nix. Continue vith
biscuits (brushin8 each layer with Rti.lk/rum) and fi111nB, endi4g with biscuitE
on top. Wlap securely in foil and put in flidge overnight. Covea with creaE
aad a1mond6.

!06e-l,larie lrhitef ord

I'RUIT SOUFFLE

1Je1ly
1 med. tin f"uit cocktail
1 family 6i.ze block vanilla ice cream

Drain juice flom fluit and make up to + pirt witb wate!. DiEsolve iel,ly i.n the
juice mixture. l,eavc to cool bllt not set in mixture bou1. Eopty fruit cocktail
into col-dl jelly and beat until nost of the fruit has bloken up. Add block of
ice cream and beat agein until fairly snooth. Poui into bowl and leave to 6et.

Una Mclalen
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CHENSECAKE

DiBestive Biscuits
026. l.la}g
Lenon Je1ly
Pint Water

Juice and Rind of '1 Lenon

tt
ti

oua on biscuit base anal a]1ow to 6et. Decorate v,,ith uhilpeil cream.

s B E Robert6on

1
2
z
4

Soall Tin Carnation Milk
Cup Su8ar
ozs. Cleam Chee6o

h biscuits melt marg, add biscuits crumbsr [1i). x,el1 and !re6s fi!rn].y into a t{e:l
ered drr ffan rin8. l4ake up jelly 1{ith uater afld al1ou to cool. Uhisk milk
I thick and cleany. Add cheese and sugar and r,,hi6k again. Add lenon juj.ce
rinal to coldl jelly, then add lemon mix to the tuilk cheeEe rnixture and ohj.sk.

TRIFLE

xr Prep, lime 25 mins.

oz. casto? su8ar
oz. can peai halves

Cooking tire 5 mln6

Pint sachet custaril powder
Pi.Dt milk

2 tbfsp. Brandy
4 ozs. Green Grapes
5 ozs. Black cr.ape6
, tblsp. Canned Suceteaed Oian8e Juice

e u! the custald as di.rected on the packet. l,et it cool a IittIe. Draib the

e Saeen Brale6 on top of the !ea.s. Divide the black grape6 into 6ma11 bunches
ep most of thefl for to! of trifle, put rest itr the di6h. Pour orange jui.ce
to di6h, top {ith tha custard. Cover vith cling-fi1m and leave to cool. Decorate
th black grapes.

6r chop up and nix vrith the brandy. Put them in a flat serving dli6h. Put

eila Robertson
B2



SEIOIINA FOAM

1Je11y
J Cups Vater
2 Tb1sp. Suge,r
2 lblsp. Seraolina

Put jeuy in pan irith veter untj.l nelted, addEugar and seDolina and Bti! tiil ..c:1jj€
point. Put in dish till cool al1d switch for I hour. put is des€ert d.igh and set.
Irs. Marf' Findlay.

AvoC.l\Do rrJAN

Base: 4 oz. Dige6tives
1+ .2. Iriel.ted Butter

Crea.n aIdL Aleelioe fnr Aecoratir

I'i11ingt I IiI]e Je1ly
I LalgE Ripe Avocadc
4 1b16p. cleae

ebiBcuit base anal place in 7,' flan !ing, pleferabl.y fluted. Leave tc sgi. l::safye
in i: pint hot wate?. St.ne ahd peel avocad. €tnd nash or push thrcub-l_:-::: i:e?:.
cool jelly, pour ,,n crea8 and a'hisk {eI1. p,,ur into flan ring.. !ea!: 1: !-.:.
ring and deco?ate with crea.El stare ancl an8:e1ica leaves.

je11y

!l!s. lvlayis ogilvie.
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WHIP

th. Rhubarb
.t. Sugar
lint l{ater

?irt New Mifk
lea.up SuePr

XEeE Separated
oz. Caster Sugar
lint I,&lilping Creeo

I &as rlberr'lr Je11y
7 oz. Ca.a llvaporated i4ilk

co.k rhubaxb in lrater and su6:nr until very soft. I"lelt ielly cubes in:c ::^: t:-::.-:4.
to cool. whj.p er.aptrated Eilk until very stiff. Iofd into 

"hubalb 
aixlui: -,:

into indivialual elaBses. l,eave to set.
. Kidd.

OI,I} SI{APE

Vanilla EBsence
+ fb1sp. Pofdered Gelatine
ldetted }Iould

roiIk, sug;r and yolks of e8:Es in a nodium sizeal pan ond add geLatine, :::: :-.--_-:=l:+:
beat well lrith a l.lhisk, then brj.ng to the b.il which ],rilI separate t1'!€ !1,.:'i:::. ':i
la essence, set alide until aleost cold, theD beat the whltes of eg€s till s:liir add
e Eixture and be4t re1l. Pour into the we+ted Doulil aral put it! frldge t. sei. i},e!
turn .,ut ou flat pLate. Senre with fruit.

Susen Shaw.

CNEAM

egg {hite6 aJlil 6u€a!. hd.il egg yolks ana mj-x lrith spoon. 1lhj.p creali then add t.
tr'roeze for at leat 5 houg.

. K. Dawaon.
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CIIBOS CEITION ?I!
1 Packet gnflavoured Gelatlhe
5 oz. SugaJ
4 EgB YolkB
6 oz. Orange Juj.ce
, oz. Lenon Juice

Ieasp. Gxateil oran8e Peel
Teas?. Glated lemon Peel

4 Egg !,/hi.tes
4 oz. sugar
1- ln Baked Pa6try Shel1

In saucepan thoroughfy Eix gelatine, 5 oz. Sugar aDd dash salt. Seat to6ethe. eeg ici.ks,
juices ardl I cup rater, sti! into gelatine. Cook and Etir ove! rned. heat just till E-i:f,ure
.cDes to boiling and g6latLne LE coBpletcly dlissolveai. Reioove fron heat, sti! i:: .r.EEE
anal leoon !eel. ChiU stirlillg oocagionally tiU oixfirre is partially set. &at e88
nhites ti11 soft peaks forn. oladualty add th 4 oz. sugarr beatii€: tiLl stiif Pals foEo'
frld in g€latine Dlxture.. Pile into cooled bakea pastly €hel1. chi1I tili fj-rt. 3e.n116h
id th whipped c!ea& and a sllinkIe of shledded orange peel" lf desiled.
!'lalgaret B, ltuldoch.

CEOCOI,AEE lMtrSgE

d oz. Plaln Chocolate
] oz. Butter
4 Eceg

Sreak tlre choiloIate into a bowl set over a saucepan I fi11ed vlth hot ;1.'€!. s:ir
occasionally until chocolate has melted. Stlr ln butter and blend velI. SePai2te e38s
addiig yolks to chocolate nlxture and Fttina the vhite6 together i!1 a bciii. S!i! ic
blend the egg yolks and chocolate andl renove bowl from heat. l,lhisk egg "/hj:es ]niil
stlff arl.I uslng a Eetal spoon, folal 8ent1y but fi]mly into chocolat€ ajlhre. ?3'ir the
Eousse into seffing aliEh o! individual dlshes andl chlII fo, severaL hcuts. Serves 4.
very light nousse atral roay be oade fo? as mary people as requited as lcr€ 3s yct al-lcv
1 eA6 anil 1 oz. chocolate pe! pe?son.

S. Co1vil1e.
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,s -au- cHocotAl

oz. Plain Chocolate
oz. Butte!
1ks a,l1d Ul1tes of I Eess

1 Tblsp. WarD Water
{ Pint lruble crean

ak up chocolate ard put into basin standing ove! saucepall of hot ,ater. Adai butier e::
ve until both have melted, stiEing once or twice. Beat in egg yo1ks. When roixt_;ie
auooth rer0ove froln lleat and sti! in uarE rate!. Beat egg whiteB to stif.f snol, ani

ntly fold into chocolate mixture. tra.nsfe! to 4 individual dlshes or sundae glasses
chil1. Just b€fole Aerving decorate uith the cream ,hlpped rmtiL lithtly stiff.

TIS - AIi - CEOCO],ATE WI1E COFIEO

11ow above oethod fo! Potr s-au-{hocolat, but add 2 1evel tea.sp. inBtant coffee porder
th the butter.
,s - AIJ - CHOCoIAT 1rTltE SmnRy, Bn-AtiDy OR RUM

1l-or receipe anil method for Pot , s-au-Chocolat but ornit ater. Use iEstead l gbl-sp.
of lukewarn Shelry, Blandllr o! RJ-n.

Sheena I€monal.

TjRINOIS (Rich Chocolate anal Chestnut Puddina - ServinA 8)

:a-rmed
together 6 oz. Softened Butter arld 4 oz, Caster Sugar. Thoroughly beat in I l-b.
un6weetened Chestnut Frxee, two tblsp. Brandy, pfus 1 tb16!. Cold Water and * 1b.
but cool Plain Dessert Chocolate. Pack the mixture into a 1 1b. loaf tin vhit4ted

has been lightly ol1ed, 1lned lrith Breaseproof laper and coiled a€aLn. Cove! and.
!€fligerate for atleat I hours before se?ving. Decolate wi th curls of chooolate afte!
',lrxloulding andl serve with plenty of softly lrhippeal crean flavour.ed vrith a little brandy.

-{ine Glbson.
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DX'IGI{T

lb. Black Grapes
Ib, Green GrapeE

halved and pipped * Pt. Ap"lcot Yoghurt
I EeA l,rhites

the yoghurt into a borI, \rhisk the eg8 r{ihites until stiff a.nd fold into ti.e
. Layer the yoghurt and g?apes into glasseB. Decorate rith a fev g?apes cr- 1:!.

. Sheena La.nond

CRE}IVI P]!
try - I ozs. Plain I'Ionr Filling - 2 ozs. lcine Su€a!

, ozs. arg , ozs. Pl<t. PhiLadellhia Cheese
2 oza. CaEtor suga! 1 Pkt. Dlea.n ToppiDg

+ Pt. Mir.k
1 tin Chelry Pie I'iUj.ne

try - llix ana k!e6d as for shortbleail arlal use to lloe 2 sandvich tim. Sake 20 - 25
tes at ,50F.

Ilj-ag - Ctead icing suets! and cheese. Add to drea.E topping whipled ldth njIk. Put
o cooled pastr,r' cases. Set in flidele tbell apleadl pie fii1lioa ol! top.
so good vith crushed pineapple o! other pie filling).
, F, Kidd
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FXEEZE

ozs. cornflakes (crunbled.)
1evel tblsp caster suga!
oz. butte! (oe1t6d)

base
)
)
)

2 eg€ts aeparateal
A small car nestles milk
4 tbIsp. 1e&on jui.ce
, 1eve1 ttlsp. caBter 6ugar

e bowl blend corllfLalres, suSar atld butter. ?Iess eI1 but 4 tblsps. into the base :j
shal.low dish. (A flan tin or santluich tin). feat the egg yolks in e dleep borrl -

ine in nestles ni1k. Add feDon juice and sti" well until thickened. Beat eEB
te t111 very stiff. Fold iD sugar anal the!! fold this throueh yol.ks and. lemon Di.x.

ovor base. Sprinkle kith the reoainiDe ffa.kes.
e rapidly in deep fleeze. Selve at just below defrost point.

. Bette Strechan

CEUI.ICH

Pi.1lina -

oufy melt narg, s}.rup a.nd choc. ReEove from beat, add suEar ard co?nflakes, mix
. Ueing the b&ck of a oetal spoon, 6hape the Eixtule evenly iDto tin. Al1ow

coo1. lIe1t narg, sugar, syr:up in pan and boil until changing to golden brown and
lfing of butterscotch. 31end cornllour vith a little milk add remaininE lrilk and

to boiling point, Pour over base anal leaye to set. Serve vith flesh whipped crean.

oz. Marg
oz. Choppedl Cooking Choc.
oz. Caato" Sugar
Level tblsp. SJEUp
tblsp. Corlrflales

1
z
1
I
a
1

ss Joha!! trrorsyth

88

oz. MaJg.
oz. Soft Srourl SuEar (Light)
Level dess?. sJrrup
oz- Cornflour
gi1L l&U.
ei11 Evalolated Milk



2
.1

2-) tbIsp. Crear
ToppinE - Ice crea.E or CreaD

oz. Powilered Celatine
Pt. !/ater

!'lash bananas xith lemoa juice. Eeat honey in the uilk. Stir into nashed baJla:]as,
Soften gelatine in , tbls!. of the cold water, SiMler the leEo!1 rind in the reEainder:
of the water for about t nins. then blend the liquid liith the softened geLatine. ;j}.e..
quite clear add to the banana mixtule. Allov to cool and gtiffen very sLightly the:l
fold in the lightly whipped c!eat!. Spoon into g:lassee arrd top uitb ice creae or crear
!lls. ArDe Gibson

IINON IND CEOCOIATE FIAN

1 Cooketl 5-?r f14n case 1 oz. Cornflour
$ lt, t.tater 2 egg yolks
2-, ozs. Suga! 1 oz. Olated Chocolate
Juice andl rind of 1 T,eDon

Place w&ter j.n pan, add Eugar anil slices of peel froD 1eEon, bring to boil slowIy and
stleiA. Blend the cornflour vith the lemon juice adal to the vater suga! roixtule,
brj.n8 to tbe boil anal cook for 2-, minE. to thicken. Seat the etg yolks and add to
the corrfloui mixture. PorE the fiu.fuig into the flan case anal bake in Doalerate ovet
)5011 Gas oark 4) fol 20 mins. Leave to cool aJld61)rinkle with Srated chocolate.

}lrs. J. Bror.'n

It

-
trONEY BANANA CNDA}IS

, Larg€ ripe Sananas
1 I.rge l,edron
2-, tbIsp. Honey
+ Pt. r4i1k



serve - 4 oz. Double Cleam and sliced banana.

olve jeUir in 4 tblsp. vater in pan. Eeat eEntly stilrin€ ti1] diesolved.
to cooI. i/hisk in yoghurt, juice and nilk tiIl frothy. ?our into a dish or

glaase8 aril chi11. Decorate \.dth cleam and sliceal bana.na.

. trYances Hogg.

CN]UM PLD)ING

Pkt. Leoon Je1ly
oz, CaEL,oA natural Yoghurt

2 tb1sp. l,enon Juice
+ Pt. Mirk

teasp. Vanilla essence
?t. clean (whipped)

egE whites
oza. Caate! Suga.r
des6p. Colnflour
te6,BD. Vinegar

z
Fruit to alecolate e.g. rasps, lineapple

egg whltes until stiff, gradually aalding sugar whilst beating, tr'o1d in
our, 1, lnegar anal vanj.11a easence. Cover oven tral vith alumilriu! foil and

. Turn upside down carefully onto serving plate. Cover vith vhipped craam
fluit of eny kind.

. Ila4r Mclalen

. Pile nixtule onto the t!ay, slightly flatten into a roundl or oval shape.
n a coof oven (a5Of) for 1| trours, sL,itch off oven anal leeve pavlova in oven to

ia



I

Slightly Bcaten E;g Ycfks
oz. Sutte! or Ma,rearine

,A,iI CRBA}I PIE

oz. Sugar 1 Teasp, Yanill€i
J oz. Fl?ked .)r shreoded Coc rr'.u!
1 Baked 9r' ?astry She1l
Ccoleal Meringue
-1 LLlp llax(d or Shreclded Cjconu.L

oz. ?141! Iloux or Corn Starch
f1. oz, Uilk

bine su6a!, flour anai 1- tea6p. sa1t, c"adually stir in milk, niling !Iel-l. Cook and
cve! oedium heat tifl thickened and bubbly. Cook 2 oins. Bore. Relrove fron l'leat.
sDa11 a.nount hot mixture iflto egg yo1ks, imnediately retur:n to hrt Eir(tule. C..t ar-i
-for 2 mins. Reaove |roo heat. Add butten, va[i1la enal 1 cup coconut. lour the

ture into the ,rr Cooled pas try 6he11. Srread nelih€ue atop hot ,illing, s6o1in6 t.
of pastry. Sprinkle meringue r,/ith the 1,,, cup coeonut. 3ake at j5o t111 €pIden b!''"r-

t 12 to 15 nins. Cool.

ngue! Beat , e6g &tlltes with * teas!, vanilta aJld + teasp. crea& of tarta! tiI1 scft
stiff pee,&s form and all sugar ise,ks forro. c"adually add 5 tblsp. sugar, beatins ti11

s5olved,

t B. I,lurdcch.

LE i0Al.i

,, uup ijugaf
2 Thl.sp. CoId Watei
2 Tblsp. Lenon Juice

to bcil pineepple, le,nolr jelly, sugar, lrater anal lemon juice. Renove fron heat and
r we1f. Leave to cool and partLy set. Wbip the chilfed evaporated flil,k until thick.

enal in pineappLe mixtute. Pou? into 8r! !1116 tin which has been rinsed ln cold kater,
tc set. \,,/hen reaaly to serve turn rut .-rd fill the centre with si:elf ba11s of icu

tin Evaporated MlLk
cz, llll1 Crrshed lineapple

Lenon Je11y

.Ir'mi-lhead,

91


