
ERINGUE GATEI.U

n Temp. - r50F/180c/cas Mark 4. Cocking Tlme 40 nrins.

1 oz. Tcing Sugar
, oz. Fi}]ely Choppeil cr Ground l{azeLnuts
* Pint whippina crean

l two ? or 8'r Bandl,Ilch tins - line bot+om6 irlth a ring of non-stick pa-per,
sk egg !,hites untlL stlff, add caster suga! one tbIsp. at o tine, beating uell until

l,aige Egg l4hites
oz, Caster Cugar

Drops Yanilla Essence
Drops Vlnegar

fruit.if desired.

I.n" Pennycook

ttff alrd shiny, add vanilla essence .Lnil vinegar, whisk il,l icing s\:ga,:c and lastIy foLC
the nuts. Divide tl1e Eixtuie befi{een two tins aid cook for tioe 6ive!. the outside

al be crisp ard the lnside sdft. furn out on a wire tlay atld c.i1, !i11 $ith c].ealn,

IsoI, (serves 4)
fb, !'resh Rhuba?b (trimmed a.nd cut into 4 cz. Ca6ter Sugar

pieces) 10 f1, oz. n.ub1e Creaxr
Ttlsp. Wate!

t the rhubarb into a pan rrith the l,/a.ter a.nd sugsr. Put ovcr E 1;r ha..t i.n::il the st€a-r
ilissolvea, then sirnmer gently fo" 1O ndns. or until the rhubarb is ver]_ scft. Puree

a liquidiBer or push th:rou8h a sieve aDal cool. l,lhip the cre?.Il until scft and thick.
oId in the $rree. Spoon intr glasaes end chIL1.

Eindmalch.
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5PBDR,Try PAI.TA]T

Lb. IbozeB Rasps. (lreferabty vithout sugE!)
o! fresh if av.ilable

,'l8e Uhi.tos

b tho t&spberries through
ilve ijl lroezing conpartnen
t in a ,ol.ythene container
iff with an electLic or ro

t4t prrt .i t i ne
t cveIni6.h yot 1f fr thr uuleha

t 1 t! f

4 ozs. Castor Susar
! lt. loutte creie

i]19

fr:i ,1.1- i trays

uhi rk
1 tb1 t

bc
}',li1 I

1!te

:-1c

fraB

t
t i l, 1, in€:

andt j t.JrCs 1I) trl<s lihi ir a if:b t1y i Ix1)a ttt 1 l I t d t 1 1 d t a1 I tr rh traysf"i,dae t h den po u t Lre doun th t .!1lrork raspberry pure
i l puro ] in d ainer i l,Ji th id ard :. .nht l)

to
tber ,i t h., q cLly fuI1y o1d er 11-f]lozen ll

caLe tin i,itlr removable iras..
t
d

trI].lI]GB Cru,li

lre ter: th rdC tlie su831'

ta1I ql2sses o
d, thie Perf
idgc end chi11

SyLvia Breller

fr
arys taf a:!ld kee! oo1 parr rhc ,lgsI, lri It p! toAe hcr J tlef reede }JLi oii sk

1-".sa bo."'i ready

(finely crushed) 2 ^Es. Icing SuEax

1 tii cruslea Pineapple (drained)

Pkt, Nice 3iscuits
ozs, )oublo CreFm
oz. i,iar8.iline

tor cdke) tin - elread half cxushed liscuits on the ttrso _ .re.:c Ee.r€: .id sud3i, thenbeaten egd.. Seat crean untr.1 thick ancl fold j.nio mixture. S.read lixru!e overcuit base' ]"y fruit on top ad cove! with remsinint brscurrs. press ca!:e itlto tinleav€ in fridge overnieht.
l.il. Ieniycook
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IRAWBERRY I'IUTT TIAN

ozs. Plain flour , ozs. Castor Sugar
I Lar8e EBg White
Single cleam, for serving

ch SaLt
ozs. hald Butter
ozs. Ra6pberries
ozs. Stlavberries - choose fairLy firm oIIe6

n on oveni 6et at moderate 1y hot, 40Of. LiBhtly Blease 8,, tin or: ita.n jish.
ift the flour aad saft into
eseobleB fine breadcrunbs. llix in

a !l].xln I
4

bor,/l-. Rub i!! the butter until irixture
tea6p. cold uater to oake a 6tiff lastrynou. out the dough anal use to lino the flab tin or dish. Prick al1 overth a foak and bake enpty, iq centle of pleheatea ove4 fo! 15 min6. Take f1&]1t of oven alld leave the over1 on. pu t the raslbelrie6 and 6 ozs. €tlaHb!rriesf1an. Sprinklc 1 oz. sugar on top of fluit. I'ihisk eg8 vrhite './ith rcrtrairina026. ca6to! sugar until very stif then pile on top of the fruit. Bake inf

er part of ovon for 15 &in6. o! uttil s€t. Leave to coo1. Decorate ,i,th re-6ttaubcrrie6; serve withj.tr 4 hou!6, with cleaD solveil separatefy in aetty ju8.

s SheiLa Robertson
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SWEDISH APPIE CITAR],OTTE

2 x 19. Cooking Ap!1eE 1 oz. cornfLakes
1 Srcal1 Tin Carnatlon lvliLk Meaped Teesp. Ge16-tine
1 Tb1sp. Castor sugar J oz. soft Bloun Sugar
1 oz. l'lax8

Stew alpIes in a Little suEax. \,Jhisk milk unti] tvj.ce its bulk. Dissolve 8Elatiie in a
Little hot vater, acld this slo$ly to miLk, i,hiski.n€ untj.1 6i1k thickens. E:1d cast.r:
sugar in carefully. Ma]<e caraoel by }oiling roarg and tror,\,n ou8ar (add a few drops cf
milk if necessary) stir ih cornflakee until cala.neI is absorbedl, then splink1e cn io!
uhen clfal.
IIrs. l4argaret Butchart

IASPBENRY SITEET

1 1b. Frozen Raspberries
4 oz. Castor SueEr

Egg Vhiteo
Pint Creadr

?
,!

Strain raspberries th"ough a stlainerr whisk egg uhites until stiff, tben s1.!'1y aC,]
sueer, keep beatirg ti11 fit'th. Seat cleal0 ancl add to e88 uhites, then fc1i. i:. laslbe1.fy
puree end nix ve1I. Pile into individual glassee and keop in fridge.
(Prepare this as 1a.te as possibl6).
i,lrs. llary Find.lay.
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CHOCO1ATE IGdCI'LE I'I.AId

3ase: 9-10 fbLBp. Cornflakes

??sj M.Is_. 
_l, Level lblsp! sJmrp

1 Level fblsp. Cocoa
508: Sueax

Decoration: LerD.'n Julce ant * Red Apple

Iriuing: I 5ma11 Tin cleam
L
+
.1

Pear
Eeting Apple

Cooking Apple
I Teasp. Sultanaa

GreaEe flan tin, sandr,rich o? ca.ke tin with marg. Melt De.rg, sJ.rup, cocoa end suear. Stir
in ccoflakes tj.lI ve1] coated. Pregs into f,ing or tin. Leave to set. Chcp fruit and
Edd to red crean. Pface in flan ti.n and tlecorate i,ith apple andl leEron jirice, chi.1].

ss llene lorsyth.

BII{ANA CRF,AM

4 Tblsp. Co1d. trJater
1 1,eve1 Dessp. Gelatine
, l,a-rEe 3a.nen&s

, oz. Castor Sugar
Juice oI I,em.n
Sna11 lin C..rnation Milk

ananas. Pou, into sewing dish, cbi1l ti11 leady to serve,

. Foril.

asure r,rate! into sna11 pan, Bpririkle in gelatine, set asiale 5 mi!6. Place over 1ow
heat rmtj.1 diBsolved, d. not boi1. Drew pan off heat. I4p.sli bananas vith suger enal leuon
juice, l,{hisk carnation nilk until stiff, s1ow1y bert in geletine nixture, foltL in

)6



strain pireap!1e' line 81ass dish uith fruit. separate e88s. Beat
su8ar. Heat juice froo tin vith dlash of 1eEo4. UeLt Selatine add
!1ot boil - cooL, Then acld beaten e86 yol-k. Beat egg 'rhites until
into mixture. l{hen coolr cove! Nith croam and decorate.

yolks'rith
to paE but do
stiff foLd

NORIIEGIAN CREAM

J Eag6
, ozs. Castor su8ar
* oz. 6achet gelatine

1,116 Netta Anton

PINErlPPl,l CI?UMB CAKE DES ]ERT

2 ozs. Butte,
aEd + oz. Butter
2 eggs yo1k6
6 ozs. Ici!1g sugar

1 da6h of lenon juice
1 tiB crushedl ?iueapple

t pt. Double Cream
S&a11. tin crushed Pineap!}e
2 ozs. choppod ualnuts and a
+ Ib. Dj.gestive bi6cuit6

(not juice)
fev balf oaes

Crea4 2 ozs. butter aod icing 6ugar untit fluffy. Then beat in the e86 yo1ks.
l,Ihip the cream and fold the drained piaeapple and the chopped welnuts in. crudbLe
the di8e6tive biscuits inr.a ba8. Line a 6ma1l 1 Ib. loaf tin vith the i oz.
butter neltedl (use pastry brush for thi6). Cover the botton of the ti! eith
a{ crumbs. Thet poir in the crea nixture anal top with the othe. 9 cruobs. chi.I1
in refliSerator for at least 12 houls. Turn out onto a dj.sh befole servin6 and
decorate uith the Batnut halves and extra crean if you feel extravagaot. A loose
bottom tin is be6t, if not line vtith foil.

Il"s Bette Strachan
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RASPBERRY SOUTFIE (serves 6)

, Iarge e8g6 (separated)
, ozs. Ca6tor Sugar
$ oz. powdered Befatine
Juice of J lernon made up to f.I. oz.
(b tblsp ) r,ri Lh water

Pt. sieved raspberries
pt. double crean
oz. chopped browned alnonds
fel, 6itra !a6ps for iecoratiol:

i'I
1

Encircle a 1f pint souffle di6h uith a doubled sheet of foil that stands about 2'l
above the rin ol the dish. I'asten it with tape" Put the egg yofks ani su6ar
into a bo 1, 6u6penil thc bolrl over a pan of hot watcr and vhisk the olvtu.e until
it is thicL anil creanry in consistency. Rernove the bowl flon the heat. Dissolve
the gelatiEe j-n the lemon juice and vrater over a low heatr then beat it i.to tbe
creamy mixture and continue beatj.n8 until the mixture c0016. lrhisk the creaB
to a soft peak coEsistency. ileserve a litt1e for alecoration then fole tla !'est
into tbe nixture uith the ras?berrie6 puree. Stirring occa6iona11y, leave tbe
6ouffle hj.xture until i.t i6 on the point of setting. Quickly irhisk lhe egg l''hi.tes
until they are stiff, thenlfold the!, into the mixture and pour it into the souffle
dli6h. l,eave the souffle overnight to set. To server remove the foil colLar care-
fuUy with the hel! of palette knj.fe. Pre66 the nut6 into the souffLe ni.xture
standing ebote. the rim of the dish so that they adbare, then decoratc uith the
re ainilg cream and extra raspbcr?ie6.

llrs Christine Kidd
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T.?RICOT CEIFION I1AN

Applox. Prepartion tiroe ,0 dins.
6 oz. Pl.ai-n ll-o..i!
Pinch of Salt

(pluB stading tltrre). Cooking tlne: 20 Bins.

15 az. Czn Aprlcot ilalves
2 oz. Caste! Su€E!
2 Stalda"d EEps
+ Pint Double Creo.n
Iew drops editle oranee fcci ..:.:::=f

J oz. LatA, I ch1-Lleol
+ o". Gelatine
I llediu!-slze Orange

Turn on oven, set at mod.e?ately hot, 4oCF (2COC) Msrk 5. Iightly ereasE .r. ,: ::j-:i-:::

Sift the flou! aod satt into a lrixing bor1. Rub in the Lard uitil nixtr.ix. a::.:::.: :-€
breadcrunbs. Mix in 6 teaspr cold nater to nake a. pastry doug'h, nall .';: :1. :r_j*--- =:use to line the sa.rdvich tin. Prick dough all o?er with e. fc!k. !ike, :::::'. -: ::::::
of preheatedl oven for 20 Eins. or until cookea tbrough, leave to c.al. ;-- .'--= .-='-11:-..
in a.n olal cup vith 4 ttlsp. cold ater. Stand. the cu? ii a boril of vei]-a-: ,..:::--=:::
the Eelatine has dj.ssolved, Cut off fine shreds of tlane:e peelt th;:: s._:.::. .::: :::
strain the oralge juice. Put the aplicots anal sJalup from can j.! a :]?:-i=: -: --:r- : ::-
or uBe a sierre. Put the castex sugar in a bovl. Separate the eg.=, -')-. -.:.: :'1:'r . -':''-
the sugcr a-nd teat ltntiI thick and oousse-1i.ke. Beat in the alissolvei :r11-::::, ::--:.-_::
puree a.nal orang€ juice. trhisk up the egg uhites until stiff, the:'! i.i: :::r ::r:i::. -',:l
in the crean ana colcur a eentle.xange with food colourj.ngl Sp..r, :i.:: :_.: :-:ii :1:+
aod l.eave to set. Decorate l,rith shreds .!f orange rind.
Sheila Rebeltson.
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I.T'ID CRE,CX SEEEI'

oz. Pkt. Ginger Nuts 3 Cup ShertT
or Bottle Cream (sma1l) 1 Tbtsp. Caster Sug.ar

leao andl 6uear lmtil firo. Dip biscuits in sherry. Sandrich blscuits and craaa
used up. Cover a1l over vith ?emainder ol cxea&. Chi1l in f,1dge for t h.ur.
Intosh.

til

2 Tlrlsp. SuEar
Squeeze Lenon Juice

t straderrios into psn with slgar and lemorr juice. Iler.r but d.o ni t boi1. c-rq]
ervj.rl8

u'hip
g1&ssestill stiff. 3lenal strawberries. Fofdl into creao snd mix. Put into s

chi1l. Spritkle with chocola.te eratings before seiving,
as K. Dix.'n.

DXSI]RT

tin llaoalarin oranges
SEaU lalnily 31ock lce Crea.m
orarge Je1ly

]t jel-Iy, aald orangEs (keep back sone for cecorating). Add ice cream, wh:1e stiff hut
, pour into dish. It rrill selardte. ltrhen cold decorate top uith .rang:es. Mal<e up
ce $ith $ater ta pint. If you l,ave ice crean irr depp freeze put in equivalent.
. Chris Linley.

FIRA\tsERRY rool

E lb, strewbeEies (trul.tea)
H Pint Fresh CreaD - Double



1
1

,
*L

}I]!!A.DPIE N]10 CHOCOTA|TE IXIIGI{T

Plneapple Jel1y
tb1sp. Cocoa
tbIsp. sugar
pt. }[i1k
pt. Hct Wate!

)lssolve je11y in hot uater, blend cocoa and sugar with a litt1e cf the ndlk. Eeat
reinaining nilk, add to cocoa. netuln to pan and bolI fo! one nlnute. W,en jelly and
coc.)a mixtules are colai, uhisk together, Do not nix uh:L1e hot. Pou-' into nou-ld
(I use flan tin). t\hen 6et tu1"l onto servine dish. !i11 cent?e uith hipped crea,
and dlecorate irith pireapple, chellies anal angelica.
Mas. Eutton.

Vhipped Cleam
Glace Cherries
Argelica
Sna1l Tin ?ineapple
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CAITE

oz. lli.xed Dried lruit I oz. Self-raising llour
oz. Sugar 1 Beaten ilgg
pt. IY.ulty 1{ine or Tea (co1d)

ave fruit, suger and tea in a bovl overnight. Stir now 6rd again to diss:Lt: s_*tz:,
xt day ad.d floux and egg. Bake fo" t houx a"t GaB llalk ,.
, Nancy Iraser.

CA]!E

er 4 o1. Shortcrust Pastry, Jatn anil SultarL."s.

!'i11ing! 4 oz. Yar9. 2 EgSa
4 oz. Sugar Pinch Sa-].t
4 oz. Self-raisihg !'1our Ilot watea o! nllk if needed

Line sanaivich iin with shortcruet pastry. ?rick 116ht1y, spaeadi with ian and spri!*le
th sultanas. Crean mara. and sugar until fluffy and add eggs nnd floul alternately.

If requlreal adal hot v.ater or varm milk to Sive soft consistency, ?ut over paBtry case
an,l ba.l<e in r odexate oven unti.1 Bolden brom. {his c&n be iceal vith uater icing or
sprinkled with icing Bugar.

Urs. Jeanette Ste!,raxt.
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CoiiiEE fiJnGE CtiG
(tor the Cake)
2 .2. Yla,:€axine
2 oz. Caster Sug6r
I nge
2 oz. Self-raising P1ou,
1 teasp, Coffee Essence

(foi the lcina)
, cz. Icin8 Sugar
1cz. Butter
1 tblsp. Water
1 oz. Cranulated Sue3.r
I te3sr. coffee Essenc€

Greasc enal flour 6" sarralvich tin, i,ut 2 oz, mc"rga?1ne 4i 2 az, caste! sugar i.tc i.€
Eixing boNl andl crep-m together with a vooden spoon, Sreek th€, egg into a s ?.11 bcvrl
and beat $ith a, forh to oix yolk vith lridtc. l:Lix the egg a 1itt1e at a tirie int) the
rE:ig. aJld su8a! ddrature and beei really hard vith th6 r,.)oden sp!1on. Add 1 teeslcci
coffee e€sence and bcat agein. ]d!a rn the cven at cas.\o. 4, iifectrieity j5C. Siit
2 oz. flour intc the DiLing bo1.l1 ard fold in r.ri th th€ ta}lespoon. ?ut the nrixturc in
the sanal!,ich tin and bake 1n th.. t.p half of the c,r(i^ 2A-2, min6. (until the top springs
back'vrhen pressed). Renove ca-]{e fr.)n the oven. Leave a ie\r minutes then turn onto wile
tray tc coo1. Slft 1 az. ioing sug"r into a sElell bcu1. arrn on the !'in6. lqrt i cz.
butter, I tblsp. vrater ,.nd f oz. grrylulateil slgar into pan and ge.t1y 6tir until melted.
ilrlng to the }oil- anal pour, st111 bubbling, ovex thc lcing suga!. hdd 1 teasp. cotfee
.ssencc anal bcat vell uith the woode! spoon. i{,hcn coLd bEat until iight and Iluffy.
Spread lcughly oh top of the cele.
Ilirs. i'loira irackie.

1(,)



oz. Caster Sugax
r2. Margarinc
i,axge Dggs
drols ]\loond lssence

one at a time i,,/ith a 1itt1c ffour. Add
li$htly rrith tuilk. 12ro for t hour or rn

ase and line tln anal g?ease lininB too.

ift iclng sugar on top.

2 oz. Grounal ,i.1![onds
o cz! ieil-rel,sr-n8 r -tolrr
, des6p, Milk
7'r or Br! C.,ke lin
Beat ,arg. and su$rr t, soft creaD. 3eat in
essence, then almonds. Sift in f1our. ,ro1d

tj.1 soft and epringy tc touch. ilhen c;o1

C,II{E

i. r'. (idd.

NI:I.{ AI,}'ICND CAKr]

sa.ndwich tln g:reased and linr.d \.'ith gre

1 ou. Sultanas
lcw ai!\)ps of Alnond Essence
t oz. alaked iln.nds
I leveL teasp. TciD.el Su6E!

aseprcof papert
re6fl mexga?ile and su€ar. 3eat in 6g9 yoIks. Uhisk 1rhites until stiff

oz. iliarBarine
oz. Se1f-raising Flour
)2. a.laster Sugar
llAgs

ture rith flour. Ad
tux.r. Slrinkle a1r!c

. Lathleen Dairson.

, then fcld into
d afmond essence, Sprinkle 6u1t1nas ln )otto,l of tin a.nd Epoon in
nds orl top. Brlc at l(ioo for li nj.ns.

1/,.!



PINEAPPLE CA]G

Ir oz. i{argarine 6 oz, Self-ralsing ilour:
4 oz. Caste! Sugar a* ,)2. tin C?ushedl Pir:eai!}e

3..1sh a 6r' square cake tin ui.th nelted fat and line the base lrith a piece of €aeasallrcf
pal)er, lrLrsh the paper lining a1so. Crean nargarine eJld sugar together Lntil li8hi ..nd
fluffy. Seat the eggs, then gradually add to the cleaneil nixturer be.rtii€i !rei1 bet{ee.-
each addition. Sift the .flour anal drain the pineap!1e. Stir the linealple ini3 ii'-.'
creened dixture, then lightly and quickly fold j.n the fIour. 1ur? the aixhure ilt. ij:e
prepareil tin and hollow out the centre sli€ihtly so that the cake lises eyenly. i..i<e .il
the centre oheff of a mcdelate oven, Gas 4 cr ,50F for 55 minutes tc t hcur .i':::1i 2
'dasnedl sker,rer inoerteal cJnes cut clean. T'lrrn tha cake onto a vire tre"y, reiro?e :Epcr
and leave tc coo1.

Sarbara !ark.

TOSS.IN CtrIE

B oz. Self-raising flou.r
4 oz. Caster suear
12 oz. l4ixed Fruit
2 Eg6s (not beaten)
.'i oz. llarEari-ne nlelted.

Beat al1 together kel1. Pour lnto 6" cake

Mxs. S.G. I(ennealy.

?inch salt
1 or 2 dlcps Yanilla Essence

tin (deep). Bake at 275o frr 2 brrjrs.

l
!
\

tea sp. SI]ice
'teasp. Nutneg
teacup l4i1k

11-r5



ook It hcurs, oven 1BOC ,50E, Gas Matk 4. e]l grease BI cake tin and th! hase s.:.:t: :E

lN} CIIERNY CA(N

oz. Self-raising Elour
h of Salt

Mxs. Fra.nces Hogg.

oz. lXalgarine
oz. Glace Cherries quert€real

6 oz. Caster Sugar
2 Large Eggs lightly beaten
+ !t. Milk
2 cz. lesiccated Coconut

lined with B?eased g?easeproof pape.. Sieve together the flcur aral salt. jiuL :: ::_:
. until the mixture resenbles fine breaclcrrEbs, loss the cherrios in the crc.r,.i:

into the prepared tiE, 1evel off and ba.ke in moalerete over fcr 1+ hours or ulttl ;.1_-

add tc the mixtu?e lllth suga?. Mix li8htly. Add the eggs to the nixture with;.:.-:
of the mi1k, beat !'o11, then add sufficient extra milk to gira a soft droppin8 ciitsrs:.:::..

"isen 
anal golden brcwn. Leave in tin fox 5 ninutes then turn out on in 'irir€ tray.

_I?PLX CAX-FI

4 tb1sp. Self-raising Elour
, tDls!, Seholj-tra
1i. tbIsp. Caster SuBar
4 32. Margarine

Sfana nrargarine into airy ingredients 
^ndRofl out and line sandl{ich tin rith half

putting in the cookedl apples (previously
brush over lrith egg, Make small ircI.. in
Urs, P. 0.Brian.

1 Egg
Pinch Salt
Cooked Apples

make into dough vith egg a,rld ni-lh o! water,
of dcugh. Brush over lrith beaten e6g before
stee.$ed). Cover v/i.th remainder of alough and
middle and bake in moderate oven.

1:i



I

co?ation! $ pt. Double Crean, 6 ?each Halves drained of Syrrp, 1 oz. wa]nuts chopped:r:,:.
ft to

at
vide

fano
t

Dickson.

Large Pinch Salt
2 fevel tea6p. Uixed Spice
1 1evel teas!. Cir]nanon

1 cupful Plain I'lour
1 cupfuf Seu-ralsing Flonr
1 teasp. Saking Soda
I teas!. Mixed Spice

Sether dfy ingredj.ents. Crear fat and 6ugar tiu light and fluffy then aatat eggs,
a time, beating thoroughly afte! each addition. I,o1d in dry iaereatients then
mixture equally between 2 veI1 greaseal Br sand.wj.ch tins. Bake just above centre
derate oven (r75I, Gas }[ark 4) for 25-rO miiutes. T'urn out onto a wiae tlay andj.11 cold. WLrip crealr. Split each cake in half then salldwich 1ayers togeth;! with
Spreaal lemainaler over top and sj.ales of cake then press walnuts against siales.
peach halves on top allal decolate with svirls of cLean betveen peacheE and in &idd1e.

Put all ing!€dients except flour and eggs into pan anal boil for J minutes, Remore frolr
heat and cooI. Sift flour into cold nixture lrith !re1l beaten eggs, put into a g?easeal
anal lineil 6-7 inch caLe tin. Bake in Doderate cven for 2 hoursl
i\trs. Margaret Butchaxt.

1C7

EACE sPIcE CnxE

I oz. seu-raisinq l,1our
D oz. Butter or l,Iarg.
F oz. Caster Sugar
D Mediun Eags

PIMAP?LE CA]G

75 az. car] Cnrshed Pineapple
1 lb. llired Frui t
2 Eggs
1 cupful Sugar
4 oz. Butter or Margarine



STMAS CAmj (not too rich)
oz. Butter
oz. Soft Broxn Sugar
oz. tr'lour
Eggs
teasp. lvlixed Splce

4 oz. Che?ries
, oz. Mi{ed Peel
5 oz. Cu"iants
10 oz. Sultanas

h

nr

B" round tin with gaeaseproof paper. Tie blor,n paper xound outside. Clean fruit,
and quarter cheeies, beat egg!. Creao butter a.nd suga.r tilI Boft snd 1i8i1t. Aid
a,nd llcur alternately as fo! sponge. Mix remaining floux uith spice and iruit and

to the mixfiEe. Mj-x thoxoughfy a&d put lnto prepaled tin. Bake for 10 iL.utes 2t
l5oo o! lBOo then 1+-2 hours at , or ,0Oo ox 15Oo. 1 1b. marzipan vi11 cc-v-er this

. 1 1b. icing sugal used for Royal lcing for covering anal decorating.
M. I{acnaughton.

STI'1AS CA{E

oz. P1aln llour
oz. Butter
oz, Soft Srovn Sugar
Eggs
oz" C\rrrants
oz. Sultanas

B oz. Baisine
2 oz. Mixed Peel
2 oz. Almonals
4 oz. Cherries
1 teasp. Cil1n&'oon
l teasp. Nutneg

1 teasp. Cinger
l teasp. cloves
l teasp. llace
l teasp, A11s!ice
f tbla!. *reacle
* giu Srandy

i.ft f1our. Cxeam butter andl sugar ard aild beaten eggs with a littIe flour:. :{ix in
st of flour uith spices, Add fnrit, treacle anal bra.naly, furn into prepared clke tin
d bake in &od.exate oven lor , hours.

B.ll. Robertson.
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l&iF
Cups S. n. Flour
C\rp Sugar
Cup lruit
Cup Chcpled Ualnuts

l teasp. Uixed Spice
I EEg
I Gr! Milk

i,1Is

F1our, suga" anal slice. Beet E6g .ln1t add tc dry ingredients with milk. Add lruit.

,.n. Robertson.

NAIE TEA LOA!

I oz. 5.R. lloux 4 oz, Raisins
I Teasp. i'Ii*ed Spice I oz. Soft Brown Sugar
8 cz. Chopped Dates 2 fl. az. Brer,red Tea (4 tUfsps.)
4 oz. Sultanas 2 Beaten Eggs

?lace fruit i!1 a large bor,rl with sugar. Stir in tea, covcx iu.lal feave to soal over-
night. Sift sllce and flour anal nix in altcrnately with beaten e$gs. prur into
g?eased loa.f tin anal sneoth top, Bake at Gas Mark J abDut t hr. 15 oins.
Anne Murray.
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oz. I'r1a,rg.
oz. Castor Sugar
oz. S.R. Flout

am oarg. anal suga?,
both. Put in cven ,
. lilary Findlay,

add
5oor

C AKE

1

rr.rs. J€a.n !1. naldie.

1oz. CornfLcur
4 F€es
Walnuts cr cherries

e{igs, fol-d in flour ancl cJrnfLour, add r'Ialnut6 or che?rics,
fo" I h.!.

LOAF

oz. Marga.rine
cz. Sultanas
Cup suga!

t margarine, sultanasr suga! r ],vate!,
boil ahd boil fox , minutes. A11ou

mix^ture.
150- for

Put into greaseal and lined 2

1* hours. Check e.fter I hDur,

1 cup Water
L teasp. Bicarbonate of Soda
1 teas!. Hixed Spice

bicarbrnate of soda and water int
to cool and add 2 eggs a:nd I ozs.
lb, LJaf tln and bP'ke in noalerate

o a pot, bring
s. n. tr'1rur to

,ooo -

1t0



IIT' INUIT CNIN

Teacup Granul,rted Sugar
Teacup Cl1al Water
oz, Uargs,rine

1eacup S.P, Flour
I Teacup ?1ain llour
Put first six ingrealients in a pan a,nd bring to boi1, and cook fo! 2 mins. ACd il.,r:.
then beaten eggs, Irut intc large loaf tin or 2 sl]rall ones in oven for t hou.r - Jio.c.
Rea ftnith.

TN,UIT IOAtr'

2 Teacups S.R. Flour t lb. arg.
+ Teacup Casto? Sugar 1 Egg
1 Teacup }4ilk I leasp. Bakini_r Scda
I Teacup Sultrrla-s

lut intc a tr,art, ma.rg. s,"rger, milk and sultanas, and simner until it coroes through the
boil. 3ci1 lor five minutes. When ccol, add flour and beaten egg. P,rur into irrepared
loaf tin, and b.?.1(e in lre-heated oven f I hour to 1+ hrs.
I4"s. Ritchie.

1 lieasp.r BakinE Scda
l Teasp. Uired Spice
1 1b. Iixed iruit
2 Eggs

111



1 T&i LOAF

* level Teas!. salt
1 E6g
B oz. Plain Ilour
1 Level Teasp. Bic. of Soda
8 fl. oz. Water.

Cut apricots iDto smaLl pieces anal ste!, in rrater. Add sn€ar, 1ard, spices ard se1t.
Crok for 5 mins. anal allow to coo1. ,{dd beaten e8g and bicalbonrte of soda sieved vith
the flour ard nix yc]L, Pface in I 1b. Ereased lcaf tln and bake ,roE f.r I hour.
}l"s. I4avis ogi1vie.

oz. nried .{pricots
oz. Castor Suga!
oz. lardl
I,eve1 Teasp. Cinna.ocn
level Teasp. Nutrneg:

GINGmBIEaD

12 oz, Plain tr'1our
12 oz. Treacle
4* oz, Scft Brolun Sugax
5 oz. Buttex or l,rar.g.
2 EggE

1 Cupful l{ilk
* Teasp. Bicarb. of Srda
2 Teaaps. Mixed Spice
, Teasp6. Ground Ginger

Uix all dry ingrealients tcgethe!, Uelt butte!, treacle a.nd !ri1k. I^hen Eelted and velI
mixedl, pour 04 to beaten e88s, Mix vith dry ing?edients. (Add , az. peel if desired) .
Pour into a \,re11 greased J Ib. tin anal bak€ in mod. oven fo" 1+ h!s. or until ready.

Mrs. Mcnonalal.
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o2.3utter
oz. CaBtcr Sugar
Esgs
teas!. Va.nil1a Essence

nE: Time - 1-1 hrs.^
Temperature - J7 5"I'

Ccoki

4 oz. Cornllour
4 oz. Plain llour
1 level teasp" 3akin6 Ponaler
2-, tblsps. Uilk to mix

2 1b. l,oaf lin

4 ozs. Cherries
Sma11 tin Crushed Pineapple
l Dessp. Treacle
2 teasps. Ivlix€al Spice
l teasp. Cinnanon

Crea:n butter. anal sugar untl1 soft and lie.ht. Aald beaten eAgs and i.a11j.11a eagence. loid
in cornflour sieved qj.th flour and baking powdei. Lastly add !ri1k to nake !. Eediuli] s3fi
consistency. Spread in €leased lined tin. Bake for tiDe and tenpelatuire g:iven until
firm.
Eeather C1ark.

ITTUIT CAI{E

I ozs. S.ii. Flou!

5 ozs. 3rrwn Sugar
I tt. Autter
12 oza. lli*ed rrrri t
Put ingredients into pan anal allo!, buttei to melt gently. l,ften a1i soft and nushy add
eggs. Seat afl together in pan then add f1our. Put into lined tin. Bake at lov, heat
fox lf,- or 2 hours.

l4rs. T. McDonald.
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TA]JA C,II{X

0 026. Plain llour 2 ozs " S.-i. Ilour
I ozs. Caster Sugex
d 1b6. Suftanas

a,nd line an ert Cake Ii.n r,'ith g?easepioof !ape?. Tle band !'f broun paper round

ozs. Butter
Large Eg6B

outside of tin. Sift flouts, crean sugar and buttei till light and flu.ffy then add
I of the eggs, one at a time beating each in we11. After third egg lr?s been aaidedt
fold in a 1itt1e flour to avoid curalling. lJhisk relraining e363 and fold intc inixture
alternately with remairing flour. l'31d in cle..r]eal sultaras, turn,nixture j-nto tin
and smooth over top with palette knife.^ Sakc in centre rf moderate ,lven (ll5o ox
Ma"k ,) for l- hrur. Realuce heat tr J10- x llark 2 and bake until reaaly.

Mrs, T. Mclonald.

tsAN,\NN CAI]E

5 oz. S.R, Flcur
l teasp. soda
I Ripe Banana
2 oz. Soft Butter

1 Eea
5 ou. Sugar
3 teasp" vanilla
1teasi). salt

Pkce egg, banarla, sugar, butter, varllfa and salt in a liqu.itliser. Blend on speed. l
til] consistency is smooth. Sift the flour 3nd soda into bo 1 a.nd pcur the liquidised
inixture )ver. !4ix on spied , tD combine thoxou8hly. Ba.ke in e:reased 7rr t:n 40 ilins
,\t i75-T.
lliss Ixene tr'orsyth.
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CEOCOI,A{D GA1'EAU

Approxlmate preparetj.on time: 25 mins.

7 oz,, P7a"in Chocolate
7 cz. Soft Brown Suger
2 tblsps. }{ilk
tr'ew Drops Vanilla Ess€nce
5 oz. Salted butter, softened
, lalge Eggs

Cooking Tioe: 50 riiie.
8 cz. S.n. f'1ou!
7 oz. Unsalt€d Butter
l. Rcunded teasp. grated leEron llnd
14 oz. Icing Sug!.!
lranaly to taste
S1ice of Lenon fo! decolati.cn

furar on oveni set at ooderate ,?5cF (19OcC), Mark 5. Grease a deep 8it (2oco) ca-ke tin
end l1ne $ith gtea,sep"cof paper. Break u! 4 cz. chocDlate ard put it ln a sit411 pan
wilr}r , oz. brown suga!, Dilk and vanilla e6sence! Stir over a Iov heat unti.L lt all
meLts lntc one. leave tc cool - donrs 1et it haralen. Cream the salted lutte, $ith
?eEalning 4 cz. brol*m sugar u.nti1 light and fluffy, Cradually beat in the e68s. I'o1d
irl the flcur and the ccrleil chocol;ite nixture. Spocn into plepareal tin. Iate the cake
in the centle of the preheateal oven for .15 nins. or until firll tc the truch ancl
beginning to shrink avay frcD the si.des of tin. ftrITI out to cool on a sile aooling rack.
Put 4 oz. urlEalted butte! .trd the leoon tind in a E dnA bowl. Seat in B oz. sifted
icing sugar i flavour vith brand.y. Cut the cirolcd ca-Le into I tbin 1aye.s. Sandlrich
with the butter. c1.eaa. ivleIt remaining , oz. c]r,.ccla+,e. Beat into ?est of uisaltedl
butte! (, oz,) with remaining icing suga.!. spread ove! top anal sides of cal.re. Add
lemon s1ice.
Shei"la ncbextson.
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T cr\r{I]

cz. Shortcnrst Pashry

ng

6in8e

d TlrlB!. Sugan

1+ oz. tlarg
2 Dessps. Castor Sugai

oz. llarg. ar Fat
tblspB. Castor Suapr
cz. Plain Flrur

1 level Tirls!. SJ,n1p
2 oz. l,larg,
1+ Cups lorftge oats
2 Dessps. r.later
2 Dessps. Coconut

1 Level Teasp. Gr)und Cinger
2 GingLr i,Iuts ox nideetive Siscuits crushed

a 7'r sandwich tin with pastry. Sprinkle vith cuTxants. I{e1t su6ar, s)rrup and
8. t

onut. Spr€ad on tup cf cFke and sprinkle with crc,)nut.
ss Johann forsyth.

TORlE

stir in por"ge oats. Spreaal on to! of Curra-nts o-I1d bsk6 in m.)d. rven till gclden
(21 mi:rs. ) Crean &arg.,,best in suga.r and vater til] light and fluffy. Stir in

marg. and sug,ar, thcn add other ingredients. nivide inir:ture intd tvro round cakes.
in moal. oven (eas 4) for 20 mins. fi-r.n out and Cocl. Sandlrich together n,ith

: 2 oz. Butter oi llarg I leasp. Crcound Ginger
2 oz. Tcing Sugar

Crean all together until nice and sm.oth.
}t!s. J. Toad.
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TT}O TFE]ITS

Irppin6:

e: Grease sniss rc1l tin" tjift ffour and sugar, mb in marg. ?ress into tin.
Sprinkle on cherries and sultanas.

pping: Creao narg, .ual sugar, beat in egg BJld add glound almonds a.nal essence. Splead
base. Sake 40-45 lrins, at ,50I. until golalen brora. Coo1. Cut into fingers.

s. D Cbristia

T-hR0

Plain llou-r
Ca.ster Sugar

Cherrles andl Sultan?-s

a cz. l:\at&
J rz" Ceste! Suga"
1 Ee6
2 Dz. Ground Alrlronds or

nessicated Coconut
'Janilla Essence

4
1

1

oz.

cz.

Cherries
Castex Sugar
Currantg

2 oz. walnuts (Chopped)
2 )2. Coconut
1 Ega

eqou8h short pastry tc cover a Evriss 
"o1.1 

tin. I,lix all abcve ingreds, togother
i.ng eg8 last. Str)read this overc the pastry and ba.ke in oven ,5OP for 2O-rO mlns.

slightly cooled cover uith icing,
. llary ['indlay
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e: 4 oz. Plain llour lilling! weLl sr{itched 2 \rhites n:€s
'1 oz. Ground ,\lmoads r1 oz. Caster Suga?
'1 oz. Caste! Suga! 2 tbIsp. grated Chocolate
2 oz" l[axg 2 oz. cho?ped AlmoadB

Yolks 2 Eggs

inSreale, into pastry, ?oL1 cut thlnly a.ncl place in swis6 rc11 tin, ?aising ed€F all
Bake for 10 nins. in mealiun oven, then €pread thj.nly uith raspberry jan. over

s spn:ead filfing and cook tiI1 crisp and broLn ,0-J5 rdns. Cut int. squares or
vhen c?r1,

d. of filling! Put all in6xeds- in pa!, brlna to bcil (just a feli bubbles) ?eBove

Br\R SISCLTITS

Ilars Bars
rz. Ilax8.

1 dessp. Suga.r
2* Crrps Rice CriEpie6

1t together l4axs Bars, Marg, and Sugar. then add Rice Crislies, Spread on a baking

spxead oYer jam base.

Mavls oaj.lvLe

and cove! with melted chocolate anal cut into squares.
l4ary Findlay

'i1.
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lb. Butter
Cup Sugar
oz. pkt Iea liscuits

1 pkt. Stoied n"-tes
+ teasp" vanitla Essence
1 Beaten Egg

lt butter snd stgar in pa!. Cnlsh pkt. tea biscuitsr chop up dateE and put in mi*j.n6
1. Add 6e1ted butter and sugar to this, then essence and beaten egg, Mix ve1l. Put

s. Janet Todd

XA}IqASIES

nates

to toffee tln and flatten to about lrr thlckness. Put into frideE to }lalden for a couple
houls or Longer. ltark off into Equares and toss in castor su€ar.

TE CRI'NCEIXS

oz. llholeliheat Plour
oz. Rolletl oats
oz. Butt€r or i1ar8.

2 tblsp. l,/a.ter
1 tbl8p. l,enon or orange Juice
1 tbhp. honey

Pinch of Cinnanon

together flour anal oats. Add butter anl rub in 're11. Divide Eixttrre into tuo anal
Es half into a ,e11 greased ti.rl - 7r' equale o! larger. sincEr ilates with $ate! trntll

ft, coo1, Sti" in fruit juice. honey and c in.aflon. Spxead date nixtuie ove! rat Bix
cover sith reroaioins oat r0ixture. Shooth top and bake in a moilerat€ oven ,50 F.fo!

5 mlns. Cut into firgers while stil1 walm and cool in tin.
s. Nogleen Lindsay

11'



IORE

[]arg. (cr.tatl
. Caete! Su€a!

. Plain llour
oarg, andl swa!, then aaldl other in8redients. Divide mixture into tl.Iu rounil cales

bske in moderate oven Gas ri for 20 oins. ltm out 3nd c.ol srid sandwi.ch toSe!_her
Eitrg€! clean"
i 2 oa. Butter or l4arg

2 oz. Iclng Suga?
+ tea6p. crcuDd cinee!

all toaetle! until nj.ce and snooth,

. Janet ?odd

sT,ICIi!l

iI

nelted aaxg. add tr 1 itessp. cocc? c! allinklng chocoLate, pinch salt, 'l cup S.R.
, : cuD brorrl sugar, ri handjuls crushed cornflales. Bake 20 mins, at Gas 7, Leave
rt]t.
Icing Suga!. 1ittle vater, $ teasp. pepperrirint esaence. splead ovex ,!i.xtu!e irhen

Cover wlth nelted ch,rcolate,
. Jea.n Sini th

11
2G

6v€1 teasp. Crcrrnd Ginge!
inEer Nuis Jr 2 nigestive liscuits

( crushed)
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A CIKES

B-aEs 2 ozs. S.R, Flou!
ozs. Caste! Sugar _Apricot Jan

Chocolate

t egg and suga! in bowl .-nd beat ti1I thick, fold in f1our, Glease patty tino and lut
I^r€e teaspoonful in each, ?ut in oven et 40CF for 10-15 Eias. !/a!$ jan and s?read
la,lrer on each. lle6.t chocolate erd spread over jaD,

. Uary Iindlay

, 2, 
', 

4 HINS

ngg
ozs. llor8.
ozs. Caster Sugar

CHoCoLATE W LI,fiIT CITKES

8 oza. Ici.rlg SuEar
4 ozs. MeEg
6 ozs. Coconut

4 ozs. S.R. Ilou!
,^, litt1e Uilk

t egg, croe.a rnarE. anal 6ug3jr alld add hau the egg ard half the florr. uix \'€L1 and
the rest of the egg and flour and 1 tblsp. of Dilk. Bake in !ape! cases or bun tin

or 15 miBs. at oas nalk 6. I'tlis Dixtrre ie gooal too as a topping fo! fruit puddilg.
,'.nno llurray

4 ozs. ualnuts (fj.neIy chopped)
gE;Ve sorae for decorrition
12 ozs. cooki.ng Chocolote
2 alessp. coffee essence

C?eaD darg. and suea! aalal coffee essence, coconut artl ue-Lnuts. Rol1 into stia-fl bafls
and pop into borl of nelted chocolate to coe-t, usi!€: e- fork to lift out. Pface on
g?easeproof paper to drXr vith sr.la]I plece !,ralnut on top.
l4rs , Una llclareE
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1,L5

ozs, S.R. tr'lou!
ozs, Butte" or l4Arg.
Egg
ozs. Caster Sugatl

t butter and sugar untif liAht ar]d fluffy, tdd egg and lreat .nat fold in fIour.
nilk pnd njx !re11, Divide doue:h into Boa1l ba11s pfe.ce on ,.reased ba.l<ing Bheet,

tten slightly. Bal<e Gas 6 for 10-12 r4ins, llhen cold sandvich tvo togethe? l,ith
. Ma.le up icing sriee-r with a. little cold ]^,p,tex. Dip ca.ke into icing sug.]I then

to coconut. llace in cake cases.

,lnne Gibson

CY TU?TI I'RUIT] B1INS

lfrs. K. Darrcon

level tbIsp. Sy:cr.ip
ozs. Mzrg.
larEe EEg Yolk
oz. G1a.ce Cherlies chop?ed
ozs. Plain Plour

1 Egg ilhite
2 oz. Caste! Sugar
f level teasp
Cinna.aon

+ level teaep. lakinp Sod.a
1-2 tbls!. llilk
Ileringue ToDIing;

Jrea.n r.€.16. .r.nd sJ.xup together, belt in egE yolk, stir in cheries. Sieve flour anal
Baking soda, fold into ndxture a.nd add oi1k. nivide aixture into cases.
Topping: i..t]isk egg white until stiff. Stir suEa-r €-nd cinna.txon tog'other then add half
to egg rrhite and 

"e-rhisk 
until stiff. IoId in rest of sugar. pil!-. hea! of neringre

on to! of Iutti I'ruiti mixture. lake ..t 350F for about 20 rinutes.
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Digestive Biscuits
Ma.s hDalloyE

15 Cherries or lvalnuts or haLf each
Snafl tin Condenseal Milh

h ti.gcults and cut up other ine?ediehts and blnd vith condensea Ei1k. Llne a swiss
tin with greaseproof paper, ?1ace nixtuxe in tin anal smooth out . Cut an orange in
and mb over mixture squeezing the juice out evenl.y until mixture is conlressed and

th. Ccver vith neltedl chccolate anal when cclcl turn tin up€ide alovr on she€t ot grease-

1
f

Y }AI!

of laper and spread underside Nith chocolate. Cut into squales.

. E. Srcun

I'Iii4r.RS

breaal base cookeal prevj.ously in sri6s .o11, tln.
!ggs
oz, Caster Sugar
oz. Rice tr'lour

, oz Cholped l,Ia1nuts
vanilla Essence

t eggE and sugar til1 thick - l\dd other indrealients,. str)lead on base and tJate ,75+mF
nicely blown - about L5-20 $ins.

. P. 0rSrian
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. Cookir€ Chocolate

. Digestive Siscuits

IIATE CRU}iC]'i

d di h ti11 t

4 oz. Icing Su6ar
4 az. Merg.

1e biscuits finely into bov1, sj.eve lcing su8ar into same bo 1, Into anothex bo!r1
mi]rg d l'1 te \,,h I t d add bi ts and lnc sugar s?re tt i 1n

+" thi P fr iddc ti11 hrrd thc'!1 1r. lo square

on Currie

CRUNCII

nates
Cooking Chocofate

5 oz. C*ter sullar
6 hrndfuls Rico Crispies

Tea Cup Sugar
1b M"-re. (melted)

all ingred.ients to€:ether "nd 
press into flat tin. 3.-ke in modlerate oven until golden

t morg. sugar lnal d.ltes in sou.eler" Add crispies e.nd mix \,rc11. SpreaA onto a.reesed
101, bal<ing tray. Melt chccolate anal pour cver nixt11re. Cut into squales L'hen co1d.

i(inrnond

IANE

Cup Desc, Cocoanut
Cup S.it. Ilour
Cup orusheal Corn l'1.-kes

2

. Cool and pour ove! thin icin8 o.Lde irith 5 tblsp. icing sugar and eufficient watei.
M. Nicol1
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CKI,E TR-{Y BAXE
(ma.tes l2)
r the base !
oz. Plain Flour

Pincb of Salt
oz. i{arg.
oz. Lard,

*
*
o! the Sponge Top:
oz. SolteEedl Marg.
cz. Caster Sugar
larse EggB
oz. S.R. !1our sift€d

Pinch of Salt
2 tb1sp. UiLk
4 level dleEsp. Straeberry Jaa

Iew drop6 of illooncl Essenc€

Slft fLour and 6a1t fo! the bas.' into a bcv1,h the tln with a Iittle nelted fat.
fats cut into small lieces, using the fil8ertips cnly r.rb them in u:lri: :ix:-:=

sexobles firre breadcluobg. Iilix in sufficient wate! to rnake a faixly stiff d.'*ai,
transfer it tc a fightLy flculed uorkiDg surface. Ro11 the pastry intc ? re. r,-'15_f s
large enough to cove! the base .rid eides of the tin and vexy careflrlly lift ii lni.
osition. Pless the dough into the sides and col"lers then run the rolling pin .ver all

the edges to lemove the excess dough. Mix tceether th€ merg- egg3) siftec aial-ir ?-rd
t, suga!. nilk and aloond esselrce in a Dltclng bowl. 3ea-t them fcr a linu!€. Slread

the spooge DLxture evenly over the pas'Li'lr baae. Finally trickle the je"n :v€! t.p - a-s it
ooks the jal! viII seep th"ough sponge onto the lastry. Bake the tray bake .n ihe .?nt!e

1f of a nod. oven Gas ma,rk /i fo! JO mins, then realuce the heat to Ce-s calli, and cook
t for a further 10-15 mins. until the slonge ls Aolden browrl anal i/ell risen. C\t the

tlay ba.l<e lnto 12 squares 3nal leave it to cool cn a vile trey befcre selving for tea.

?racey Roalger
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CRUNCH

am EIar8. a.nal sugar and add flour and ginger. Grease and 1lne a suiss 1911 tin and
on mixiiure. Bake in nod. oven for 20 mins. Meli buttex and svnrp in saucep3n

add icing sugar. ?our this ovex hot biscuit and slrinkle with coconut. Cut i:rto
s vrhen coo1.

B E. Robertson

squt nxs

az. ltra,rg.
oz, Sugar
Cup S.ii. l1.ur
teaBp. Ground Ginger

1 tblsp 3u lter
, teasp, Golden Sl.rr!
I 19. tblsp" Icing Su6ar

C.Jconut

oz. ],larg.
Cu! Soft BroL1rl Sugar
Cup S.R" I1ou-!

fcing:

2 tbfs!. Coccnut
1tblsp. C.coa
2 sErall handfuls ccrnffakee

2 oz. Marg.
9 oz. Icing Sugar
Peppefinint Essence
Green Colouring

na!g. and sugax, !rir. trgether dry ingredicnts a.nd add to this. Spread anal pxess
snriss ro11 tin anal bake for 20 mins. 3t ,5nf', hhile st.ilI varm slreail with lcing.
set cover $rith rIlelted chJcolate" Cut intc squaraes when cool.
B f- Robertson
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ToIT,ECOSE SqUmES

4 oz, S.R. Flour
4 az. Mal,g,
4 oz. Broyn Sugar
2 Eggs

Grease a.nil line 7rr squate tin (shaltow) (3ase)
Creem mar6. anal sugar, oix ilry ing?eds. add 2 tbIsp. of Eieved flour, tuix, add 1 egg at
a tioe if using mixer, If not, beat eggs and add gf,adua1ly, beating L,eII bctween each
addltion. Add vanl1Ia a.nd Iold in flou! vith chocolate chils. 3ake ,50F fo! 25-10 ltins.
Tu!.rr on rack to cool.
Icin6: , oz. Marg. Chocolate Sits or cho)I)ed Chocol-ate

4 cz. Icing Sugar for decoration
1 tb1sl," S,'rup Walnuts il liked

leat naig. suga.r aral sFup until soo3th. Ice calde, lilat|k rrith fo!k, cut lnto 16 squares.
. Chris Linley

AIAMT CAI<E

ylake a sholt ci1rst pastry, roll cut thin and line saialr{ich tin, then si'lead vith jan.
Sponge lvlirtule :
3 az. fiz,tB, 2 Etrgs
2 oz, S.R. lLo1E + teasp. Baklng Povder
1 oz, Cornflour , oz. SugE-r

CleaE narg. anal suga!, then add egg xnd flou! turn about until all is use(l up. Spreod
evenly over top of ja,m and take for 15 6ins.
I,lrs. J. D.11Las

+ teast. salt
1 teasl. Vanilla
2 oz. Chocolate Chips
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I,ATX CEI]IIBIE

oz. I4ar8
dessp. SuSa!
lb. Cooking Chocolate

4 teas!. Dllnking ChocoLate
2 tbls?. Syrup
1 Ib. Digestlve Biscuits

t
h up Liscuit6 in a ba€. l,le1t rDarg. sugax, syrlrp and drinLing chocolate cwer a 1or,r
ti11 meltird. Stir in blgcuit crumbs T\rrn into a swiss ro11 ti.n and leave to cool
with roelted chocolate. Cut lnto square s rdhen coo1.

. Eazel Chesso!

DIG!]STIT'E T.'I.IY BAIG

Pkr. .hocolote nigcsrivL Biscuits (PIain)
Pkt. Digeslive liscuits (b)th c.rusned)
smaIl tin lles!l.s CondEnseal MIlk
level dessp. S].xu?

'"" oz. Marg.
2 cz. SlJgar
2 oz. Raisins

lt con(lensed. rnilk.
cr.rsheal biscuits,

sJ:nrp, ne!83rine, sugar aJtal raisins and boil fcr, mins.' then sti!
Pres6 i!!to sriss ?o11 tin and cove! vlth nelted chocolate.

Chri8 tine Kidd
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coBUnG ciu(Es

$ 1t, Flour 4 ozs. l4af,g.
2 ozg. Suger 4 ozs, Syru!
+ teasp. Boklng soda 2 teasp. I'iixed spice
2 EaS6

i'1ix aL] df,y in€redients, Delt ea?B. and sylup toe,ether ove! F 1ow heatr and etir Ln
velI benten eggs. uix in dr.r ineretlients anal put into er€aEed patty tins *ith balf an
almontl oh each tin, bake at )5OF - ,75?.
Ihs. J. !a11as

GINC i CEoC RoCK CrUliiS

B ozs, 5.R. tr,Ionf 1 16rBE EEE
1 lareE teasp, Ground GinSE! 1-2 tblsp. Ivlilk
4 ozs. Irnrg. 2 ozs. CookinS: Chccolate
, ozs, GranuLeted Sugar '1 bz. Cr:rstalised Ginger.

Chop chocolate ^rdl girlEer into snall pieces. Sift flou? ii,nd lub in np-rg, addl suef?.r,
chocolate anal 6!ice etc. Mi]( to a stiff dough $ith eg€: and mi1k. ?i1e in rough hee.lB
and slrinkle ith suEaJ. Bake 4O0I for 20-25 nins.
1 oz, currants can be uBed instead ot gj.reEr if p?eferred.

!'lrB. Moira trYaser



cnss cRur{0l]r,is

ozB. ?rincess l.{arslmallows 4 ozs. lvlerg
ozs. Slab loflee (or Cara&e1s) 1 soli.l] Pkt of Rice Clislies
lt Darg, toffee .-nal l!]allows slowly in:- po (ao not boil)" IJhen thoroughly irelted

thoroughly nake al,l pI t tL ixti
oi ts

I a l I t i n
fron :nd 3 1r Cr1 pi ir,g fi IS rr d the 1t d inlTt i(

( 8?e 1ri f i 1 ?ro t I and 1 tin
)
) t n a1 to

l'i. fhomson

SRXN I,OGS

4 ozs. Cooking Choc. 2 ozs. Siftecl Iciig: Sugl1r
4 ozs. *raporsted ivlilk 4 ozs, Brar:- I1r.les - crusheal
2 ozs. Hazlenuts fcing sr.lgar - for dlusting

lle1t choc. with nilk over hot t]ut not boiling lrater, over 1o!i heat stirrins constDntly.
lenove fron heat, stir in 2 oz. icing sugar. ldd lrIan and nuts enal nix we]l. Dro! by
tblsls. into additional sugar. Ro1l into 1ogs. Refrigerate at 1ea-st '1 honr before
aerving.
Mrs. D, McTavist!

Crl}i rLDI/$I CUoCOL,iTI! COoKInS

1 Cup Whlte Sugar l4 cup l(i1k
2 ozs. Mar€:, 2 squares Chocolr.te

Put €.bove ing?edients in pan, bting to loil stirrin€: constp-nt]y. Boil for, ninntes.
Renove fr.orl heat and add: i: cups RoUed Oats, 5 Cup naisinE or: Coconut, Sultanas or
Chex?ies. Spoon into paper cases and cool ln lridge.
ITrs. S.G. Kennedy.
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TrmTS

Crust - 4 ozs. Plain FLour
2 ozs. Iriarg

3 tee,sp. :alt

isten with a litt1e cold water, Ro11 out thinly, cut into rounds e,nd line 18-20

lling - Besrt vhites of 2 egt-rs stlffly add 1 cup Caster Su8er end 1 cup coconut.
t a 1itt1e rasp jan in each pastl:f lined tin and hau fill vith r",ixture. Ba](e in
e!3-ie oven t75F or 1WC. for 20 Rinutes to 4 e\Jldlen b!o$m.

. lJetta Anton

Rocx c./JU*i

ozs. S.R. Flour
ozs. I{a?8.
oz3. suga!

4 rzs. Curxants
1 Eeg
l,ots of food colourint

flour, !la!er, suger ard cuEaants into a bowl. and nix to€Ether. ,dd the egg to bind
ing?edionts to€Ether. Add the food colour to $al<e it look revoltinE, then pLace the
onto a balring tray. 400 - 425I, I{exk 5 for. 12-15 rriNtes.

s Susan ThoEson
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Eegs

cHl.P &.(n

l"larg
Suger
s.i. Ilour (sifted)

1 tb1sp. oran€re .ruice
1 d,]ssr. glatod Ori'1ge Peel
, ozs. Br&ted Chccoh"te
2 czs. chopped liahruts (optioral)

am na.rE, a.nd suFa? ,".nd !ee1 until light and fluffy. ,1dd the e€:rrs one ..t a 'bine. r'idd
our, chocolate, oreJ1e:e juice .,nd r,/a.1nuts untr.I \1'e11 nixed. Turn into z tin 1*t\ x 7+:r

hqke 25-10 nins. 175I, Cas naxk 5. Could be iced r/ith orance f1e-voureC butter
ing and decorated lrith ralnuts.
6 Susan Thonson

v.ol.I{ sPoNcll

k
I

1tt
r)

Egg Yolks
tblsp. colal l,Iate!

J21 oz, Plarn llour
1 teaBp. grated l,eqon !j-nd
Icina lur-rarozs. caster Sugax

e a deep 7" sponge tin and line base with €TeasDd paler.
egg yolks ind water until wefl blended - a.dal cF.ster sng.r. and continue l,rhisking
$ixture ie li,ght .nd foary - fold in sifted florlr ldth lenon riDd. llrt nixture

tin anal bake for time given. Turn oxt .$d cool on & _,!ire rp"ck. Sprinkle uitb a
e Bil"ted ic'ixg su€.'r before safiinE.
retup - )5AT/180C/cjrs nark 4; Cookine tino - 40 lrlnutas.
is a useful cake to ne.ke rhen egg yolkn are lelt over after r.raklng nerineues.
I.!. Pennycool<
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i s.u.D!ricl{

ozs, Mirg:
ozs. S.R. trLour

6 ozs. Caster sugar
, BEeB

tt1
tlre

llraIe r,l1d sugar togothe! until very light. Beat in eges one at a tioe, &dding a
e sieved flour with each egE. tr'o1d in renaining flou!. Divide ririxture equa.11y
en tlro ?'r x 1}'r sandvich tins i,ith a round of greaseproof !.pe" in the bottoD of
anal bru6hed round insiale vith eelteal najer. 3rooth tops. 3.ke in Eod. oven

ozs. I4era
ozs. s.R. F10u!
oza. Caste! Su8ar

'l heaped tblsp. Drinking Chocolate
bfended l,ith 2 tblsp bot ,.,ate!,
a11ow to cool
Salt

75F or 190C for ,O Dinutes.
Netta Anton

CoL Tf SPONGA SrLNDi,iICti

rnarg and sugBr, add chocolate and llate! (add some of sieved ffcur to plevent

o1,i
linA), /rdd egets beaten or one at a tine in ni*er. hdd lenainaler flour and salt,
in, Put into tl,o 7', Eandl.,ich tins, €?eased and b.se 1ined.. B?,}.e lieg. 4 or l50I

,0 nins. FiI1 !,ritb chocolate butte! creao. I{e1t chocoLate for to!,
ChriB Linley
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SHORTCJY,J

1f

oz9. Harg
ozs. Caste! SugEr
ozs. ,i.R. I'l.ur

Pinch Salt
1 Egg
1 1b. Cookin6 Apples

Pi]Iing - 1 teacu! Coconut
1 ieacup Sugar
1 rell beater Egg
j teaep. aloond essence

apples until soft, put into strainer to drain off juice. Cioan narg and sugax,
eEg and be6t {e11, then a.dd flour .-ad salt, Divide mixture into two. Pat out onc
of Dixture to fit bottoEl of sponge tin, lut i.n apples -id then secorld hr.lf on top,
at ,75t tot 1a-15 nins. untif Eolden bro1,rn. then cold sprinkle vith caster suga!,
J€an Saldie

ROUN}

ozs. Plain tr'lour
ozB. Ida"g.
oz. SUEEI

1 teoEp. Sakin8 Powder
1itt1e f,dlk to nix

o8rg into flour. Ldd su€ar anC rlix nIith ni1k. Line tin with pa.st4r ..ncl spreadl
th jaD. Add filline and ba-ke at ,75F for 20 ninutes.

,Ilutton



T.^..PT

ne ?r' ba.l<ine: tin with p.rstr].. Iiuing - 1oz. Ilarg
I CEF
1 culful Sultanas
J ozs. Sugar
'1 teasp. Vanilla essence

t harg and srrgar, add egg, and beat. Aild 6ultan^,s and v:rnl1Ia essence. Pour into
try tj.n. Sake in moderete oven untiL cris! on to!.
. il, Lamond

GII1OII S;iMl ICE

ozs. S.n. Flour
ozs. Fat

2 ozB. g?a.nufateC SuEar
1 !189.
Desired li1ling

b fat nnil f1our, add sugar, ndx sith beaten egg, dj.vide p.'stry in tl,o. Ro1l one
ece into round anal place in sandrich tin. Spread deriredl fill}n€: to +', floD the edeE.

rith other ha1f of pastry. Bake in nod. oven for ,0 Einute6. llhen cool sprinkle
tb icitlg su6ar.

l,l. Lariond
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1 Pkt trYozen Sholtcrust Pastty)

ozs. Sugar

lltr x 7n tin vith pastry, l,lelt all ingredients in I)aJ. ?our over past!f,r base.

iIN L'|RT

oz. Shortcrust Pastry

t
p

. llnrearet Butchn-rt

4 ozs. Iruit
1 teasp. !{ixed Spice
l teasp. Cinnalron

e at lOoF for 40 ninutes.
. ll. Christie

C1OR1,1 SPONCB

oza. Caste" Suear
ozs. Sntter or lvl..rg

6 ozs. Ii,R, Ilour
I Efes

in electric nfxer.
butter and sug?r until ligbt .nd fluffy. this is very ilrportart, Breal< in 1

add. 6 littLe f1our, add second ard third ed€ts the sa,te uay, reduce speed (2) arrd
in lest of flour, svitch off, usine: the sp&tu1.. turn nixture into t1{o sandwich tins.
,75F for 25 ninutes.
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Ntlsf Llls tHon?gK]|E

Baae:-
leat together 6 oz, oarg:rine, 2 oz. c.-stor suga!. Add 6 oz. plain flour aitl
2 oz. coll1flour. I4ix all togethe! and pr,-.ss into oblor-6 traJt size 12,, x 7b,,.
lr'lick with fork .nd bel(e for t hour, €..s ,, or electricity rlS" until goLden.

Toffee:-
4 oz. sugal sral1 t:,.n conalensed xciLk
2 tb1sp. sylup

Melt slowLy i, tbick ?:ln and brine tr boiI. Boil for 5 lninutes, stirrinE contilual1y.
f8ke off heat ind beat for feu minutes, I)our over shortbreed b,r-s€, l,le1t 12 squares
cooking choeol4te 3nd spreld ove! toffee. Leavc until coId, c,rt ir fingels.
Mrs Ii. Petrie.

3RIDAT, JI,ICES

4
2
2

suEa!
mar8:arino

2 oz. cherries
5 oz. rr,isins
6 tbfsp. crushed biscuits
shortc?ust p..s tly

.jCgs

Line i\.,irE qoll trn iJ-i i\ pnstry. r:re,n m.r6r rrnF iLno cutr?r.
in/yedients ind sprer,d over p.?s trf,r. B,ke it r5l"l'f'r ar liour.
E nal cut into slices.
Mls Sheen^ I,,i.l,al.

Add all other
l,,lien cool, ice

11'l



3I1;CUIT CJLTE

I oz. bxoken biscuitg
4 oz. margarine
2 1eve1 tb1sp. cocoa.
1 level tb1sp. ceBter su€ar

fi]OCOI TE 3i.RS

oz bLrtter
oz. !ultanas
oz, golden syrup

1 level tblsp. syntB,
2 oz. cleaned sult.ni s
4 oz. cookine chocolate
icing sugar

6 oz. plarn chocolrte
B oz. Country ltore o? siriifar cereal
1 oz. n)ired peel

liclr.n; rgrrrne, co(o.., ur ., cJrup . r.o lr.rrn:lr fenttJ to-.et,er .n 6 sjtLcLIan.Crush th€ biscrrtc rr:to crr_uLs.rnc1 stir: into rixture, p.;;" ;i.. biscri-t iirixture intoa gren.sed sandvich tin:-nd le.rve urttl set. Cut up rnd nelt chocol.te in ir !fi,[eover a pan of hot - not bof,i_ng - \,:rter for :ibout 5 ninutes. 1".,t "no".irt" i" rit"it smooth .nC spxerd cver biscuit n.ixture i,nd foav. to "et, ;prrntfo r,[tt icing 5ug,rr.
l,lrs Sand?. Patterson.

1

1

2 oz, .r}:ce chdrries
Grease a 7,' squlare tir. Melt butter and 

^dd syl,p. iier.rove fron he.: t and stir i:rcer.eal, lultanas, clrerries -nc nlxec peer, prl.:s_ the rnixture into tr*: tin. I,iertthe chocol.te in a b.cii o\.cr a r.in of hot uater. upre"cf eveniy over the fruit base.Chill !+e11, cut into lars.
Ifrs Jeanette llteuart.



C\rp Casto! Sugax
Cu! dater
qr! Sultanae
Cup Raisins
oz. Yrz,]g,

1,0-{F

1 teasp. }lixed S?ice
1 'Ieasp. 3. Soda
2 Cups S.i.. Flour

iol<e in nod.

all in pan and sioner fcr 5 mins., cro1, add 2 uell beaten eGgE a.d add 2 cupa f1our.
t 1,i11 6aooth, pul, in tin and bake ,5O'F for I hJur.

. l4ary FindIaJ.

TI;A LOAI'

al( i lb. l,lir.ed xruit cverhight in -? pt. )f b.Lack tea (no oilk added). tlix 1 1b, s.R.
, 1 teasp. Itixed Spice and + Ib. 6ugar tcgether. Sti! ln one beaten egg into tea

fruit rhlrtule then blend the lret anal dry inSredients. Spoon i.nto a lalge Loaf tin
bake Ln Eoderate oven fcr 1+ h"s. cas Hork ,.
, C. Ma!t].n,

BnIfiI (r!uj t roaf)
Gups Flou,
GuI) Sugat
Cu! G. Syrup
or 2 E€t8ts

Pinch Salt
Dried I',rf t

dry goods, bear in eg6s, .1dd enJuqh^r:rilk t. ftake -ixcur€. oed. sJfL.
approx, ]t hrs, 125" - t hr. ,oo" - + hr.

. D. Parker.
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-mIfH Lo,'rI

lb. S.A, IlouE
Teacu! Sugax
cz, ljlir.ed lfuit

leacu! Milk

2 E;iAs
1 G,id Tblsp. S)'rup
I CJod Tblsp. Treacle
?inch Salt

Put nilk, clrllrp anal treacle in pa;n and heat ti11 warr0 (not
). Beat eggs till frothyt Add pilk mixtu.re anal egg6 alt€rnately. Stir vel1.
) I.af tins. Bake dL 190'C (llo"f) for alpr)xin:rLly -L h ur.
. ChriBtine (idd.

t
.R.

al1 dry ingredients.

T LOAI

Put

oz. Marg,
Cup Water
C\lp Su$ar

I Cup Sultanas
Pinch Salt

into pa.n and boil for 4 nrinutes. Aflclr to cccl, aJId pour intr brw1, Add 2 cup8
FlJur and I e8g. Bea! tosethex, Prux into loaf tin hich has been lined vlth foil,

boke for t hJur 1L J50"F J-r nee. 4.
June Clrrrie,
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GINGInSRE,(D

4 oa. Uara
6 oz. Black lbeacle
2 cz. colden Syrup
I pt. r,tiIk
2 Eggs

(to thl.s basic lecile can be

fn saucelan uar-E l,ogEther ma!8.
eggs and edd to nl1ltule. Sieve
tablespoon. t\Erl into g?eased
oven ,lOF. for 1+ to 1* hrs.
tl]!s B.E. Robertson

S?ICKI GINGMBAEAD

a- oz. ?1ain I'1ou!
2 oz. Su5ar:
1 teas!, I,{ixed spice
1 teaBp" Bicarb" of Soda
2 teas!. oround Cing€!

aaded 4 cz. sultanas, Dates, Gil8=r cr Chopped Aluonds )
treacle anal s}?up- Add oilk and aI1ow to cool. Seat
tog€ther dly lngredlents and lrLelrd to cooleal oixture l,ith
a.Ird lined 7" square tln snd bake on Elddle shelf of cool

oz. Ilarg. o? trard 2 oz, Brct{'n Sugar
02. Black Treecle '1 leve1 toasp. ?1carb. os Soda
oz. Golden Syrup (or use all black treacle) 1 leveL tcas! llitcd Slice
pt. l,ii1k 1-2 level te?-spns. cround CingEr
oz. Plain Flour 2 E6g-s

into a bow1. add the treacle Dixtuae enal the e8ds, beat i,e11. Pour into fined 7', squa?e
tin and b6ke for 1* tc 1+ hrs. at )Oa - 125F.

nar8. black treacle ard EJ'rup. Add ldLk anal a11ow +o coo1. Sieve dry in8rediehts

ather Clark

'tt1



OLATE S?TCEI LO/IT

.u6gB ts1ze ,
oz Soft Brown Sugax
oz, Butte!
oz. 6.n. !'lour
level tb1sp, Mixed Spi.ce

h salt

Fe$ Dro?s of Venilla EsseDce
5 tbls!. Mil.k
5 iblsp. Le!:ron Juic6
J .2. Choc^Iat€ ( coarscly g.rrted)
2lb. loa,ftin (9x;x, )
Meltei La.!d, Greas€proof ?!.per

Cornplete: 1 tablsp, ,/i.pricot Jam - Eelt in pan and blush over tol) of l,/ar!! loaf
cclate Vermicelll - decorate edges wlth verrdcelli" ?aepare loaf tin by C::e...sing
ide lJith ioelted Lard and line base rlith g?easeFoof laper. Beat eg8s r,ith sugar

t into boul anal stir Lnto Elx. Eeat Edlk until. lukewar9 in I)an that Uas used for the
til pale. Melt butte! gently and add to eg6 a.Ed sutaar rxix. Sift f1our, mix spice and

tter ancl add to nil'I,ith lerDn julce vaniLln endl chocolate. I'Iix w611 Seke in centre
f ven cas 4 for t hr.

s L. Baird

sQUAins
oz. Butte}
Cu? Sugar
teaB?. Vanilla Es6ence
Cups !lou!

L
3
-:

2/l 11,,-rshn211cvs

heat oven J25I. Cream togethe! butte! and su6ax tiIl fluffy bc.!t in vanj-11a, fcld. in
our. Spoon $ixtu,re into 8rt tray. Bake fcr 2-7 - 25 nins. cr until g3Iden b!or*rr. A11o{
cool, nelt marshmallorars in thc ll.ilk gently. Leirove from heat, ridd almonds and chexal,es
th on th€ biscuit base. Ieave to ccol aod set belor€ cuttinE into squar.es.

i6 an ;lustralian recipe.
Margaxet Lanond

i 1i2

Cup uilk
Cup Chopped Almonds
CUI Cherlies



M,{.IT LOAI'

12 oz. S.R. PLou! € oz. CuEants
2 oz. Sugar I pt. Ilil-k
2 Rcunded tblsps. oveltine 4 Tblsps. Syrup

Mir all in€red.j-ents totether anal pour into 2 lb. loaf tin anit bake at ,25oF for 1+ -
1+ hours ti1I golden.

!,Irs. Anie Scott.

SPICID TRUIT ]TAF

6 oz. lilarg. , tea6!s. Mi*ed Spice
1* teacup€ Suga! 1) teasps. Balcing Pc1{al6r
1! teacupe loiling lvater i,/e,lnuts j-f requireal.
6 ozs. tr\..uit

Put all ingtedlenta into a pct. SiDrner fo! , oins. Allox tr cool then add
, teacups s.R. FIou!, 2 beaten egigs. Sake in oven at ,5o"F fJr L hcux. this quantity
ma](es 2 loafs.
IIIS. Mal8aret LanDnd.

YOUMA IOAJ'

2 teacups S.R. l'Iour
! teacup sugar
1 teacup Milk
llir aII j-ngredlentB togpther to a soft dough. Place in greaseal I 1b. loaj tln and
bake for I ho]lr ilr Eoclerate cven.

l,Irs. tlrne Scott.

2 dessps, freacle
ila$dful Sulta,naB or Raisin6 (optional)

14'



INUIT SLICE

4 oz. MalSarine 1 Cup Cuaaants
4 oz. Deoelala Suga.! 1 Cup S.R. Elour
1 Cup Ralslns 1 Eg6

lle1t rhargarine aral sugar in a par, remove f!or! heat, add beeten e6g, fmit and flou!.
Uix !re11. Place in a square 7f x 7r' tin. Sake in oven 17)"T toy * to t hcur.
Mo1!a Fxa8er.

3MN INUIT 
'OIF4 oz. All-3ra,n tr !t. Mitk

5 oz. Suear 4 oz, S.R. Flour
10 oz. l'ltrea Fruit
Put AU-B!an, sugax anal ihied fruit in a, basin aad Bix them rre11 together. Sti! in
Eilk and leave to standl for half an hour. Sieve ln the fIour, uirf,ing re1], aJ}al pou! ^Eixture lnto a ire11 greased 2 1b. loaf tia. Sake 1!l a Botterate :ven (Gas Nr. 4 - ,50"F)for about 1* hours. f\rrn out of tin and alLor to cool.
3albara Lark,

FRUIT IOAT'

* lb. Mired f'rult
I cup hot Tea

Put all in bowf and soa.l< overnight.
1 eg8. Mix well togerhcr. Blke in
ltrs. Mgt. Nicolf.

+ 1b. castor Sugax

Add 1 1b. S.R. F1our, 1 tbls!. Marmalade and
rnod. oven fo! t hru".
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IlR CONE CAKES

1evel tb1sp, cocoa
oz. S.R. Ilour
oz. Ma"g
oz. Caater Su€:ar

Eag

s Susan ll1lonson,

cusT.AR) cRFir.{s

, 026. Sttter
1 oz. Icing Sug,ar
I ozs. S.R. f'1our
Jream bl]tter ancl

Decoration

suSar add flour ."nd tard Powaler

2 ozs. Butter
4 ozs. Icing Sugar
1 fevel tb1sp, Cocoa
'1 tb1sp. boiling l{rater
Va.ni11a Essence
2 ?kt6. (large) chocolate buttons

1 ou. C1rste"ral PoLde!
:i leasp. ]Ja*In€: fowde,

F,nal

Sieve dry ing?edients into a bo[I; add ma?g, sugar andl egg, then cream thoroug.hly nntil
vel1 blended. Spoor into gteased tun tins. ?lace in oven J75I, Ma-rk 5 for 15-20,!ins.
until sprin€y to touch. Coo1. Trinr buns slightly either side to na.i.e s,n oval shale r
Creafi butter alld icing sugtsr. Mix cocoa lrith irater &nd vanilla and stir into creameil
oir.tule. Cover each c6.Ice ].rith the lutter ici4g. Stick on buttons, overlapping each
other to rese&b1e a fir cone. ?1ace in paper cases ._nd put a snaI1 pieoe of a fir tree
in one end.

bakine' pordel Ii vide Eirtu!e
I d ond f1a ten 1th f ork Sake 1n nbal 1z ot va1nu place gre truJ

5 Gas, ,5OF until gplalen bxol,n, Vhen cool fill wi.th butter icine:, llacin€: olre biscuit
.11 top of other. Sift j.cing sugar cn top tc decorate.

ss l. Saird
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GIPSY CANAMS

4 oz8. S.R. trrLout 1 teasp, eJrru! ali€solved in , teasls.
2 ozs. I,lax8, of hot lratex
2 ozs. l,aral '1 teacup oatneal
, 026. Sugar Varlilla EEsence

Cree,n suga:r Erd fats, add sJaup alissofved. 1n hot r{ater ond al-l dr.y ineredients. Ao11
into s!0a1.1 baLls, place on tlayE anal bs,k€ in g)od. ove! to!'15 nfns.
tril.l.ine - 2 az. MorE. 2 dessp. dlied Milk

2 1ev61 dessp. Suga! 1 alessp. Cocoa

C!ea& ioaxg and sueE.r ard a-dd dlied oilk anal cocoa. Sarralvich tiro rounds toeether l[ith
chocolate creaE.

I4rE. J. Ialfas

leat white of ee:e stiffly, fold. in sugar and afnonals, adld essence. For pa,8tr']r crea[
fat8, add othe! ingr€dients, inoiBten ,?rith vater if necessal.]r; ro11 out a!d. fork, stamp

t rounds anal line patty tins, Put a little jelly in each case then a spoonful of
ten egg on top. Bake at 175T to]. 15-20 minutes.

Past4r-1oz,Mar8.
1 oz, lard
{ 1b. Flour
'l dessp. S11gPt

* teasp. Bakin€: ?ovder
Ve4r litt1e vater,

s. J. Dal1eg
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l,!rC],RoONS

1 tblsp. Ground AlEonds
I tblsp. Caste! SuFar
i teasp. Alnronal egsence
l White of ege:
l,ittle Jel1y



GOINXII CRT'NCEINS

4 ozs. Marg
4 ozs, Caster suga,!
4 ozs. Plain Floux
, ozs. Rol1ed oatB

1 teasp. vanilla essence
l teasp. gJrrup
1 lreasp. treacle
1 teasp. ualm vate!

CteaD ma:rg. and suear - add all other ineredients. Rol1 into sBa11 ba1le anal flatten
t'lth fork. 3al<e at l50I .for. 15 - 20 oinutes.
Ivks . Una lvlclaren

G]NGXR B]SCUITS

6 ozs. S,R. I'1our 1 teasp. Cinger
4 ozs. lla."g. 1 tb1ep. Syrup
, ozs. Sueax t teasp. Saking Soda

Put oa,:ag. aad sJrrup in pan to oe1t, then put flou!, ginger, sugar a l soda all tog€the!
in pan Bnd oix. Take a little at a tiEe anal roll aril flatten on a tray. Put in oven
,50I for 25 minutes.

!lrs. MaJy Findlay

SIIORTBREAN BISCUITS

16 ozs. s.R. F1ou"
I oz. I{a-rg.

(neaal o! nir in Chef llixer. Rofl- out;
sfightl-y b!ov'!red. CooI on id.re tray.
Ifrs. Joan Black

cut into roundBi Bake in aoderate oven ti11
Can te used to ma;ke Ehpire Biscuitg.
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$HORTBRI',AD

4 ozs. Castor SuEar B oz. Plain FLour
$ 1]r, lutter 4 oz. cornflour
Crea,m butte? a.nd sugax, Dix in blended flours, using hands. Turo onto fLoureil board
and press out, Prick atrd cut into shapes, or lress into biscuit trair anal cut into
finger6. Bale in nodlerate oven til1 golden.

l4rs. Ir. Pithie

PAN(INS

4 oz. S,R. Flou? 1 egg
4 oz, oatDeal 1 tblsp. treacle o. syrup
1 teasp, Ground ginger 1 tb1sp, milh
4 oz. Caster sugar '14 almondB, blanched and split
2 oz. Ma.re.

llix a.11 dxy ing?ealients thorou8hly and rub in the margarine. Add the sJn4up o? treacle,
Eixed rith the beaten eeB, and vork all into a paste vith the mi1k, Place ainele
teaspoonfulB in rounds on a ereaseal baking sheet anal put a split a}nond on top of each.
B€ke in a Eoderate oven, J50I for about 15 - 20 ninutes.
l.tr. James l,indsay



BAN4,ITA OAIIES

'1 Ialge ripe Sanana 1 EEg
2 oz, aoft Marg. , ozs, S.n. Ilour
, ozs. l,ard '1 oz. Rofleal Oats
J ozs. C.rstor Sugar

,ecoration - 2 ozs. no1led Oats. 8 clace Chel.I.ies (quartered)

Cut banana snd fats into sDall pieces. Place i! liquidiser witb castor Bugar anal egg.
Run machine until well Eixeal, looks cuxdled, Do not be alarrleal. ?1ace flout snil oats
in bofi1. ,{dd mixture fton liquidiser. Mix together with \,rooalea spoon. RoIl into
vafnut size bal1s with wet hands, then dip into rolIed oats on a plate to coat. Pface
on ba.ki.ng sheet leaving room to spread. ?ress out slightly with a fo"k. Place quartereal
cherry in centle of each oatie, Bake in oven 350F fot 15-20 mina. lvla.kea about J2"
l{r3 . Alison Mumay

S]IORT3REA}

1 Ib. Plain llour
1 1b. 5.R. !1our
1 1b. Butter

.x
I

CreaE butte! ard Eugar together, then lrork in the sieved flours and salt vely lightly.
Do not knead it, for that toughens it. 0urn out onto a lightly floured board and pre6s
,,iith the herd into 1 or 2 large rounals. Do lot ro11 ae this also to!8hens it. Plrt on
to an un8?easeal baking sbeet, Pinch the edees vith finge? anal thumb ard prick l,ith a
fork, 3a.ke in a rxodeiate oven for I hour. Leave to cool before turnj.ng out.
IIrs. .Ilnne \arhytock
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1b. Caster Suga!
teas!. Salt



EA ITIIR SISCUrTS

4 oz. Ma!8.
6 oz. ?1ein Flour
1 level te&sp. hired S?ice

J oz. Castor Sugar
2 oz. Currants
1 tbIs!, uil|

)
) toc,

lub aar8. into dry ine?edients. ,tdd suga}, cu.rrallts .!nd nilk and ncix to for! a stiff
dough. Turn on li8trtly flouled boald andl knead till smooth. Roll out thinly and cut
in founalE, Bale at ,50F. nredeE lrith castor sueE!.

Mrs. K. Dauson

NOUSIE B SCUITS

5 ozs. Plain FLou! 2 ozs. Icing: Suear
5 ozs. Marg. 2 ozs. cornflou!
Knead aU togetherc or put oarg. anal eue"r in nixing bowl a,nal clearn with mixe!, Fold
iti flours (sieved together) padualLy until afl is a nic6 Bglooth mintule. Roll out,
cut in rounals. Sandwich together with jaB and i.ce tops. oven ,25f'. 20-rO ninute6.
!,1!s. H. Dunn

CHOCOT,XTE COIS'EE BXII,S

2 ozs. Ilerg.
4 ozs. Icine: Slgar
Cookj-ng Chocolate

Cream trlarE. and gugar.
mel.ted chocolate. Leave

Iirs . Sheena Lawn

, ozs. Coconut
I he&ped teasp. alry coffee

Mix in dry coffee a.nd coconut. Roll into ba1ls. DiP in
to hatden,

15f



C]NCER FTNGINS

I ozs. s.R, Flour
4 ozs. Marg.
, oz9. Caste! Suga?

teasp. Grounal Ginger
teqsp. Mixed Splce
de96p. s)'rup

linch of Salt
Siere flour, spice, ginge! and 9a1t into a bowl e,nd rub in the oa!ga,!ine. Add the suga!
and sylup .nd mix nntil- crumbly. Splead the mixtule e1/enly in a eleaseal flat tlay and
rouEh up the t.!p vj.th a fork. 3ale for ,0 roins. at caB Da""k 4, Cut into fingEr6 l,lbile
stiI1 hot but allow to cool in the tray,
Mra . Anne MuEay

L.INY BISCIIITS

5 ozs. plus 1 tb1sp. Butter 1 teasp. Venilla essence
10 oze. Sueat I ozs. Flour (sifteil)
2 EEE $hites - lightly beaten 2 tbls?. Cornflour
heheet oven +o t75? ot: gas mark 5. Usine: the teaspoon of butter liehtly g?ease tiro
nealilto sizeil tating sheets. Crean butte! ard suea! !nti1 light and fluffy. Seat in
ese vhites, fold in flour anal co fLoul. Sti! until rxixture forss e fir6 dough.
Divide dough into 24 sE3-11 tra11s. Place on ba&inE sheets about 2't apax\. Flatten 6ach
baLl !,,ith the prones of a fork. Sale for 1, - 20 Einutes lrntil biscuits ar.e Eblden trovn
M!s, Anne Gibson

+
L
1

151



CINN,\}ION BUTTF'-1 IIH]RIS

5 ozs. Butter or Morg.
2 ozs. sifted lcine Sueax
+ tens!. Yanilfp Essence

b ozs. llPrn ! iour
+ teasp. crou!1d Cinna.mon
B-9 glace cherries (balved)

Time - 20 mins, or until pale gold a+ J25F - cas lcark J
Cream butter with sugar ancl vanilla esBence in a bovl until light end fluffy. Stlr in
sifted flour and spice. IIsing lejge st€r plpe, swirl mixture on to a la.rge baling
sheet, Put half a chen5r on each. Cook 20 mins. Coof on a vire rack.
llrs. Sheena Lamond

.r,IJllo\D sLIcEs

6 ozs, Shortcrust Pastry 4 ozs. cround Almonds
J tblsp. Raslberry Ja-o 1 oz. Plain lfour
4 ozs. Sutter 2 beaten Eg€s
4 ozs. Ca.ster Sugax f'eu drops .lul]rond essence

i,ine flriss ro11 tin with pastry spread uith raspberry jam. Cream togethex butter: and
su€lnr add egg and essence g?adua1ly fold in flour pmd ground almonds. Spread mixture
evenly over raspberry jam. Use .!)r spare lastly foming a lattice on tdp. oven ,50!
4rs. /ilison Murray J0-40 minutes'

CRN,\M SLICES

11 4 oz, Pkt trbozen Past4r
t. ilhipping Crean

trbesb or tinned tr,rrit

lha'w pastry Enal ro11 out thialy, cut strips alprox. 5rr x 2". Bake in hot oven ti1l risen
,nd ba.ked through. Leave to cool and split lengthrays, I'i]1 with c!ea"'n and f"uit just
before selving. Dredge with ici}lg sugax.

l.Ls. H. Pithie



IODA :}CONES

'1 Ib. flour * teasp, sa.1t
1 t66s!. baking soda 2 oz. nalEarine
1 teasp. Creaxl of Tartax buttermilk
Rub Ea?g:rino into f1our, add dry ingxedients. Mix 1|'i th buttellnilk to a softish
dough. Roll liAhtly out into two tounds on o vetl floured board, cut into { or 6
thlee corner.ed scones a.nd bale on liAhtl"y fLoureC glrdle until lightly brownecl and
tulal ove! on other siale.
!,1"s J. ,af1as,

CHERET SLICES

I oz. plain flou! 2 oz, castor sug:a!
5 oz, D..rEaxine

?a.strll: -
I'lix abeve together and knead as for sholtb?eaal. ],ine a sldss Rolf tin and bake
at J5Ou for 10 ninutes.

4 oz. !r?"!a€rine 2 beaten eg€s
4 oz. c:'stor sugax 4 oz. chopped cbeuies
2 oz. STound rice or Seoolina 1 tbLsp. eroutrd abonds

2 - , tbIsp. self raising flou!
Sase !-
Cream E.rgafine anal suga'. Add elound f,ice,
1e.et]y fIour. Spre..d ,rver base ard bake ,50
uhen cool and cut into fingers.
Irences Kidd.

eergs a-nd afraonds.
for J0 ninutes,

llix in cherri.es and
Sprinkfe with sugar

15'



NATE S',ICE

FillinE: -
Put 1 packet dites in pgn with snaU cup of lrate! anal 1 tea6p. vaniLla essence.
Heat tilI aoft and beat lrith fork.
Pas try | -
7 oz, se].t laisine flour 4 oz. porridge oets
5 oz. castor sugej 6 oz. m:rrg:ri-ne

Put f1our, sugar end oats in basi! Elnal mix tog_ether. Rub in Eargarine until dough.

Mas Anne Scott.

Cfi 0C01rI'M0C0NUT IIIIGER I

6 oz. plain chocof?te 4 oz. coconut
4 oz. catto" sugax 2 oz. clterries (cut in sma-Il pieces)
1 larg€ ee€

!le1t cbocolate dn :wiss RolI tin, Beat sueEx and egg tilL thick s.ndl crea&y, /dd
coconut eral cher:Iies, jpre.d on top of chocolnte wh-ich hes been allowed to coo1.
Bnke rn moalerate oven ,50-P, gas 4, for 15 minutes. Cut into fingers and leave on
tray t111 coId. (This is an excellent rkeeper').

I,lrs R.G. Scott.

lielt Sp"y a.nd add other ing-redients.
chocolate wben set. Cut into sqn.res,
l"lrs E. 3!o!,m.

T cup rnixed frlui t
1 cup coconut
'1 cup rice crispioa
fer cherries end aneelica

lpreaC on to:lwiss nol] tin.
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Cover vith melted

TL{T BAXE

] rt. spry
1 cup icing sugar
1 cup powdered milk



1

z
-t

te&sp. Sicarbooate of Soala
teaBp. B6.1t
teasp. cinnamon
teas!. nired spj.ce

Tn4{CrA SCoNES

I oz. flou!

PI]{CT1IES

J cup self ralsing flou!
] cup sugar
pinch of sa.1t

3.8. Robertson.

2 teasp. Castor su€:ax
1* oz. butte" (sna11 pieces)
1 tb1sp. treacle
6 tblsp. sour niLk (1 teasp. leDon juice to
{ pt. milk)

l teasp. s}.Iup
l egg
milk to oa*e 'rdroppingl'ba h ter

Rub butter into drXr ingredients, melt tleacle ir 2 tablespoons Eilk in a pa!,
the! add to flour mircture vj.th enough milk to g:ive a fait|l.y stiff dou8h. Bake at
40Oh for 2-hout 15 Einutes,
MrB A. Fothef,Lngham.

CEEESI SCONE5

I oz. self raisj.ng f1o!r
pinch of Balt
1+ oz. butte! or nargarine

4 oz. er""ted ChedalPr cheese
1 leve1 teaap. dry nustaxd
applotioetely { pt. nilk

Grense bal<inE tray. Uix flour a.nd salt 6nd rub in the fat until eixture lesenbles
fine breFdctu$)s. itir in the cheese, Eugtard and enouetl milk to give a iairly 6oft
li8bt dough. Xoll out aboul *" thick end cut into rounals, Srush the tops with Eilk.
Bake ne.r top of oven ar 425"8 for approxi-nRtely 10 r4-nutes.

not Bro$!.
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P-qNC,4I{ES

2 cupE seLf raisine flour
! .up sugar
'1 oz. Delted nalgarine

Beat all ing?edients to Erl<e batte!.
Mrs Sheena La}In.

1 teE-sp. Sicaxbonete of Soda
f, teasp. Cream of Taltar
1 egg
milk to trix

PANCAIGS

1 teacup plain flour
1 eeg
2 leve1 tblsp. caBtor suga!

I
5t
a

level teasp,
1eve1 teF sIr.
little milk

Bicalbonate of Soala
cream of Tartar

sift dry ingreilients.
B.ke on a hot gildfe.
Netta Anton,

Cook on girdle to pale golden blot,n.

ldd egg and Dilk and beat to a dropping consistency.

OVEN SCONES

1 1b. Eelf raisinE flou!
4 oz. Barg:arine

4 oz. c:i stor su€?.r
pinch salt
oilk

Sieve flou?, sue:e! ..nd silt aEd rub in mrr€larine, add enoueh tnilk to &a.I<e a goft
douAh. Turn on to a. floureal board., kniad Iightly. nolf out, cut in rounals.
Place on -. €:re.sed tray r,nd b'ke ot 22O'for 15 clinules.
Netta,lnton.
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BRD.AN

1* ]b. bread flour
1$ teasp. salt
15 fLuid oz. we.ter (r.,arr)

Pub fFt or oil into flour and szr.]t, Add yeast and mix vell. Add rater then kneail
7 - 10 rnin]rtes. Sha.pe and put into oiled tirc. l,eave to rise about JO ni4utes.
Bake in hot oven, g2s 7, electricity Bake 25 - ,O Binutes.
IIrs trl. Petrie.

r..rllF-{1}11 BRnr D

1b, plain flour
1b. Allinsonrs flour
teasp. Saking 3oda
teasp. C"erm of Tartar

1 oz, la.rd or oi1
Z oz. tteeze dried yeast (t sachet)

l teasp. salt
l dessp. syrup
FU]1 5 pt, roilk

!

z
1

2

Mix all dry ingtedients. Dissolve the sFup in the mifk. Mix a'itb dry i.g?edients.
Bako in t1n vith a lid or cover uith foil for t hour F.t Regulo !. Renovc iid e.nd
bake for: further g hour.
Ivlxs Anne llhytock.
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I,JIIOIE\TII]A T B!.]I )
1

1

a
11

1b. $holeuhe., t flour
1b. stlong lrhite breail flour

2 oz. soft la.?d
2 sachets Hejvest Gold Dried yeast (or 1 oz.
freeh yeast)
1 r]t. cold lreter
f, pt. toitinE ,,ro ter

2 tensp. s:It
2 teasp. Castor sueEr

Put all dty ing?edients into Eixj.ng bovl inclualing the dried yeast and nix, then
rub in the 1a-rd, Add a.11 liquid and rnix tiII Eixtule feaves sides of boid, tuln
out on to ffork iop and knead for 10 rninutes. Put brck into bowl and ol1ow doueih
to prove (i.e. iise ti1l e-bout twice the size). Remove f?om boul and kneed for 5
DinuteE. Divide nixture into approxiEately 21b., 2lt, aod 1+ 1b. pieces and kneaal
to shape fo! 2 lb. loaf tins .ntl 1 Ib. loaf tj.n. Place tine into large polythene bags
and a11o, to prove ti]I dough is approxiEl..tely Level lrith top of tins. B3ke in oven
at 220_C for 45 rdinutes. Turn loaves out on to bal<ing tray to cooI, The Loeves
shouLd sounal ho11or., ii tarpeal on bottotrl.

For white breail, , 1b. of stroDg {hite tread flour ghould be useal and the boifing
uater reduced to haLf a lint.
If fresh yeast i.s used j-t shoufd be crea.ned witij a ]itt1e oi the liquid aJId 6dded
Just befole the 11quid.

l,[r J. Kidd.
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Sift flour vith bxktng povalei and nilk i4 sug:aa. Fxb j.n mareErine Lightly, Uix
to soft doue:h vith the be.ten ee.g and t,ater. Dlvlde and put on Erecseal tin. Br-ke
rr hot oven (Regulo B) for 12 minutes. 3pfit, slread \.rith butter and serve pipine.
hot.
Mr3 D. Mclavish.

5CoNX,S

2 cupfuls flou!
, teasp. bakine povder
1 egg

Scottrsl{ ]0T,r T0 cAxlis

I oz. boiled po!. toes
-2] oz. butter

2 tblsp. oelgarine
I tbIsp, castor suga-r
$ cupful lrater

2 oz. sell raisine flour
1 greted or very finely chopped onion
salt

!L1sh potrtoei Fhile hct, odd butter erd baat ir. the flou", a.d(i salt. io11 out
thjnly on to a floured bp-king board. Cut into lounds about size of a srucet end fry
in hot fat, cool(inE J minutes on e"ch 3ide. Prick r:jth folk trbile they r'ry. Serve
hot.
l. ? " ljha.rp.
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otrntr jc0N,ii!

8
J.

oz. sieved 9e1f r.tr,rinE flou"
t,-. r]!. Cre.:, of Tlitar
teasp. B.kIg }o'.der

i; Le.,s!, Saking :ioda
then rub in 2 oz. ntrgarine

,e.t '1 egg yolk vith 4 b.rge tb1sp. ni1k, , rjd 1 - 1! oz. cr ttor 3ug.r rnd beat again.
nold tbis j.r1to the flour oi.xturo to n.ke a stiff sticky dough. P.t into . ttund
sh.pe about *" tti"t - keep well floured - ihen cut 1ith. sfiirll round cutter into
scones. Put on to . Frersed t?^y sDaced vel] .part, e-nd brke in hot oven 425 - 5OOF
for 10 - 15 ninutes. Sr:ush the tops ot scones vj.th ,:litt1e of the e8€: wnite bcfor:e
putting in oven, gj.vrls e nice finish.
Mls Il. Dunn.

,:imC(ID SRui' :colIds

7 oz. Be1f ralsin;I flou! 2 tb1s.D. cfstor suSrlr
'I oz. br:, s:Lt
1 teasl. b.l(in€: povale! 1 eg€ (be:r.ten)
2 oz. o.re-rine .oi1k to nix
rjj.eve flour, brling povder xnd s^1t into bo{f, /(ld bt!.n.""nd nug:r, r'ub in na!8?rine,
ldd egg (beaten) r.nd niIk. llix to . f.ir1y soft dou8h. tr'lour doueh jnd g,ther
toeEther. ])ivide in two. P1.ce in tr.ro 7" satd!/lch tins. Pat even ard iark in
I portions. Brl.,o i. hot oyen, 6.s 7, fo" 10 - 12 ninutec.
!l!s Chlis Linley.

Ir^a



1 teasp. l,eoon Rind
2t 1bs. Fru-it ( currants, sultanas & cherries)I oz. Brolln Su8ar (dark)
4 Egc€
1 teas!" Treac le

Use 8n -aianete! tin. prepare tin-with paper, heat oven to ,OOF. Cleam Marg. aud sugaranal aald tleacLe- Sieve flour and spices; add eggs gradualiy yj.th a 1itt1e of thisDixture. Iilir( in fr.uit. tr'oIal in 
-remainder 

of fiiur-a;rd 1 il""p. S"*i"g p;"d"" -ilii,lshed). place in tin and bake for I hr. then ;;;"t-;";p;;;-ti"e to 25oF and bake fora further 2 hxs. or longe!. Cover with malzipan and ice, '
lliss J. trcreyth

ORANGE CIIG

4 oz. l,Iarg.
4 oz. Suga!
, E€gE

5')2. l'lour
2 oranges
r: le?sp. -cal(}ng tovder

Seat butte! and suga.r tiIl creamy then add the ycll<s of e,rgs and beat a8aln. crate rindoff orange squeeze out julce, strain and adrl t; mixture. l,lix flou.r and bo.kinpl powaertogethe! a.nd stir in. leat ehi.tes of eggs till stiff a.nd add. crease and line-a 7uca.ke tin and pour i4 nixtule. Ba.ke in E;aierate oveD for 45 to 50 Eins. llhen coolcover rdth orange icin8 anal alecorate with c?ystafised orange slices.
. B. E. Robeitson
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CERISII'{AS CAIG

8 oz. Marg
10 oz. Ilour
t 1b. c"ound Almonds
1 teasp. l'lixed Spice
+ teasp" Ground Ginger



6 rz- lvlixed ?eet
J teasp. Mixed Slice
I Eggs
2 sna11 teasp. Treacle
) teasp. Coffee Essence

Uina.tlrxe Run or Srandy

Use 10ri square or tound tin, Cream naag. a,nd sugar ti]l liAht and fluffy, also treacle,
Add sieved d.ry 1n6ledients, fruits ard eggg a.nd 2 tbls!. rum,rr bra.naJr and coffee essence
?ut in p!e!a!ed tin lined vith double thickoees of g?easeprcof paper. Sake ,25I' for t hr.
then roal'. for approx. 2 brs. Pour lemaLndle! of brandy over cake until all is used aJlal
a1low to soak in. This requires 1+ Ib, merztlan a.nal Royal icing, depending on tyle of
deco!ation.
lhs. Moila Flaaer

CERISTENING CAIG

12+ oz. lutter
121 oz. Sof+, Brown Sugar
1 1b. P1ein Flour
t ).b,2 oz. l[ixed lruit
7 oz. Glace Cherries
5 oz. Groundl Alnonals

SCRIPTURE CAKE

4l cupfuls of 1st. Xin€s rV 22 (E1our)
16 cupfuls of Judges Y 25 (Ili]k)
2 cupfu).s Jeremiah W 20 (Sugar)
2 cupfuls of 1st Samuef l(](x 12 (Raisins)
1 cl.pful of Numbers XVTJ I (tttm,nas)
2 cupfuls of Nahum TfT 12 (Fies)

2 tablsp. of 1st Sanuel XI 5 (Eoney
o Arlrcles ri Jeremlan /llv11 Il
ir pinch of Leviticus 11 1, (Sa1t

Egss(

)

)
)

1 teasp" oI Ahos tv ) (-baKlng yot{oet,/
Seaeon to taste with 2nd ChlonlcLeg IX 9

(5!lCe,,

Plc,verbs XXIITIaldl citron aad fcllow SolcnonrE advice for making a good boy (feat).
14 a-nd you have a gocd cake.

Mrs. Muirheaal

162



CHOCOLiTE ROLI,

5 XgC€ , tb18p. Cocoa
1 cup Icing Sugar Uhipped Cleafl

Separate egE yolks and i.hites. Beat yolks until thick' add sugar atd beat thoroughly.
,1dd cocoA and fold in stiffly beaten egg shites. Spreaa nixture oD butteled and floEed
biscuit sheet (B', x 12 x *" high) and bahe in the oven fo! about 10 mins. at ,50F.
?urn out onto a floured cloth cove! lrith a daBp cloth and when cool gpread uj.tb vtlipped
c!ea.t! and !o11. Instead of crean you caIl uBe ice crear if preferred. l,lay be served
wlth chocolate sauce. S€rveE 6 - 8.

S. Colvi11e

qlncK SPoNGE ( .IIESS)

5 ECes Fillille -
6 ozs. CaEter Suga! Ibesh creal, or leEon card
4 ozs. S.R. F1o!!
1 teasp. la]dne ?order
l,rhisk vhites of eggs stiffl.y. vhisk yolks a,rd suga! ue11 in another bov1. lrhisk lart
of the whites to yolks and suear, fold in leEeinale! with flou! and bali-n8. powtler. Bake
in Breaoeal soJldrich tins at le€ulo 7 for 9 ninutes. FlIl rlth fresh cleat o! femon cu!d.

!,lrs. Isobel tr'1eming.
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IAPR]COT JA}l

1 lb. Dried Aplicots
2+ Pte. lirate!
,+ lbs. susar
Cut alricots into cubes atld soak over"right. Put all on over a moalerate heat stirling
untif sugar is disgolved. Bring to boil and boil keepj.ng testing unt1l ja.i! starts to Bet.
l4rs. J. Ia11as.

BIACKCI]RRANT JAI{

J lbs. Currants

Boll fruit anil water for 10 minutes.

9 3rea.i<.faBtcups Wate?
9 SLeal{fastculs Sugar

Add eu€ar anal bo:il a further 20 uinutes.
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A"PIE PNESMYE

4 1bs. Ap?les
4 IbB. Sugar
I Pts. Uater

Boil sugar a.nd vater. ?ee1 and slice apples, tip into the hot s}'rup. Cook u.nti1 cIear.
Store .in jara. Elccellent fox pies etc.
Mrs. Jearette Stel,'art,



RHIIB,A.RB CIIUTt'Iff

J Ibs. iluba?b I lls, Sugar
4 Large onions 5 oz. Sultanas
I tblsp. SaIt ; pint Vinegar
2 tblsps. Ifustald Seed pinch Cayenne pepper

Cut rhubarb lnto sma1l pieces. Chop onions, place all irgredier1ts 1n an earthenxare
bo1lll and steu in oven at mediru setting until tenale! and blovn. CaJl te cooked in pan
if alesireal until broun, l,eare to cool then put into jars and cover.
I{rs, Daisy Gilzear.

3ANAXA AN} AIPTE CHIITT.IEY

a
+

kg. CooklDg Alples
kg. Sananas, thinly sliced
kg. onions, thioly sliced

100 g. Seedlees Raisios
10 nL. Salt

200 g. Cranulaled Sugar

Coflect together euitabfe jars anal llastic-coated or plastic 1ids, or a thj.ck piece of
lofythene for covering. Wa6h and dry jaas a.]'ld lids thcroughly. ?1ace jars in a cool
oven or war[ing dxawer to dry. Pee1, core and roughly chop apples. ?1ace alples,
bananas and onions in a large eaucepan ith remaining dry lngt edteatB and 2r0 n1 vinegar.
Bring to boi1, cover a.:oal sin&er fcr ,O ninutes, stirring cccasiorlally. Add relaaining
vinegar a.nd su€a". Stix over a fow heat until sugar has dissolveal, then cook, uilcovereal
for 15 mln6 to 20 mins until the frui t chutney thickens. trad1e chutney jrto varoetl jar6.
Covex while hot with 11ds or dcuble tldchtess ciracles cf lolythene securecl wlth elastic
bands. label jars, giving varie ty anai date.
l4rs. Mavis ogi1vie.

1.
1.
1.
10

2, nl. Ground Ginger
25 ml. Cirma;mon
25 m1. }Iy ltustard
.d1. Curfy Polrdea

litre Malt Vinegar
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BEEIEOOT CEUrlliET

* lbs, 3oiIed lteetroot
1* 1bs, Cooklng Apl1es
2 Large onions
I tt. sugar

leeI beetroot and cut in cules.
in pan anal boLl for ,0 rduutes.
l,lrs. M. l4acnaughton.

1 teas?. Ground Gi-Dge!
1 tblsp. SaLt
Juice of 1 Lenon
1 Pint Vil1egar

!ee1 a.l1d chop apples and onlons, put alL ln€?edietlts

INDI!]I CHUINEY

3oi1 2 1bs. peeled and chopped aptr)Ies to a pu1! in 1+ pt6. of Vinegar. Add 2 lbs.
Sugar, 1 1b. Sultena6, * 1b. Chopped nates, L 1a!ge choppea onion, 1 tea6p. Sa1t,
1 nessertspoon lfusterd, 4 oz. crJrs+r,lised Clnger]. Brin8 to boil and silolle! slol{ly
fo! ,0 minutes.

X.?. Sharp.

JEIIIED BEETROOT

3ot1 beetroot until teoder. Skln and cut into cules. D16so1ve raspberrJr Jel1y
u6ing half vlne8ar anal LrIf ,ater. Place beetrcot in a lalge shallow Eervlng dlsh
andl cover lritb Je11y. lrhel set 6erve with salad. Alter"ratively t]f.s can be sei in
Jars anal seaLed.

I'lrB. M. nrutrloond.
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Lts'TON CLEN

4 Lenons 5 oz. Sutter o! l4argarine
1 1b. Caster Srrgar 4 Eggs

Wash and dry lemons, glate rinil and squeeze out julce. Put iuice, rindr fat anal sugar
intc pa;n anil cook very g€ntly ti1l fat has nelted and sugar dissohred., Renove parl fron
heat. Beat eggs thoroughly and add to !4,n. Return to heat aoal cook gently stirrlng
alt the tine until the curd has thickened sufficiently to coat the back of the spoon.
no not allorir to boil-. It 11,i11 take 8-10 minutes. Pot vhl-le hot.
Mrs, M. ivlacnaughton.

MIILTI tIiUIe MAFIVTATADE (about ! 1bs.)

2 large steet oranges
l Grapefruit
, lenons

f large Cooking Arple
2 lears (4 lbs. fruit in all )

Wash and. skin citrrs fruits, Shred peel finely a.nd chop ilsiderr prtting pips into
nuslin. Put fruit, peel and lips into large bowlr add 5t pts. vater anal soa.k oveflii8ht.
lur into large pan (f2 pt. size). Peetr core :no chop apples and pea.rs anal add ro r"est
of fruit. Bring to boil al1d siomer gently tiIl quite tender (about $ hours). Remove
pips and aalal 5 lbs. gfaJlul-ated sugar, stirring til1 dissolved. Boil lapidly to setting
Bta€e which car ta.I<e up to 40 ltrinutes.

I4rs. R.G, Scott.
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NUNXM MAX}IAI,ADE

2 lbs. Seville or Bitter orangeB 4 Pints Water
2 Lenoos 4 Ibs. preserving Sugar

Wash oran8es sJlal lemons anal lut uhole into a saucepan, add the wate! and put the 1Ld on.
Bring to boil a.nd sj,amer for about $ hours so that you can easLly pierce the frnrit.
lihen reaaly renove and leave on big diBh to cooI. Slice to thiclmess requkedl and reroove
pips. Add pip8 to julce, boll fo! 10 Eins. aild strain. Idd sliced fruit, bring to boil
and add sugar. Stir over gentle heat until it is d.issolved then lapidly without stj.rrir€
for about ! hcur or until setting point. l4akes atout 4 1b. The fruit for this
narnalade ahoulal be coarsely cut, which gives it the characterj.stic bitter. ta€te.
l,lrs. A. li/hytock.

PTCKI,EN ONIONS

* oz. lui.xed Allsplce
Clovea and Peppercorns
1 quaxt Pure I'lalt viaegar

Tlme3 about 10 minutea. Tenperature I lorr.
Ieel the onlons and put them into a basin. Sprinkle ith salt a,Ilal leave to s t*:r.nd
cyernight. Rinse them thoroughly and dry as we]1 as possihle. Put the sugar, salt,
spices and vinegar into a parr anal bring to the botl. Simmer for five Dinutes, then
toss in the onicns anal boi-1 briskly for a einute or two, Put into bottles or Jars.
tr'i11 up with vinegar right to the tops. lihen co1d, cover closely.
llrs. Kathleen ?irie.

2

I

quarts llck1ing orions
cupful Salt
cupfuf Sugar
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PE?PEN CHIIIINEY

, Red Peppel8
, Green ?eppels
I lb. RLpe TomatoeB
12 oz.onionE
1 Ib. Cooking Apples

1 teasp. .rtllspice
1 teasp. Dry Mustard
2 teasp. Peppercorn
6 oz. neoerara sugar
16 oz. Malt Vlnegar

Peelr core and chop apples. PeeI and cho! onionB arlal toDatoes and de-seed aral chop
peplers. Add to vine8a! and Eugar nith alLspLce, tr'r.stard and peppercoln and eime!
for 1+ houls.
M!s, .Anne Olb6on

ruU3ANB CHUI1IEY

f 1b. Rhubalbj rt. utes
I Onion
$ :,u. sugar
1de6sp, Salt
Chop all ingredlents 6Doa11 and boil uttil thlck. Test on aaucer as in Ja.n Dal<ing.
Bottle in wa!'ded ja!s.
Urs. l,I. Butchart.

1 teasp. Peppe!
1 t€asp. clounil Gir€e!
* pt. Vinegar
Grateal rind anal juice of leEon
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SPI\CEETTI SAUCE

Ea.n lat o! Oil (Ea! best for flavour) Ilerbs, Salt and ?epper
2 oaions 2 ToDatoes
Ivlince and Stock Cube and Water Toeeto puree

nrop requlred anount of Epaghetti ihto salted boiliDa rate! anal sime! ti1] soft but
firr. ndain into oven casgerole. Heat hah fat or oil", add chopped onion and cook
ti11 tender. Sroun hince, then add cube stock. Add ahopped tonatoes amd season with
salt ard peppe! and herbs. Cook until nince is tencle!. Add tomato puree anal cook fo!
another fj.ve rdnutes unt1l veLl mixed. Serve on cookeal spaghetti or macaLoni aaal
sprinkle [it]t grateal cheese, Add a kDob of br.rtter on top,
I{1's. Joan Black.

NXLISE

J IbE. ToBtoes
2$ Ibs. onions
2 1b6. Clarlulated Suga!
I pt. Vj.negar

Salt
Mustald Po1{aler
Curi'y Powile!

2 tables!.
2 tablesp.
2 tablesp.

Skln tomatoes ancl cut up. onions shoulal also be sklhned a.nA cut.
alL other ingredients. Boil for I hour a.nal a11ow to cool s1ightly,
6 tb1sp. of f1our. Caeam $ith vinegar. !4ix and bring to boi1.
Mrs. Gladys r.ihyte.

Put into lan vith
then thicken rith
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oRAJ{GJ 0R I ,10N SQU,ISH

2 oranges or fJenona 1* Ibs. Sugar
2 ?ints Water 1 oz. Citric Acid
P-.e1 rind of fruit a.nd put in liquidiser rith: pint irate! and liquidise. Put tulther
1* lints uater into a !e.n and add liquidised nirdurce. Squeeze frrit and add to par.
Sring to boil then add Suga:. and Citric Acid. Stir til1 dissofved, vith heat off.
Leave to coo1. Sieve before bottline. Makes 2 leronade bottles. Selve diluted.
14"s. Christine Kldd.

otuiNGE squisll

5 oianees 2 ozs. Elson salts
5 1bs. Sugar 2 oEs. Citric ,icid
4 Pt6. Boiling l{ater 1 oz. T.ataric e.cid

Grate rinds anal squeeze out juice, put all ineredj.ents i"nto a borl !-n(l pour over boiling
$ater. Stir until dissolved with a wooden spoon. St?ain and bottle 1,rhen co1d.
l,eoons or Clapefxuits can also be used.

Mrs. Gladys Whyte

tulSPBERiY JUICE

12 1bs. Rasps 5 Pts. I,late?
4 ozs. Tartaric Acid
Steep for 24 hours in bucket, stlaio through jelly bag. ldd 1+ 1bs. caster suga,r to
1 Pint juice. Stir tiI1 dissolveal. Put into bottles and cove! L'ith nusli-E, Ap-rox.
12 bottles.
Mrs, P. orBrian
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I]HEAI KINE

4 1ba. DeDers,la Sugar t 1}. Sultaras
1 1b. Vheat 1 Gal1on BoiLine Wate!
1 ]b, Potatoes acrubled and ohoppedl 1 oz. Bakerrs Ieast
2 oranges

Put suga! in plaatic container, Delt vith soEe boilin€: ,ate!. /rdd potetoe8, wheat anal
sultanas. once suga! is tlelted, add renairder of water aildl peeled ald sliced orarges.
S?rinkle yeaBt on top cover and kee? for 14 day6. Strain, bottle a.Ild colk 1j.eht1y
Cork uelL about a fortni€:ht later. Keep obout three Donths before using.

Mrs. Alue Gib6o!

S-ilVoLtrY DI?

1 250 g. tin of neBtles cleam 1 tbls?. LeDon Juice o!
1 Pkt. Iho!! Onion Soup 1 teaap, Vine8€r

Mix all in8?edients together ardl place in frj.dge for at LeaBt tlro hou?s before use.
Ui]l keep in fridge for a {eek.
lfIs. uuirhead

OATCJIKES

3
1.

3,

lb. Oetmeal
lb. Flou?
oz. Saking Powder

1I
ozs, !a!al
oz, Salt

5 oz. (approx) uater
Ro1I out thinly and cnt in rounds. Sake inMix dry ingredients. ,{dd water end nix,

ilot oven until slightly broxn.

I4xs. II. ?etlie
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3i!3muE s,iucE

2 tblsp.0i1
I onion chopped
i I,t, Tcnato Ketchup
j pt. l{ater
J tlrls!. /ine Vinegar

Heat the oi1 ln a pan, Saute the cliion until softened. Stir in the remaining
ingredlents, bring tc boil a-nal sirDEer fo! 5 flinutes. Rencve the 1id s.nd cock for a
further 2-, ninutes tc reduce anal thicken the sa.'lce. This can be selved with buraers,
neatbal"ls, ileat 1oav6s, kebabs as ve1l ao mary other neats.
June l{clarrn.

ECONO14Y S.l,,tI NRESSING

1
.!

tin Sueetenedl Condensed }IiIk
teasp. Salt

i pt, vineg:r.r
I teasp. IEy ltrs tarcl

Beat all the
+,i11 mlxture

M!s. Muirhead

inclealients togEther very lrell, theo a1lo! to stand for a few ninutes,
thickens. lottlo. )oes not keep as well as r,€yonr1aise.

11t

2 teasp. I4aale I{us taral
2 tblsp. Soft XloL'n Sugai
S."lt and Pepper
2 tbfsp. l,rolcestshixe Sauce
1 tb1sp. T.mEtc Puree



IVIAYONN.TISE

I Eaas
; Srelkfastcu! Yi4ega!
Beat eggs, add sugar and. bedt again.
Thicken,)ve! a lot of bolllng vater.
E.P. Sharp.

.i dessp. Cas te, S1€3r
+ teasp, Made-up lvtrrstard

ridd mustard p-nd vlnegar (vinege-r very slovly).
no 1lct s11oU t,r b.)il.

l

2

tin Sweetened Condensed Milk
!t. 5a1ad oil oi l,lelted Butter
pt. Vinegor or Leoon Juice
Eg8 Yolks

I teasp, Salt
1 teasp, Dry I\'ius tard
)ash nf Cayenne Pepper

Place d-I llu?ealieDts into bowl and beat reI1, until Di.r(ture thickens. That's ..11 -it llEkes a de].icious saled crean tbat cair be stlreal in a cool p13ce for a vety lrng time.
Itus. MuLrhead,

CmESE STturhB

I oz. Plain 8loujr FILIII'iG:
2 oz, Iqelgarine 1 tb1sp. ]f,arfylrine
2 oz. Grateil Cheese I tblsF. Cla"teC Cheese
Yclk of 1 lkg, Salt Pepper and Se.1t

Rub ma?garine into flour. 4dd cheese, scLt, €dd. R.r1I cut cnce. Cut j.nto st?ils o?
biscuit shape. Fairly hot oven tilf lidht broun.

1.71,
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C}IEESY FL,A.IJACJ$

4 oz, yb.rgarine Shake .rf ?e?Ier
n oz. Ro11ed Oats 1 1evel teasp. Paprika ?eppei
, oz, chealdar Cheese (arated) 3 1eve1 teasp. nry I'lust?"rC

* leve1 teas!. Salt f 1a!ge Egg

Cxeon nar€ia?ine until scft ?,nd eCd the xelllalnin8 lngredients. Mix until- ve11 corrblned
:rnd pless ir,to shafl.cir are$ed tin. Bake tav.rards top ef oven fo! half en hour Gas 5.
;.1Io$ t. crol bef)r€ cutrind lnto fingers (besl €at€n sai0e day).

Anne lrluray.

I]CONOMICA], I,'UDGE

2 teaculs Caster Sugar
* teecu! Bilk
2 tblsp. i,largaline

2 tblsp. S,'ftll
J 32. Uns[eetened Chcccltte
I teasl). Veni11:'

P,lt sugar., sytu;:, milk and chccclgte into x p:rn. Stir 'rver bv heat t111 sugar 1s

dlssolved. Stir til1 boiling. 3ri1 slcwIy t: soft ball forBs rnhen 1 1ittle is drop?ed
ln lratex. Rercve fron heet cnd stir in norsarine. rillow to cool n Iittle then fldd
esBence 1nd beat til-l thick. Pcu! into buttered tin and ID3rk in squ',res. Fo? vanllla
fudge omit chrcolete $d inclease vari113 essence to U teasir.

I,lrs. R.G. Scctt.
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TNUFFJ,ES

4+ oz. Icing Suqpr sifted 1 teasLr. nurn or BrandJ
J oz. Cocoa ?ooder chocolate yeroicilli
, tblsp. noublE Crean Sueets laper Cases

Sift sugar s,nd cocoa, adal cr:am ,.nd rulo or brandy. Mix to a thick consistency'
intc 15 small baUs (a dustinA cf icinLr suger on hanals xrakes it easier to handle
nixturc). Toss in vernicilli e.nd leave fcr a short tine to set.

,qc11
the

l4rs. i(. Stewait,

SIiOlr3rills

10 nigestive Biscuits Crushed 2 oz. Coconut
I Small Tin lIestles Condensed }lilk 1 dess!. CocoP-

2 oz. Marcgarine 1 pkt. Ilarslmallov,s

I'ielt lna!fi.lrinc and nilk! add rest .f iqg?edients. Cool sliihtly' wrap rcund
r1.shrul-.vs :,n,i -r-I :n coconL L.

l4rs. rl. f'ctherinaham.

CARAIiIFT, SPONOE TO?PING

1 Caranac candy Bar 2 tbls!. Icin:; su€ar
ltralnut Size (nob Butte! Lirtle liilk
Melt burter sfowly in pan and put ln C:.i:.D'-c 3a"r. iiss:lve suga.r uith a littfe niIk.
!,Ihen Cararirac is nice .md soft add suti1r ar]d beat vigoiJusly with vcod€n spoon. l{hen
nice anrl thick spread on slonge and decrr..te 1,it} walnuts cr cherri.B.
E,?. Sharp.
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v ,ltf LLA [].:31,'T

2 ]bs. Sue4r ( + 1 curfui) 1 oz. Sutter
T Teacu! l,liIk 2 lJrols vanilla Essence
1li oz. Tin liestles Condonsecl liilk
Put suge-r, ,_.rilk, condonsed rilk and butter into e large 1).!n, -"nd ocok rt low heat
af1 tl-,e tine. l'.hen th?ough t:re boil ccok lor 5 Frnutes or until it rJegins to thicken.
T.,r.e off heat, &dd va!i11. essence ond beat for 5 ninutes. lour into hietly sres.s€d
trays,
l"irr, Ritcr:lle

?RLII? FUNG1I]

1 l.l). CnBter Sugs-r + 1i. 1'1.r'g

1 1b. soft Srovn Sugar 1 dcssP. SY P

Tin con.lensed liilk 1 cup -l,i3.ter

] IL. sutta:,las

Ifece all in6Ti?dients in f3r:re le.l'), ?llovinar su8.,r tc rilssol"ve slowflr' Brini. to l'oil
and boil till- xixture reaches rsoft 5a11 staae' (15-20.iins). R.Llove p."rr frcB heat
and beat till lrixture begus to thicken. Pour into gra.scd s iss ro11 tin. Cut into
squares when cofd.

Ihs. 1!. Brov'a
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IRIJFfLES

2 ozs. !1a!g 1 s!::"11 tin CcndenseC Ij.1k
2 ozs. ,rj.nkiog Chocol^-te

i'lelt above ine?edients in a ?.n. Crush I Di€Estive lriscuits and add to biscuits
1 cupful cocoaut, Pou:r nelted fixture over hiscuits a,nd coconut, Ihcn cool forcl
into snalL ba1l3 and roll in c.conut or chocolato ve1]ricilli.
Mxs. Jcnn ]i:rldie

TPIJTTIES

2 ozs. Butte! 1 tbls!. Doirble Clear:
1 oz. crounil /rlr'ronds 6 orj]. lcinB Su€Er
1 tblsl. itun or Shc4)r Chocolate rieDricilli
llelt butter .nd chocolete. r:dd all othar in€TcAients. S3t fcr t hou!.
vernicill.i a-nd place in !a-?er cases.

}iiss 11.J, Donoldson

]?c]1 in

;o1tlt[Y i]^Rs

4 ozs, ll:lrg
4 ozs. Icine' Suea!
6 oz3. Coconut

Crean r'!:rd e.nd suEar, add riilk .,ni iritr woI1,
into firflex3. Leavo overnj.€ht in fridfe.
iJrs, C1ri6 Linley

1 tb]si,. aonicnse.l l[1k

,'.dd coconut i..d r,ix we1l. aB1in. 9c?ri
lij.ir in .ielteC clLocolate,
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-rLrrllos -lID FILLIlrGii

lloyat 1cin6 (for Xnas Cakes etc)
'i lt" lcing Sugar 2 tens!, Lenon Juice
''aites of .4 eggs

:lieve the icin€. sugar. r\dcr the lenon julce ..nd nix lrith the hite of eg,,.s. (Ltren
iiixod a little icing drclped lnto the |owI fron the sloon should just find its ol,m
1evel). leat thoroutshly e.bcut l5 rinutes vith a {ooden sloon until icirrE is i,,hite.
.'c'rr "11 the icing onto ttre to! of tle clr-ke and allolr lt to run dovn the sides. If
.,)cessary, it nay be eased cver the to! of ibe c.he lrith r long bladed knife. the
icin.r th.1t runs off the cake shoufd be collected on a 1,"xge )]ate, put into a. basin
end kelt fo? decoratin8. 1i1lor the icing to harden b€fcre decorating,

lecoration:
Stiffeii uir the roy.1 iciner that as left by adcine nore sieved iclng su81r uotll it
,ill stand up in loints hen beaten lrrth r knife. Press this through lorcint tubes
in diffe?ent shapes os required on cck..
i{rs. Uhyte

?f .nr.in Icing
2 tbls}. lcinE Sugar Vanl11a Essence
llater to nix
l'Li1 the icing sugar to a snooth |aste with cold water. I'lavour ith a few dr.ops of
v3"r']ifln essence. Spre€,cl onto cake lrhen ca,ke is cool.
l'Lrc. l,Il'1yte
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l.lix alnonds, suear anC roEe ratef, to e stj.ff dough vitb the eg8 yolks, If top of
cal<e is uneven, st!"ighten it by cuttin8 a. slice off, or by lev€l1ing it with
pieces of iciI'8. Brush over with the bee.ten e!a: to 5rev-ont the icinE falling off
rrhen cal<e is cut. Divide the iein0 into 5 poriion,:. RoIl one-third into a strip
long enoueh to Eo half-uay round the ce&e, the saria depth ns the ca.ke, lresB it onto the siale of the cake. Cover the other side of the cake i.n the sare vaJ. Rol1
the renainin€: third into - circle .nC ]jress on to the toJ, of tha cake. Snooth thejoin6 in the icinS: i.,ith 1 knife until not visible.
IIIS. ift1yte

ORA}IGE ICI}IG

2 tblEtr), lcin€ Sugar , teesp. Orrnge Juice
l'{ix tbe icinE sugsr to . snocth }aste vith the or4nAe juice. .lrhen ca}e is cool
sprecdl (ith icing and alecolite rith the €?3ted rind of rn oran8e. (drj.ed thorou8hlyj-n the oren, lowdereal, and sprirkled over te icins). Dessicated coconut,previously bro['n6d in the oven, i]a.kes ar alternative decoration.
l,'LIs . l,/hyte

li,1u01rlD IClllc
1 lb. Ground Alnonds
12 ozs. lcing Sug=
12 ozs. Caster Su$sr

1 dessF. Rose 1/aie!
Yoll<s cf 4 EaEs

COCO}IUT ICING

, tblsps. Icing Suear Soce aegsicated Coconut
i{ater to r.lix
lvllx the lcin€: sugar to a snooth peste lrith cold voter. Ii,hen cakr iglrith ici!19 and cover vith dessicated coconut.
1tu,] . !,t\yt. 1F0

coo1, slrea-d



BUTTER ICING

4 026. Butte! o! Marg 8 026. Icing suear
Sieve su6ar and creao thoroughly uith butte! or inar8arine. Flavou! uithl
Coffeebutter iciag - add 1 dessp. str.ong coffee
Chocolate butter icing - add 1-2 026. grated chocolate and some vaaiLla esseDce
l,ralnut filLing - add 1 tb16p. chopped walnuts.
MrE irhyte

CONFECTIONER'S CUSTARD

2 p1nt mlIlc
2 Egg yolks
? oz. Cornflour

I oz. castor sugar
j tea6p. VaDilla E66ence

l'lii{ co!.ltflour and nilk to a smooth pa6te ancl stir vell until it boi16. Let it
sihrer for 10 oias. Add egg yo1k6, 6ugar and vanilla essence, and stia until
cu;tard has thickcned (do not alfow it to boil). Uhen cool, the custard i.6 ready
for user and may be useal ir6teadl of whipled cream for. filling eclairs, plaiB cookies,
trifLeg, etc.
i,trs Whyt€

CEOCOIA1E I'ROSTING

ozs. Plai.n Chocofate
oz. Butter
oz. Icing Sugar (si.eved)

I,lelt chocolate in a bo$,l over hot water.
1{hisk mixture until it ril1 thickly coat

ltr6 r.ihyte

4
a
4

2 Egg yolks
+ t b-16p. m1-Lk

* t easp. Vanilla E66ence

,idd burter, beet in remaining ingredlents.
the back of a spoon. Suj.rl over cake.

181



RECIPE I'OR A IIAPPI I]TE

One cup of confiallnce
One cup of fove
In a pan of Happiness
llira the above

Add a linch of Tendc!ne66
A table6poon of fr:uth !
Stir uoll in the sunshine
RolI out a loving tru6t

Flour well uith contentment
Kee! a1I free froe 6trifet
Fj.1t xith undergtandling
And bake l,el1 al1 you!'life.

i{ECIPE PoR PRESERVING CIIILDREN

Iialf-a-alozen childr6n
2 or ] puppies (or nrore if availabLe )

'1 Bras6-groun fiel d
Dash of sunshine

lnto the fi.eId pour the chiLdrer and pulpies, allotring to nix ve1l. Leave for
approxinately t hour. Ulhen chilalren are nicely brown remove froD fie1d. arit
place in ea.& baths. Vht]n dry serve uith nilk and bi6cuit6.

I{rs M Diumnond
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iou rO COOK a HUSBAND

Iirst you must catch a ma1e, tr)referably young, fresh and pliabLe, but this recipe
has also been successful ,.,ith the ofder out of season valicty as we11. Coat him
Iavi6h1y vlith affectioll rhich ha6 b.-,en 1ibirally sprinkted uj.th trust and 1oyalty.
steep hiIn in the nlj-lk of hurnan kindnes6 anC soason ve1l with und rstanaling.

Si[amer ovcr the fire of 1ove, stiiring occaEionally r.ri. th a little passion. It is
nost inportant that the fire be kept burning brightly, a6 thj.6 is the nost crucial
part of thc cooking. If tho fire be allowcd to grol, cold through cool l,ldifferencet
he will becone hard and bitte!. Yet, on the other handr i.f the flame be fanneil to a
white heat by jealously it uil1 prove too hot for hio and he iII crack right acrosB
the top.

Garnish with a tittle humour anC tact, handling hir,r li8htly but firllly, and for
vanity you might add a 1j.tt1e 6pice or shalp sauce but never never .,rith cold
6houldc! or pickled tongue, as this ui11 absolutely ruin the subtte flavou! of
ttre othe! itt8redietrt6 and 6poj.1 a most delectabfe alish.

A husband cooked in this vray is guaranteed to
rest of his life.

reoain fre6h and appetisinS for the
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A],PHABETICAL INDEX

Albelt Cake
Aknond Cake
Almond Icj.ng
All:lonal Bound
AlnoBd S1ice6
American Crean Pie
Atpfe 8a116
Apple Cake
Apl1e Cake
AppLe Chee6ecake
Apple Pin lrhoel6
Apple Pre6erve
Apricot Chiifon Flaa
Aplle Sholtcake
ipricot Ja6
Apricot Por.k Chops
Apricot Tga Loaf
Avacado Elan

Banana aIId Appfe Chutney
Banana and Cherry Crumblo
Banana Cake
Banana Cream
Ba[ana oatie6
Bala Brith (fruit Loaf)
Barra Brith Loaf
Barbados I'r.uit Cocktail
Barbecued Chicken
Barbecue Pork chop6
Barbecue Sauce
Beefie6
Beef Cobbler
Beef strogaaoff
Beef Stro8a!toff
Beef Strogalloff
Beignet Souffl.eE
Beetroot Chutney
Berwick6hi!e Tart
Bi6cui.t Cake
Blackcurrant JaE
Boited Fruit Coke
Bounty BarE
Bran f'ruit Loaf
Bian l,o8s
Bread
Bridal Sli.cee

Page

127
104
180
114
152
9'l
7?

106
67
77
?8

164
99

134
164
6,

112
81

Page

165
75

114
96

149
119
140

2
36
40

1?'
58
59
6o

54
?5

166
117
118
164
111
178
144
110
157
117

58
50
63

61
52
62
15
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Babati.e
Bacon and Eg8 Pie
Bacon aBd Sauoage PLlt
Bacon Steaks l,ith Apricot6
anal RaiEins
Baked EBg6 and Cheese
Baked Gammon with Cherry Sauce
Bakeal Garmon Steak ui.th Apple6



California orange galad
Canadian Chocolate Cookles
Canaalian I'ruit Pie
Caramel Sponge Topping
Caramel Tart
Carrot Con6ornne
Caxrot and Orange Soup
Carrot Soup
Cauliflour and Mushroon Soup
Cherry Slices
Chee6e Cole6law
Cheesy Flapjacks
Checse and Pineapple Salad
Cheese Scones
Chee6e Stravs
Cherry Cream Pie
Chicken and Svreetccln Pasties
Chicken. Divine
Chickel1 Frica66ee
Chicken In Ci.dar
Chicken Joints in Ca6serole
Chicken l,iver Pate
Chicken Marengo

Cbicken Tennessee
Chicken uith Orange and Iloney
Chilled Cheese end Potato.6alad
Chili. Con Carne
Chocolate Bars
ChocoLate CocoEut Ein8ers
Chocolate Coffee Bal1s
Chocolate Crumble
Chocolate Crullch
Chocolate Digestive Tray Bake
Chocolate Irostin8
Chocolate Fudge Pudding
Chocolate Gateau
Chocolate Krackle Elan
Chocolate Mou6se
Chocofate Ro11
Chocolate Spiced Loaf
Chocolate Sponge Sandttich
Chocolate Walrlut Cakes
Chxlstening Cake
Christma6 Cake
Christma6 Cake
Christnas Cake
Christoas Crunble
Cinnanon But te" Whirls
Citrus Chiffon Pie
C1a?shot
Clootie Dumpling
Clootie Dunpling
Clootie Dunpling

Page

115
124
181
88
69

Page

3A
26
22
38

138
154
150
128
124
128
181
6?

115
96
85

163
142
111
121
162
108
161
108
?3

152
85
t+
?4
?2
?o

14
13a
78

1?6
1)5

16
10

'10

153
22

1?5
22

155
174
8?
11
32
29
25
12

1
25
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Brighton Sandl,ich
'It Z r rr'1 buns
Butter lcing
Butterscotch Crunch
Butterscotch Tart



Coburg Cake
Cock-a-leekie Soup
Coconut and Cherry Cake
Coconut tr'are
Coconut Icing
Cod Mayonnai6e
Coffee I'udge Cake
Confectioners Custard
Corned Beef alld Vegetabfe Tarts
Country Broth
Coureettes Proverlca1es
Creamed Celery Soup
Cream of Carrot Soup
Crearn of Mu6htoom Soup
Creamed Scaflpi
Cream Slices
CreaE of gpinach Soup
Crisp Ii6h Batter
Curxant Loaf
Curried E6gs
Curried SausaBe Pie
Custa?d Croans

Date Crunch
Date Crunchies
Date tr'antasie6
Date Sli"ce

Date Tea l,oaf
I)ouble Siscuits
Duke Cake
Dundee Malnalaale

109
150
102
168

150
1?5
39

171
44

?
132

Easter Biscults
Econooical Fudge
Economi,c Mou6saka
Economy saled Dlessitrg
Egg rnr Bacon Potatoes
Eggs stuffed wiih cheese ancl Eao
Egg yolk slonge

Eamil-y Pizza
fir Cone Cakes
Iish Doria
Iish Pie
Ii6h Souffle
IiEh Souffle
Iluffy Lemon Souffle
Irench onion Soup
Iried Onion Rings
Iruit Cake
tr'ruity C01e6law
Iruity Iudges
fruit roaf
Iruit l,oaf
Iruit Loaf
Iruit Sli ce
Iruit Souifle

Page

129
9

106
124
1BO
2)

143
a81
46
12
t3
11
11
20
2J

152
2A
??

1a9
+1
45

145

Page

51
145

4
41
4z
28
8o
19
14

11'
9

111
'140
1+4
144

81

Danish Creao Cake
sh LiYer Pate
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81
6

124
119
119
154



Gingerbread
Ginger and Cream glneet
ginger bi6cuit6
Gingerbread
Ginger Choc Rock Cake6
0inger Crunch
Ginger Ei!!Bers
Ginger Torte
Ginger. Torte
Gipsy Creamo
Glazed Grapefrui.t
Golden Crul1ch
Go1den Soutr)
Grape Dolight
Grapefruit and luna Pate
Grape lrifle

Ice Crearn
Icing6 arld tr'i11ing6
IndiaD Cbutney
I talian Chicken
Itafian Country Pie

Page
141
100
147
112

126
151
120
116
146

I
147

19
8?

( blender,/ J
8z

27
64

89
84

69
72
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84
179
166

38

Jaffa Cakes
Jan Roly Po1y Puddine
Jeflicd Beetroot

Page
121
?o

165

151
53
56
12

90
89
88

167
16?
43

6
I

Lady biscuits
Lancashire Hot Pot
Lasagne
Leek atral Potato Soup
T,enon cbeesecake
LeEo[ Cleanr Pudding
Lerio4 and Chocolate Flan
l,enoa I'reeze
Lenon Curd
LeDon Cural
Lemon Glazed CarrotsIiaddock anal Rice

Ham and Pineapple Loaf
Hazelnut Meringue Gateau
Honey Banana Crea&s
Honeyconb Shape
Hot Grap,rfluit Starter
Hot Peaches
}1ot l'trlss -t111Ie

' Hov to cook a husband

I4acarotri Salaal
MacarooEs
Macaroolr Tarts
Madras tlam Io11s
Magic lemon Puddi.n8
Ivialt Loaf
l.landarin Meraltgua sponge
l',ia6hma11o!,, Squares
I{ars Bar BiscuitE

hayonnai6e
Mayonnaise
l,lince nnd Batter

18?

14
146
131

8
71

14'
?6

142
118
118
1?4
1?4

3?

(ippen Pato
I(hura Cream



iliince CaBseiole
Mine6trone Soup
l,lint lilie6
I,lock Mou6eaka
Iioussaka
tiulti I'luit ilaloalade
Hushrool!6 Srriss steak

Nanar6 Clootie Dundplint
Ne6tle6 Shortcake
Norwegian Crean
hougat Cake

Oatcakes
OatmeaL Soup
Orange Cake
Or.ange Chip Cake
Orange DeEsert
0ran6e Icing
oran8e or lemon Squaeh
o,-runge Pork Skillet
0raog6 Squa6h
OsborEe Pudding
Oved Scono6
Ovetr Scones

?age

5?
16
24
55
39

167
51

Pavlova
Peachy Cheese Salaal
Peach Spice Cake
?epper chutney
Pepper Chutney
PepperBint SliceE
Pelperiint squares
Philippine Gra?efruit
Pickfed onions
Pickled Onions
Pineapple Cake
Pineapple Cake
Pineapple and Chocolate DeLiEht
Pineapl1e Crunb Cake Desselt
Pineapplc Foam
Pineapple Fridge ca}e
Pineapple PuddinB
Plain lcia8
Pork Filfet with ApPIes
'Pot t s-a!-Chocolat
Potted smoked Mackeral
Pra!,n and Coln Bake
Princess Crunchi.es
Punk Rock Cakes

71
1)?

9?
116

Page

90
21

107
169
169
120
'126

7
168
168
145
10?
101
9?
91

?4
179
,5
86
42
18

130
1r1

15
163
160
7O
5O
49

1?2
15

161
1r2
100
180
1?1
64

1?1
68

160
156

Pancakc6
Pancakes
''incakes
!erkin6

1t5
156
156
148

Quick I'armhouse Soup
quick sponge (fatless)
quickic Bra! Scones
quickie Pear
Quickie lizza
Quickie Pizza
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Faisin Tart
Raspberry Juice
Raspberry Parfait
Rnspberry Souffle
Raspberry S$,ret
Recipe for a happy life
Recj.pD for preGerving children
Relish
Rhubalb f'ool
Rhubarb and Baaana Cru(obl.e
Rhubarb Chutney
Rhubarb Chutncy
Rhubarb lihj.p
Rosenarie Sauce
REssiaD Salad

Scripture Cake
senao]ina Foam
Shortbread
Shortbreaal
Shortbread Bi6cuits
Shortcruat Pa6trJ
smiddy Loaf
Snowbal16
Sno$ba1l6
sno!, Cake
Soala Scones
somer6et Pork
spaghetti anil Bolognese gauce

Spaghetti Pancake
Spa6hetti Sauce
Spaghetti sauce
spanish Sausages
spiced tr'ruit Loaf
Spicy Tutti-Flur,ti Buns
Sponge Pudding Hot
sponge sanvich
Sticky GinBe!bread
Strauberry fLuff Flarl
Strawbcrry Fool
Stuffeil Cabbage l,eaves
Stuffed Courgettes
stuffecl Heart
Stuffed Pork Chops
Stuffed skirt
Sultana Almond Cak e
Sultana Cake
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5a1non Loaf
Salnon liou6se
Salmofl Pie
Sand Cake
Sardine Stuffed Lemon6
Sausage and BacoE Pie
gausage li_'idget Pie
5au6age6 in Cider
seusage RolL5
Savoury Dip
savoury Livcr
SaYoury Stuffeal Eggs
Scone6
Scone Pizza
Scottish Potato Cake6

Page

't16
171

91
9B
95

182
182
170
92
?6

169
165

84
4

21

65
17
28

111
1?

48
4?
52

172
4o

2
159
49

159

Page

162
8)

148
149
14?
65

114
122
175
110
15)

15
37
55

1?A
1?O
4?

141
122
68

133
141
94

100
48
44
+6
6o
54

104
114



Sultana Sponge Tart
S},Iedish galad
Swedi6h Apple Charlotte
slreet anil Sour Han
Si,,eet Pizza
Tauli
lea TiEe Treat6
Tollhouse Squares
Tomato Creanis
ToDato aad talra8on soup
Toss in Cake
Tray Bake
Tray Bake
Treacle Sco!re6
Trickle tlay Bake
Truffles
Tuna tr'loreitine
Iuna Loaf
Tuna l4ou66e
Turkey and A6paragu6 Apo11o
Turkey Bleast Frlttels
Tiuffles
Turinois

vaaifLa fablet
Victori.a Sponge
i{aldorf salad
lralnut FiDgerE
{alaut Loaf
wel6h Tea Loaf
'rheaten Bread
l'iheat l,/i4e
l,/hole Wheat Bread
wine Cake
founa Loaf

Page
?9
13
95
61
?'l

117
12?

24
5

105
12)
154
155
125
1?8

66
43
18
26
10

176
86

Page
1,1?
116

11
121
109
159
15?
172
158
102
14)
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