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THE CAKE
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We give the mixture only and not the method. Space
is short and we f'eel sure you will know how to
proceed.

12 0z Raisins; 1 1b 2 oz each currants & Sultanas;
L, oz each chopped almonds (blanched) & Angelica
6 oz chooped candied peel, 16 oz each plain flour,
butter, brown sof't sugar; 7 egegs Grated rind of
1% lemons; 4 tablespoons brandy; 2 teaspoons
(level) mixed spice; pinch nutmeg and salt
This will make Fusing round tins% -1 x 12" cake
or 1 x 85" and one x 6", Put two thirds mixture in
84" tin and rest in 6" if two are nuededc
Baklng times - 12" Cake about h-aé hours

8" Cake about 3% hours

6" Cake about 25 hours

The Almond Paste - for 8*“ cake - 12 oz each ground
almonds, icing sugar and castor sugar. 2 or “or 3 egLS e
Few drops almond or vanilla essencec. For 12" cake
double the amount. For 6" cake halve ingredients
and use 1 or 2 eggs. , )

e

With some left-over Turkey - try this
TURKEY DELIGHT

Mix some boiled rice with chopped celery and thin
slices of green penper which have been fried in
butter. Form rice into a ring and fill with sauce
made as follows - Melt 1 oz butter in pan adding

5 gill white wine and 1 tablespoon brandy. Boil
for 5 mins, thcn add 1 gill white sauce and & gill
of cream. Boil sauce for further 5 mins. Scason to
tastec Add pleces of turkey to sauce. Let simmer
slowly till turkey is warmed through. Having
filled rice ring with the turkey and sauce,
garnish with asparagus tips tossed in butter.

DECORATIONS FOR SANDVICHES
Slice pieces of olives, cucumber, onions, gher-
kins, cherry, cheese or pineapple. Put cocktail

sticks through an assortment of these and place
on top.
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SANDWICH FILLINGS

ey (very popular) - 8 oz. cold turkey; 1 level
thap. turkey stuffing; 2 level tbsp. bread sauce;
2 oz melted butter or margarine; % pt. hot gravy.
Salt & Pepper. Mince turkey, add stuffing, beat in
-the bread sauce, melted butter and hot gravy.
Season with salt and pepuer. Cool before using.

Chicken - 8 oz cold chicken, minced with stuffing

Ham & Egg - 4 oz sliced ham, 2 hard boiled eggs,
little melted butter. Chop ham and eggs and mix
with butter. Season with a little parsley.

Ham & Lettuce - Shredded lettuce, slice of ham
spread with chutney and another layer .f lettuce.

Shrimp & Lemon - 3% oz tin shrimps; 1 dessertspoon
each lemon juice, mayonaise or salad cream.Sprinkle
of salt and penper. Fresh shrimps may be used.

Sardine & Tomato - Mix sardines with chopped tomato
and a little salad crean.

Tuna Fish - 1 x 7 oz tin Tuna fish; 2 dessertspoons
mayonaise or salad cream; 2 dessertspoons tomato
ketchup. Mix all ingredients well.

Salad - Chop and mix any salads with a little mayon-
aise or salad cream, little salt and pepper.

Apple & Cheese - Chopped apple tossed in lemon with
grated cheese.

Pineapple & Cheese - Chopped fruit with cream cheese.

As a change from the usual Christmas Fayre -
HAM & EGG CHARLOTTE

4 hard boiled eggs; Salt & Penper; 4 oz Butter or
Marg; + pt well seasonecd white sauce; = 1b cooked
ham & bacon; 8 tbsp. fresh white breaderumbs;

1 Tomato - Chop eggs, ham & bacon; season lightly.
Mix melted fat with breadcrumbs and place alternate,
layers of egg and ham, breadcrumb mixture and sauce
in fireproof dish, finishing with breadcrumbs. Top
with sliced tomato. Bake hot oven about 30 nins.
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FROM THE READERS - An assortment of recipes
CHEESE SOUFFLE

3 eggs; 1 oz butter; % oz flour; 3 pt milk;
3 oz grated cheese; salt and pepper-

Make sauce with the butter, flour and milk.
Cool slightly. Scparate eggs. Add cheesc and
seasoning to sauce and the egg yolks, one at a
time beating thoroughly. Fold in very stiffly
beaten egg whitcs. Put in prepared souffl€ dish
and bake in moderate oven for about 30 wmins.

"BUTTERED SPUDS"

Slice peeled potatoues about %" thick. Put a

layer of slices into a large well greased cass-
erole, sprinkle with pepper and salt and a few
pieces of butter (it is essential to use butter
for the flavour). Put on another layer of pota-
toes, then secasoning and buttcr. Repeat until

all the potatocs are used finishing with season-
ing and a little extra butter. Cover with greased
1lid and bakec in fa2irly hot oven, approx. 45 mins.

CRISPY FISH PIC

1 1b cooked mashed potatoes; salt, pepper, mus-
tard; 1 cup parsley sauce; grated nutmeg;

2-3 tbsP milk; 2-3 oz grated cheese; 1 egg
yolk; 1b cooked flaked-fish; 1 hard boiled
egge; 5 oz butter or margarine.

Heat mashed potatocs in pan with milk. Stir in
half the gratcd cheese, milk 2nd seasoning. Line
a fireproof dish with two thirds of mixture.

Mix fish with parsley sauce and chopped hard
boiled egg. Season with a little grated nutmeg
and pile into lined dish. Cover with rest of
prtato mixturec and sprinkle with rest of cheesec
Dot with butter or margarine. Bake in moderate
oven for 30-40 minutes or until golden brown.

We should like to say "thank-you" to the ladies
who sent us thesc recipes. More will be welcome
for inclusion a2s spzce permits. Ed.
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RECIPES FROM LAKELAND :

Grasmere Gingerbread '

% 1b flour; 4 oz butter; 1 Yeasp Baking Powder;
4 oz brown sugar; 1 teasp Ground Ginger; Pinch
of Salt.

Rub butter into dry ingredients very thoroughly.
Spred .evenly on a shallow tray (swiss roll tin)
and bake in a moderate oven for half an hour.

Shortbread - prize winning recipe from Kirkoswald

10% oz plain flour; 11 to 1% oz rice flour;
6 oz sugar; 6 oz butter.

Knead well till pliable - stand on one side to dry.
Tien cut in rounds and bake in a mod-slow ovene.

Date Chew - pooular in Carlisle

L cz S.R.Flour; B oz cooking dates; L4 oz chopped
walnuts; 8 oz brown sugar; 2 eggs; vanilla
essence.

Mix all dry ingredients; add chopped dates and
mits then beaten eggs and mix well. Press into
a yorkshire pudding tin and bake in moderate oven
for 35 minutes.

Cumberland Currant Cake

Pastry - 1 1b plain flour; 3 oz butter; 2 oz lard
Salt.

Pilling - 6 oz currants; % teasp. nutmeg; 2 oz

(Mix in  soft brown sugar; 2 tablespoons rum;

a basin) spices if liked cr lemon rind; knob of
butter to put on top of filling.

Mix pastry and roll out to fit a shallow swiss roll
tin. Cover with currants, damp edges and cover with
remaining pastry, nip edges together and make air
holcs. Bake in hot oven till pastry is nicely
browned and fruit cooked. (About 30 minutes)

(Mrs) S. Taylor
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Sweet recipes from one of the Readers
Marshmallow Fudge

2 ocupfuls castor sugar; 1 oup milk
1 tablespoon butter; 2 oz. chocoulate
% 1b marshmallows

Put sugar and milk in saucepan. f7hen hot add
grated chocolute, boil till mixture forms a

soft ball when dropped in cold water. Add butter
and marshmallows, stir till all dissolved. Pour
into buttered tin and cut into squares when could.

Peppermint Creams

4 cups castor sugar; % cup water; pinch Cream
of tartar; & to 1 teasp. peopermint cssence

Bring sugar and water to the boil; add cream of
tartar. Boil until a soft ball is formed when
tested in cold water, remove from heat and place
pan in cold water. Add the pepoeraint, stir with
wooden spoon until thick, knead into rounds and
leave to set.

Swiss Coconut

2 1b castor sugar; few drovs vanilla essence
5 tin swiss milk (condensed);: 2 oz butter;
1 teacup water; L4 oz desiccated coconut

Mix sugar, mil:, butter, water and then coconut
into saucepan; bring slowly to boil and boil
for 15 - 20 minutes; add flavouring and beat
mixture until creamy. Pour into buttered tins,
slice when culd.

Butterscotch

1 1b lump sugar; 1 tablespon syrup; 6 oz butte
1 teaspoon cream of tartar; little water

Put sugar in pan, add one dessertspoon water to
dissolve it. Add butter and syrup, stir; add

C of T. Boil 20 minutes and do not stir after
mixture begins to boil. Test in cold water.
When brittle, toffee ready to pour into tins.

D. INGRAM
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THIS MONTH IN THE KITCHEN

tablespns oil 2 level tablesnns flour

2
1 oz butter 1 pt cider
4 chicken joints % pt chicken stock
1 medium onion peeped fresh sage leaves .
and sliced. 2 large cooking apples,
2 iie: ang pepper peeled, corec and thickly
Se -

sliced in rings.

Heat together o0il and butter. Season the chicken
Joints. Fry gently in the fat until well browned.
Drain and place in a casserole. :

Fry onion in the remaining fat,add flour to the g
fat, stir well and cook for 2-3 mins Reéemove from
the heat and stir in the cider and chicken stock.

Return to the heat, stir well until boiling. Add
the fresh sage and adjust seasoning.

Four the sauce over the chicken joints, cover and

dake in the oven at 325%F (mark 3) for about 2 hrs
Half an hour before the end of the cooking time,
add the apple rings. -

Before serving, strain off any excess fat.

Cocomnt Fingers
Line a shallow tin about 10 in by 8 in with foil.
Pour in 2 o0z melted butter or margarine and turn
the tin to coat with butter. Spread over a mix-
ture of 6 o0z crushed digestive biscuits ard 2 oz
valnut pieces. Top evenly with 2 oz seedless rai-
sins and 4 oz chocolate dots, blended together.

spoon the contents from a large can of condensed
nilk eveunly over the coconut.

3ake in the oven at 350*%F (Mark 4) for about.BO
nins when it should be firm and golden.

Cool in the tin wntil it is possible to mark into

f"ingers. fhen completely cold, finish cutting
into fingers. _



