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A FEW IMPORTANT TIPS.

CRUSTY LOAVES, LARGE AND SMALL CRUSTY BAPS.
FANCY BREADS BARMBRACKS, CREAM COOKIES, ICED FINGERS.
TRADITIONAL IRISH SCONES.

TRADITIONAL IRISH HOT PLATE BREADS.
PANCAKES.

IRISH POTATO BREAD.

SCONES ON THE GRIDDLE.

SHORT CRUST PASTRY BASIC MIX.

VERY MOIST WHEATEN AND BRAN LOAF.
TRADITIONAL IRISH WHEATEN BREAD

PUFF PASTRY.

FULL EGG CUSTARD TARTS.

TRAYBAKES (FIFTEENS)

TRAYBAKES (CHOCOLATE CRISPIES)

BASIC CAKE BATTER

FULL EGG SPONGE

RICH SHORTBREAD

CHOUX PASTRY

BASIC SAVOURY PIE PASTE



2/ A FEW IMPORTANT TIPS BEFORE WE START.

WHEN WORKING WITH ANY MIX THAT REQUIRES WHISKING IN A MACHINE, ADD
FLOUR GENTLY (OR SUGAR IN THE CASE OF MERINGUE) BECAUSE WHILE BEING
WHISKED AIR IS BEING TRAPPED IN POCKETS THROUGHOUT THE MIX AND THIS
IS WHAT WE ARE RELYING ON TO EXPAND IN THE HEAT AND GIVE LIGHTNESS.
HENCE WE NEED TO KEEP AS MUCH TRAPPED AIR INTACT AS WE CAN. OPEN
FINGERS AND FOLDING IN IS IMPORTANT.

DO NOT WORRY ABOUT WORKING WITH YOUR HANDS AS LONG AS THEY ARE
CLEAN. IT HELPS YOU GET THE FEEL OF DOUGHS AND BATTERS. THIS WAY YOU
GET TO KNOW IF A BATTER OR DOUGH NEEDS MORE FLOUR OR WATER.

ALWAYS SIEVE BAKING SODA.
BAKING POWDER IS A MIX OF 1 PART SODA TO 2 PARTS CREAM OF TARTAR.

TO MAKE PLAIN FLOUR INTO SODA FLOUR YOU WOULD ADD TO EVERY
4LB OF PLAIN FLOUR, 1-0Z OF SODA, 1-OZ OF SALT AND 2-0ZS C OF TARTAR.

TO MAKE SELF RAISING FLOUR FROM PLAIN FLOUR YOU WOULD ADD TO EVERY
4=LB I=0Z SODA,+2=0ZS OF CREAM OF TARTAR. OR 3=0ZS OF BAKINGPOWDER.

ALWAYS MIX BREAD DOUGHS WELL TO BREAK DOWN THE GLUTON AND GIVE
THAT STRETCHY FEEL TO THE DOUGH.

DO NOT OVER HANDLE SCONE DOUGHS OR SODAS AS THIS WILL MAKE THEM
TOUGH.

1/2 ounce 14 grams/ 1 ounce 29 grams/ 1 1/2 ounces 43 grams /2 ounces 57 grams /4 ounces 113 grams /8
ounces 227 grams 16 ounces (1 pound) 454 grams/ 32 ounces (2 pounds) 907 grams/ 64 ounces (4 pounds) 1.8
kilograms/

Subtract 32, multiply by 5, and then divide by 9

Multiply by 9, divide by 5, and then add 32.



Ingredient Yolume to Weight Conversions

Printer Friendly Page

Ingredent Volume: (cups) Weight (grams)
Butter (Salted or Unsalted) 1/2 cup 113 grams

1 cup 226 grams
Flour (All purpose or plain) 1 cup 130 grams
Flour (Cake) 1cup 120 grams
Flour (Whole Wheat) 1 cup 130 grams

1 tablespoon 12 grams
Potato Flour

1/2 cup 80 grams
Cornstarch (Corn flour) 1 tablespoon 10 grams
Ground Almonds (Almond Meal or Flour) = |1 cup 90 grams
Cornmeal 1 cup 120 grams
Sugar (Granulated White Sugar) 1 cup 200 grams
Sugar (Brown) (lightly packed) 1 cup 210 grams
Confectioners Sugar (Powdered or Icing) |1 cup 120 grams
Chocolate Chips 1 cup 170 grams
Cocoa Powder (Regular Unsweetened or L el ) Rgams
Dutch Processed) (can vary by brand) el 100 grams
Graham Cracker Crumbs 1 cup 100 grams
Old Fashioned Rolled Oats 1 cup 95 grams

1 1/2 teaspoons = 1/2 tablespoon

3 teaspoons =1 tablespoon

2 tablespoons =1 ounce = 1/8 cup

8 ounces (16 tablespoons) =1 cup

2 cups =1 pint = 16 ounces

2 pints =1 quart =4 cups =32 ounces



http://www.joyofbaking.com/printpages/WeightvsVolumeprint.html

PAGE 3

CRUSTY LOAVES; LARGE AND SMALL CRUSTY BAPS.

BREAD DOUGH

4 LB STRONG WHITE BREAD FLOUR

1 OZ SALT 1-0Z CASTOR SUGAR, 1-0Z SOFT MARG.
2 OZ FRESH YEAST/ OR 1 OZ OF DRIED

ABOUT ONE AND A HALF PINTS OF TEPID WATER. (TOTAL DOUGH WEIGHTG6LBS)

METHOD (if using whole meal flour add about 3. pt water extra)
MIX THE SALT, SUGAR & MARG WELL INTO THE FLOUR
DISSOLVE THE YEAST IN THE WATER

ADD TOGETHER MIX AND KNEAD UNTIL THE DOUGH BECOMES STRETCHY LIKE
PUTTY, AND COMES AWAY FROM THE SIDES OF THE BOWL.

MAY TAKE 15 OR MORE MINUTES BY HAND, OR USE A DOUGH HOOK ON A
KENWOOD.

WHEN READY PUT THE DOUGH INTO THE BOWL AGAIN
PUT A WARM DAMP CLOTH OVER THE DOUGH AND LEAVE
UNTIL IT DOUBLES IN SIZE.

MAY TAKE ABOUT 1 HOUR, AND THEN KNOCK BACK THE DOUGH TO ITS
ORIGINAL SIZE.

ALLOW TO PROVE AGAIN UNTIL IT DOUBLES AGAIN. THIS TIME IT MAY JUST
TAKE ABOUT 2 HOUR.

ONCE AGAIN KNOCK BACK AND BRING ONTO TABLE, (NO FLOUR ON TABLE.)

SCALE THE CRUSTIES AT 12 0Z THEN KNEAD AND SHAPE INTO WHATEVER
SHAPES YOU WANT.



SCALE LARGE ROUND BAPS AT 8 0ZS EACH AND MOULD INTO ROUNDS

SCALE SMALL ROUND BAPS AT 2 OZS EACH AND MAKE ROUND.

PUT THE BREAD WHEN SHAPED UNTO BAKING TRAYS OR IN TINS IF PREFERED.
HEAT THE OVEN TO 500 OR 200C. LEAVE THE TRAYS NEAR THE HEAT.

WHEN THE BREAD PROVES AGAIN, DUST THE BAPS WITH A LIGHT COATING OF
FLOUR. MAKE A SIMPLE WASH OF 2 EGGS AND A LITTLE MILK, AND THEN
BRUSH THE CRUSTIES WITH THE MIX. THIS WILL GIVE THE BREAD A GOOD
SHINE. CUT THE CRUSTIES ON TOP WITH A SHARP KNIFE ABOUT "2 INCH DEEP.

PUT ALL INTO OVEN, TURN DOWN THE HEAT TO 400 AND BAKE UNTIL WELL
COLOURED. THE BREAD SHOULD HAVE A HOLLOW SOUND WHEN TAPPED ON
THE BOTTOM SIDE IF BAKED. ENJOY YOUR FRESH BREAD. Note if using yeast
improvers do not prove the dough, put in to baking tins and allow proving to the

correct size then bake.
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LARGE CRUSTY BAP SMALL CRUSTY ROLLS OR BAPS

CRUSTIE LOAF



P/5 FANCY BREADS

BARMBRACKS, CREAM COOKIES, ICED FINGERS ETC.

DOUGH

4 LB STRONG BREAD FLOUR

4 0ZS MARG

4 0ZS CASTOR SUGAR TIP CUT DOWN THE SUGAR TO 10Z AND NO
1 0ZS SALT COLOUR IF YOU WANT BURGER BAPS

2 0ZS YEAST OR HOT DOG ROLLS

1% PINTS OF TEPID WATER. (A LITTLE EGG COLOURING.)
DOUGH WEIGHT--- 7 LB.
METHOD AS ABOVE.

SCALE— CREAM COOKIES 2 OZS DOUGH AND MOULD INTO ROUNDS,
WHEN BAKED CUT AND ADD CREAM. DUST WITH ICING SUGAR.

FINGERS 2-0ZS THEN MOULD AND SHAPE INTO FINGER LIKE PIECES.
BARMBRACKS 8 OZS AND ADD 2 OZS SULTANAS THEN SHAPE ROUND.

RICH FRUIT LOAF—ADD HALF OF DOUGH WEIGHT WITH A MIX OF SULTANAS,
CHERRIES, AND CHOPPED WALNUTS. SCALE AT 1LB AND PUT INTO 1LB LOAF
TINS, WASH WITH EGG AND BAKE WHEN PROVED== AT 180c . ABOUT 30MINS.

TRADITIONAL BARMBRACK RICH FRUIT LOAF ICED FINGERS


http://www.google.co.uk/imgres?num=10&hl=en&tbo=d&biw=1336&bih=515&tbm=isch&tbnid=kWBOZL_9XkY_vM:&imgrefurl=http://www.mamalisa.com/blog/barmbrack-irish-bread-for-halloween/&docid=OCrT7uFw3V7W6M&imgurl=http://www.mamalisa.com/images/blog/Barmbrack_thumb.jpg&w=260&h=177&ei=GTD-UK6JN8a50QXemoHwDA&zoom=1&iact=hc&vpx=418&vpy=171&dur=140&hovh=141&hovw=208&tx=107&ty=85&sig=101801856959661764773&page=2&tbnh=139&tbnw=202&start=20&ndsp=21&ved=1t:429,r:22,s:0,i:154

P/6 TRADITIONAL IRISH SCONES

PLAIN SCONE MIX

1-LB = SELF RAISING FLOUR- OR SCONE FLOUR

40ZS = MARG

40ZS=CASTOR SUGAR

Y= PINT OF BUTTERMILK

A LITTLE EGG COLOURING (OR YELLOW FOOD COLOUR, VERY LITTLE)
METHOD

RUB THE MARG WELL INTO THE FLOUR

MAKE A WELL IN THE CENTRE

ADD THE SUGAR AND MILK

DISSOLVE THE SUGAR, AND THEN MIX ALL TOGETHER
TIP--DO NOT OVER MIX AS THIS WILL MAKE YOUR SCONES TOUGH.

PUT MIX ONTO WELL FLOURED TABLE. (TIP—ALWAYS USE PLAIN FLOUR TO DUST.)

FOLD OVER UNTIL SMOOTH ON TOP, THEN PIN OUT TO ABOUT ‘2 INCH. CUT
WITH SCONE CUTTER AND PLACE ON GREASED TRAY, AND EGG WASH.

HAVE OVEN READY AT 220c AND BAKE AT 180c
TIP—THE HOT OVEN WILL HELP TO LIFT SCONES.

FOR FRUIT, CHERRY, WALNUT, OR WHATEVER YOU LIKE, ADD ABOUT "2 OF THE
MIX WEIGHT, PIN AND BAKE AS BEFORE. ENJOY.

YUMMY.




P/7 TRADITIONAL IRISH HOT PLATE BREADS

USE SODA FLOUR IF YOU CAN GET IT THEN NO NEED FOR ADDITIVES
SODA BREAD MIX (A SIMPLE MIX BUT DIFFICULT TO GET RIGHT.)

4=LB PLAIN FLOUR (NOT BREAD FLOUR)

1=0Z SALT ]
1=0Z BAKING SODA (TIP ALWAYS SIEVE BAKING SODA 1 ADDITIVES
2=0ZS CREAM OF TARTAR. |

3 PINTS BUTTERMILK

A DROP OF COOKING OIL

METHOD (TIP- MIX SHOULD BE SOFT BUT NOT STICKY)

MIX THE FLOUR, SODA, TARTAR, AND SALT TOGETHER INTO A BOWL,

THEN ADD THE MILK, WITH OPEN FINGERS TO BRING TOGETHER BUT DO NOT ALLOW
IT TO TOUGHEN.

PUT MIX ONTO A FLOURED TABLE (ALWAYS REMEMBER PLAIN FLOUR FOR DUST)
SCALE AT 1LB HEADS, PIN AND CUT INTO FOUR.

PLACE ONTO HOTPLATE. TURN WHEN 3/4 WAY COOKED.

WHEN TURNED PUT A CLOTH OVER THE SODAS TO KEEP IN THE HEAT.
WHEN BAKED TAKE THEM OFF THE PLATE AND WRAP IN CLOTH

THIS ALLOWS THE STEAM TO SOFTEN THE TOP AND BOTTOM.

FRUIT SODA== ADD SOME SULTANAS INTO THE FLOUR AND CONTINUE.



P/8 TREACLE SODA ==DISSOLVE SOME TREACLE INTO THE MILK AND ADD.
IRISH FRUIT BANNOCK = ADD THE FRUIT AS ABOVE AND SCALE DOUGH AT
1LB. PLACE INTO ROUND BAKING TINS, CUT TOP WITH KNIFE LIKE THIS +
PLACE INTO OVEN ALREADY HEATED TO 220c BAKE AT 180c ABOUT 2 TO %

OF AN HOUR.

ENJOY WITH GOOD IRISH BUTTER



P/9 PANCAKES

PANCAKE MIX

2 LB SELF RAISING FLOUR
1 LB CASTOR SUGAR

4 EGGS

1 PINT OF BUTTERMILK

1/8 PINT OF COOKING OIL

PUT FLOUR INTO BOWL, MAKE A WELL IN CENTRE,

PLACE SUGAR, MILK, EGGS, AND OIL INTO THE WELL.

BLEND ALL INTO THE MILK.

THEN BRING ALL TOGETHER BY BEATING WITH HANDS UNTIL CREAMY.
USING A LARGE SPOON OR LADLE DROP SOME MIX ON TO HOT PLATE,
WHEN THE MIX BEGINS TO BUBBLE ON THE TOP TURN THE PANCAKE OVER

CONTINUE BAKING UNTIL BROWN BOTH SIDES.

TIP, THE PLATE WILL BE AT THE RIGHT TEMP WHEN A DUST OF PLAIN FLOUR STARTS TO
COLOUR A LIGHT BROWN.

YOU CAN MAKE PLAIN, SULTANA, CHOCOLATE CHIP, AND MANY OTHER DIFFERENT PANCAKES.

ENJOY WITH MAPLE SYRUP



P/10 IRISH POTATO BREAD

POTATO BREAD MIX

21/2 LBS PEELED POTATOES BOILED AND MASHED. LEAVE UNTIL
COoLD

OR USE 2&1/2 LBS OF TESCO MASH POTATO, AND MICROWAVE,
AGAIN LEAVE UNTIL COLD (TiP- MUCH EASIER)

ADD 2 OZ SALT AND 'z LB OF PLAIN FLOUR.

BRING ALL TOGETHER AND SCALE HEADS OF 1LB

MOULD ROUND-- PIN OUT—AND THEN QUARTER

PUT ONTO HOTPLATE AND TURN WHEN BROWN UNDERNEATH.

TIP THE PLATE NEEDS TO BE HOTTER FOR THESE THAN PANCAKES OR SODAS.




P/11 SCONES ON THE GRIDDLE

FOLLOW SCONE MIX ON PAGE FOUR.
ADD WHATEVER YOU LIKE, SULTANAS, CHERRIES, NUTS ETC.
SCALE HEADS AT 8 0ZS. MOULD AND SHAPE INTO ROUNDS.

PIN OUT TO A SMALL SQUARE, AND THEN QUARTER.
Or pin out like the oven scones cut round and put unto hotplate.

PUT ONTO HOTPLATE AND BAKE. WHEN SCONES RISE TURN AND BAKE
THROUGH. COVER WITH A CLOTH TO HELP THE BAKING.

WHEN SIDES ARE DRY SCONES ARE BAKED.

NOTE, THE HOTPLATE SHOULD BE COOLER THAN FOR PANCAKES OR SODAS.

DELICIOUS WITH CREAM AND JAM.


http://www.google.co.uk/imgres?num=10&hl=en&tbo=d&biw=1336&bih=515&tbm=isch&tbnid=69k6IhIOc3mxjM:&imgrefurl=http://www.flickr.com/photos/jaclynb/4160908353/&docid=9MTjaYxP1OxODM&itg=1&imgurl=http://farm3.staticflickr.com/2515/4160908353_48c72705dd_z.jpg&w=640&h=345&ei=bMv-UNqfIbOy0AX53YD4DA&zoom=1&iact=rc&dur=1422&sig=101801856959661764773&page=5&tbnh=128&tbnw=246&start=93&ndsp=28&ved=1t:429,r:95,s:0,i:373&tx=168&ty=54

P12 SHORT CRUST PASTRY BASIC MIX

USED FOR APPLE PIE, GERMAN BISCUITS, CUSTARD PIE BASE

LOTS OF OTHER USES
MIX
4 LB PLAIN FLOUR
2 LB MARG
1LB CASTOR SUGAR
Y2 PT OF COLD WATER
A LITTLE EGG COLOUR
METHOD
BEAT THE MARG UNTIL LIGHT
DISSOLVE THE SUGAR IN THE WATER.
ADD THE WATER AND THE FLOUR TO THE MARG.

MIX TOGETHER UNTIL IT ALL FORMS A DOUGH.

PUT DOUGH ONTO A FLOURED TABLE AND USE AS DESIRED.

APPLE PIE BAKE AT 180 CUSTARD PIE BAKES AT 180 GERMAN BISCUITS



P/13 VERY MOIST WHEATEN AND BRAN LOAF

4 LB MEDIUM WHEAT MEAL, & 6 OZS BAKERS BRAN
4 OZS BROWN SUGAR

1+1/2 OZS BAKING SODA (SIEVED)

1 OZ SALT

6 OZS SOFT MARGARINE

3 PINTS BUTTERMILK

3 TABLESPOONS OF SYRUP

MIX THE MEAL, BRAN, SODA, AND THE SALT TOGETHER.
RUB IN THE MARGARINE

DISSOLVE THE SYRUP INTO THE MILK AND ADD IN

MIX ALL TOGETHER

PUT INTO LOAF TIN, FILLING ABOUT 3% OF THE TIN.
BAKE AT 160 FOR OR ABOUT 1 HOUR

USE KNITTING NEEDLE TO CHECK WHEN BAKED.

PUT NEEDLE INTO CENTRE OF LOAF, IF DRY WHEN TAKEN OUT THE
LOAF IS BAKED.

GREAT WITH SOUPS



P/14 TRADITIONAL IRISH WHEATEN BREAD

2=LB PLAIN FLOUR

2=LB COURSE WHEATEN MEAL

4=0ZS FAT OR MARG

4=0ZS SUGAR

1=0Z SALT

1=0Z SODA (SIEVED)

2=PINTS BUTTERMILK

ADD ALL THE DRY INGREDIENTS TOGETHER, THEN RUB IN THE FAT,

AND ADD THE MILK. MIX WELL.

WHEATEN LOAF SCALE AT 1LB AND PUT INTO GREASED LOAF TINS

WHEATEN BANNOCK SCALE AT 1 AND "2 LBS MOULD ROUND

PLACE ON BAKING TRAY, AND CUT TOP WITH KNIFE, LIKE +

SPRINKLE SOME MEAL OVER THE TOP.

BAKE AT 180c FOR 45 MINS, CHECK WITH KNITTING NEEDLE AS

BEFORE VERY TASTY WITH CHEESE




P/15 PUFF PASTRY

BASIC MIX

4=LB STRONG BREAD FLOUR

1&3/4 PTS OF COLD WATER

1=0Z SALT

3=LB PUFF MARG

PUFF MARG IS A SPECIAL FAT WHICH IS QUITE HARD, LIKE FAT THAT HAS BEEN IN A FRIDGE. IF
YOU CANNOT BUY IT LOCALLY TRY ORDINARY MARG FROM A FRIDGE. THE WHOLE SECRET IS
TO KEEP THE MIX COLD.

PLACE THE FLOUR AND SALT INTO BOWL

CUT THE MARG INTO 1 INCH CUBES

PUT THE MARG INTO THE FLOUR AND MIX IT THROUGH GENTLY
ADD THE WATER AND SOME EGG COLOUR.

MIX GENTLY WITH DOUGH HOOK UNTIL THE MARG IS EVEN ALL
THROUGH - DO NOT OVER MIX. LET THE MARG STAY IN CUBES.

PLACE MIX ONTO FLOURED TABLE

PIN OUT TO A RECTANGLE APPROX 1 INCH THICK USING FLOUR TO
STOP IT FROM STICKING TO EITHER THE TABLE OR THE PIN.

FOLD FROM EACH END INTO THE MIDDLE, AND THEN FOLD AGAIN.
THIS IS CALLED A FULL TURN.

YOU MUST DO THIS THREE TIMES.



P/16 AFTER THE LAST TURN, FLOUR THE PASTRY AND PUT INTO
GREASE PROOF PAPER, THEN PUT INTO THE FRIDGE TO REST AND
COOL AGAIN.

AFTER A LEAST 2 HOURS TAKE THE PASTRY ONTO THE FLOURED
TABLE AND USE AS DESIRED.

THIS PASTRY IS USED FOR, CREAM SLICES, CREAM HORNS,
APPLE TURNOVERS, PUFF APPLE TARTS, PUFF RHUBARSB,
MEAT PASTIES, PIES, SAUSAGE ROLLS, AND MUCH MORE.
ALL OF THESE BAKE AT 180c.

FOR ALL THE ABOVE PIN THE PASTRY OUT QUITE THIN
REMEMBERING THAT IT SHOULD RISE ABOUT 4 TIMES IT’S SIZE.
CUT INTO THE SHAPES NEEDED. THE HEAT IN THE OVEN MELTS THE
MARG AND CAUSES AIR POCKETS WHICH EXPAND. THEREFORE
RAISING THE PASTRY AND GIVING THE PUFF LOOK.
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PUFF IN THE TURNING PROCESS




P/17

MEAT PASTIE

ALWAYS COOK MEAT FIRST CREAM HORNS

CREAM AND STRAWBERRY SLICE APPLE TURNOVERS

FILLED PUFF VOL AU VENTS SAUSAGE ROLLS

ALL OF THESE ARE EASILY MADE USING THE BASIC MIX



P/18 FULL EGG CUSTARD TARTS

2=EGGS

5=0ZS CASTOR SUGAR

PUT INTO MEASURING JUG

MAKE UP TO 1PINT MILK.

WHISK TOGETHER AND PUT INTO PREPARED TINS
LINED WITH THE BASIC SHORTCRUST MIX.

BAKE ABOUT 180c FOR 25-30 MINS UNTIL THE CUSTARD IS SET.

CUSTARD TART WITH BLUEBERRY



P/19 TRAYBAKES

THERE ARE MANY TRAYBAKES HERE ARE A FEW

FIFTEENS
10=0ZS BISCUIT CRUMBS
3=0ZS COCONUT
3=0ZS CHOPPED CHERRIES
15 MARSHMALLOWS
1 TIN OF CONDENSED MILK.
MIX ALL TOGETHER, PUT INTO A LONG TYPE BAKING TRAY

PLACE INTO FRIDGE THEN CUT INTO SQUARES WHEN COLD.

DELICIOUS



P/20 CHOCOLATE CRISPIES

4= AVERAGE SIZE MARS BARS
5=0ZS MARG
5=TABLESPOONS OF SYRUP
7=0ZS RICE CRISPIES

MELT THE MARS BARS, MARG, AND THE SYRUP OVER A GENTLE
HEAT, THEN ADD THE CRISPIES, AND MIX ALL TOGETHER.

PUT MIX INTO A BAKING TRAY , WHEN COOL AND SET COVER WITH
MELTED CHOCOLATE.

CUT INTO SQUARES, WITH SHARP KNIFE DIPPED INTO HOT WATER.

THERE ARE SO MANY DIFFERENT TRAYBAKES IT WOULD BE BETTER
TO LOOK ON THE INTERNET FOR WHATEVER YOU WANTED.



P/21 BASIC CAKE BATTER

THIS BATTER CAN BE USED FOR ALL SORTS OF CAKES

SUCH AS MADERIA, SULTANA, CHERRY, & WALNUT CAKES,
ALSO USED FOR SOME PASTRIES -

FAIRY CAKES, DIAMONDS, PLAIN PAPER CASES, BATTER IN PASTRY.
BATTER

1 =LB CASTOR SUGAR

1=LB CAKE MARG

1 PINT OF EGGS (ABOUT 10)

1LB 60ZS SELF RAISING FLOUR

BEAT THE SUGAR AND THE MARG TOGETHER UNTIL CREAMY.
ADD THE EGGS SLOWLY AND MIX IN ONE AT A TIME

THEN FOLD IN THE FLOUR AND MIX ALL TOGETHER

IF DOING SULTANA, CHERRY OR WALNUT CAKES ADD A LITTLE MORE FLOUR TO
THE MIX TO HOLD THE FRUIT.

MOST BAKE AT 180c TEST WITH NEEDLE OR KNIFE WHEN READY.

CHERRY CAKE ICED FAIRY CAKES ICED DIAMONDS



P/22 FULL EGG SPONGE

1=LB 20ZS CAKE FLOUR

1=LB 20ZS CASTOR SUGAR

1=PINT OF EGGS

TWO TABLESPOONS OF WARM WATER

Y2 OF OZ CREAM OF TARTAR

PUT ALL THESE INGREDIENTS TOGETHER INTO A BOWL

AND WHISK ON FAST SPEED FOR 20MINS.

MAKE SURE THE BOWL IS CLEAN AND DRY BEFORE USE.

DISSOLVE % OZ OF SODA IN 2 TABLESPOONS OF TEPID WATER
THEN FOLD INTO THE MIX GENTLY.

BEING CAREFUL NOT TO BREAK THE AIR BUBBLES WHICH ARE NOW
IN THE MIX. YOU ARE RELYING ON THESE AIR POCKETS TO EXPAND
IN THE HEAT AND GIVE A LIGHT SPONGE.

PUT INTO ROUND TINS AND BAKE ABOUT 180c FOR 20/25MINS

YOU WILL KNOW WHEN BAKED BY GENTLY PRESSING ON THE TOP
OF THE SPONGE, IF IT SPRINGS BACK THEN IT’S BAKED.




P/23 RICH SHORTBREAD

8 OZS OF CASTOR SUGAR
1LB OF BUTTER
1 LB OF PLAIN FLOUR

8 0ZS CORN FLOUR

PUT THE FLOUR, CORNFLOUR, AND SUGAR, TOGETHER IN A BOWL

RUB IN THE BUTTER.

THEN WHEN IT FORMS A DOUGH, PUT ONTO THE TABLE AND PIN
OUT. USING A BISCUIT CUTTER MAKE INTO SHORTBREAD PIECES

BAKE AT 170c UNTILL GOLDEN, BAKED WHEN DRY THROUGH.

SPRINKLE WITH CASTOR SUGAR AND SERVE WHEN COLD.




P/24 CHOUX PASTRY

1=PINT WATER

8=0ZS MARG

14=0ZS OF STRONG BREAD MAKING FLOUR
PINCH OF SALT

1=PINT OF EGGS (USUALLY 10)

BOIL THE WATER AND THE MARG.

WHEN THE MIX IS BOILING STIR WITH ONE HAND WHILE ADDING
THE FLOUR AND THE SALT WITH THE OTHER.

THIS WILL FORM A SOFT BALL THAT SHOULD COME AWAY FROM
THE SIDES OF THE POT.

THEN PUT MIX INTO A MACHINE AT THE FAST SPEED AND ADD ONE
EGG AT A TIME UNTIL IT IS COMPLETELY ABSORBED INTO THE MIX
THEN ADD ANOTHER. ETC

PIPE UNTO VERY LIGHTLY GREASED TRAYS AND PUT INTO A HOT
OVEN - ABOUT 210c. TURN DOWN THE HEAT TO 180c. LEAVE FOR
APPROX 26/30 MINS. QUICKLY OPEN DOOR AND LIFT ONE OUT.
CLOSE DOOR IMMEDIATELY TO KEEP IN THE STEAM OR THE
ECLAIRS WILL DROP FLAT. IF THE ONE YOU TOOK OUT IS DRY ALL
AROUND AND FIRM THEY ARE ALL BAKED. GOOD LUCK.




SAVOURY PIE PASTE
USED FOR LARGE MINCE OR CHICKEN PIES

2 LB OF MARG

4 LB OF PLAIN FLOUR

4 EGGS

1AND " PTS OF WATER

A PINCH OF SALT

RUB TOGETHER THE FLOUR, SALT AND MARG.
ADD THE WATER AND EGGS. MIX INTO A PASTE.
USE AS NEEDED FOR TOPS AND BOTTOMS OF PIES.

A LITTLE EGG WASH HELPS TO COLOUR THE TOP.

ALWAYS COOK THE MEAT OR CHICKEN WELL BEFORE YOU PUT IT

INTO THE PIE.



