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Strawberry Shortbread Gateau
10 ozs plain flour 


1 punnet strawberries/raspberries

2 ozs ground rice 


Natural vanilla essence

4 ozs margarine 


10 floz/ ½  pt cream

4 ozs butter 



Icing sugar

4 ozs caster sugar


1 egg

Method

[image: image1.jpg]Rub fats into the flour and rice and add a pinch of satt and1hesugar Mix together with egg and knead to a soft dough Wrap and chill for 30 minutes

Rollout 2/3 dough to 12" X6" and place carefully on greased tin. Cut down the middle on the length and cut one of these "halves into 2" sections so they will be easy to separate into individual pieces for the top

Roll out remaining 1/3 and cut 6X3" circles with a scone cutter. Place these on another tin.

Bake circles for approximately 10-12 minutes and the cake base for about 20-30 minutes.

Lift the base while still warm, where cut and carefully lift on to wire tray Lift the individual pieces at the same time and leave all to cool completely Cut the circles in ½ at the same time Stiffly whip cream and essence. Prepare fruit and slice, reserving some 6 whole strawberries I raspberries for the top

Place the base on a serving plate and top with cream and then fruit Top with individual pieces and pipe rosettes of cream to hide the joins (If this sounds too complicated, just spread cream all over the top)


Stand the halved biscuits upright in the cream and decorate with the whole/halved strawberries. Dust all with lots of icing sugar
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Vegetable Goulash

1 large onion 



1 leek

1 red pepper, de seeded and cored 
3-4 small potatoes

1 green 




1 stick celery 1

1 small head broccoli 


1 small cove of garlic

1 vegetable stock cube 


1 tin chopped tomatoes

¼ pt water 




seasoning

2 Tblsp oil 




1 teasp paprika

Method

Prepare vegetables:

Wash celery, leek and cut into “1" slices

Wash potatoes and cut into smallish chunks

Peel onion and slice thinly

Wash, core and deseed peppers

Peel and bruise garlic with a little salt on the board

Mix stock cube with hot water to dissolve

Heat the oil in a saucepan and sweat the vegetables until soft 15-20 minutes)

Add the stock, paprika and tinned tomatoes. Bring to the boil, then reduce heat and simmer

until the vegetables are cooked.

Test for seasoning. Serve with some sour cream and chopped parsley. Serve hot with roast/fried meats, fish or by itself for a nourishing vegetarian meal.

************************

Apple Tart
200g18ozs plain flour 


3-4 cooking apples

100g/4ozs margarine 


sugar to sweeten

Pinch of salt




5 tblsp cold water (approx)

Beaten egg to glaze 


a little caster sugar for topping

Method

Preheat the oven to 200°C1400°F1 Gas 6

Grease the pastry plate with margarine. Sieve flour and salt into a bowl.

Cut in the margarine and then with the tips of your fingers, rub the fat into the flour until it resembles breadcrumbs.

Add the cold water at the edge of the bowl, drawing into the flour and mixing it in with a knife.

Take time to mix it before adding too much water- you may need more or les, depending on the flour.

Bring it together and then turn out the pastry onto a floured worktop.

With floured hands, gently knead the pastry, divide in half and shape each half into a round.

Wrap the pastry in cling film and place in the fridge to relax.

Carefully peel the apples thinly. Cut into quarters or smaller and remove the core.

Remove the pastry from the fridge and with a floured rolling pin and rolling in one direction, roll out the pastry to a large enough circle to fit the plate.

Fold the pastry in four and place in the centre of the plate. Then unfold it, matching it to the plate.

Cut the apples into thick slices and fill the pastry base. Dampen the edges with water to help to secure the top. Sprinkle the apples with sugar. Add a pinch of cinnamon if you like.

Repeat the procedure with the second half of the pastry to cover the fruit. Press the edges firmly together and trim the edges. Press the edges with a fork or knife for decoration.

Prick a few holes on top then glaze and if liked, sprinkle with a little caster sugar.

Place on baking tray. This is a safety precaution in case the filling bubbles over.

Bake for 35 minutes approximately. Test with a skewer to check the apples are cooked.

Remove from oven and allow to cool slightly before serving, as the fruit will be extremely hot.

Serve hot or cold, with cream or custard.

************************

White Scones
200g/8ozs self raising flour 

50oz margarine

Pinch of salt 




25G/1oz suGar

1 egg, beaten with 3 Tblsp milk

Method

Preheat the oven to 200°C/400° F / as 6

Sieve flour and salt into a bowl. Cut in the margarine and rub it into the flour with the tips of the fingers, until it resembles fine breadcrumbs.

Add in the sugar and mix well. Beat up the egg and milk in a cup and then make a well in the centre of the mixture and pour in the liquid all at once- reserving a little for glazing.

Mix all lightly until it all comes together. You may need a little more milk. The dough should be stiff but moist.

Take out the dough onto a floured worktop and using floured hands knead lightly. Turn dough over, pat it down gently to a thickness of 1 ½ ".

Using a floured scone cutter, press down sharply -don't twist and cut out as many scones as possible. Draw the remaining dough gently together and repeat the exercise.

Place on lightly floured baking sheet and a little apart. Brush with remaining liquid. If you are making a larger amount of scones you will need to beat an egg or two separately for the glaze.

Place in hot oven and bake for 15 minutes. The scones will fell light when cooked.

Turn onto a wire tray to cool. Split and serve with whipped heavy cream and jam.

Variation: Fruit scones: add 3-4ozs Sultanas

Cheese Scones: omit the sugar and add 150g13ozs of grated cheddar cheese.
Jam Sponge
4 eggs 




200g/4ozs caster sugar

200g/4ozs Self Raising flour 

3 drops Vanilla Essence

Strawberry/raspberry jam

Method

Preheat the oven- 170°C/375 ° F/ Gas 5. Prepare tins- grease with margarine, line base with circle of baking parchment and grease tins.

Place eggs (which must be at room temperature) and sugar together. Whisk- at least 10 minutes, until pale and creamy and double its volume. To test the mixture is thick enough to hold the flour, you should be able to form a figure 8 on the surface with the whisk and it should remain there at least 3 seconds.

Place the flour and salt in a sieve and sift 1/3 onto the egg mix. Using a metal spoon, cut and -fold the flour into the mix- don't beat or you will loose all the air. Repeat twice with the remaining flour.

Pour gently into the prepared tins and place in the oven. Take note of the time.

To test if the sponges are ready, open the oven door, using oven gloves and press on surface. If it is firm the cakes are ready. Or, use a clean metal skewer and insert into centre. If the skewer comes out clean, the cakes are done. 
Remove the tins from the oven and place on wire trays. Leave to cool for 5 minutes in the tins. The turn out and reverse immediately to avoid compression.

When cold, sandwich together with jam. If the jam is very thick, warm it gently first, to help it to spread.

For a variation, first spread the one half jam and then top this with stiffly whipped cream.

When sandwiched together, sift a layer of icing sugar on top. You can make an attractive design if you place a paper d'Oiley on top of the sponge and then sift a layer of icing sugar on top of this and then very carefully remove the d'Oiley.

The sponge can be frozen for a few months.

************************

My Family Fruit Cake

9ozs self raising flour 

1lb. mixed dried fruit

6 oz margarine 


½  teasp mixed spice

6 ozs caster sugar 


*2 ozs cherries ( optional)

3 large eggs 



grated rind of 1/2 lemon

3 tblsp milk if mixture is dry 
pinch of salt

Method

To prepare the tins:

Line the tin with baking parchment or greaseproof paper cutting carefully into the corners.

Grease the paper and replace in the tin. Repeat with the next tin.

Cream the margarine and sugar together until light and fluffy.

Sift spice, flour, salt together.

Add the eggs and flour to the mix alternately. Stir in the fruit.*The cherries must be halved and tossed in flour to prevent them sinking in the cake.

Add just enough milk to make a loose mixture that will drop easily from the spoon.

Pour into 2 prepared tins and bake for 50 minutes approximately 375° F/150° C I gas 4 oven.

To test push a skewer into the middle of the cake; it should come out dean if the cake is done.

Allow to cool in the tin before turning out.

When absolutely cold, wrap in foil and keep for at least a day before cutting it.

_________________

This is the basic recipe for many cakes; without the fruit, you have a Madeira cake which can, in turn, become a Chocolate Cake ICoffee and Walnut cake etc. 
This basic recipe is the foundation for a richer fruit cake for Christening or

Christmas Cake. Simple add lots more dried fruit, more spices and lemon rind and juice. 

Every paper and magazine, as well as many cookery books, will have a specific recipe for the cake of your choice. The thing is, you now have the skills to make the basic cake.

****************

Leek and Potato Soup
11b. 1450g potatoes, peeled and sliced 

1oz I 25g butter or margarine

1 vegetable stock cube 



1 ½  pt water

3 leeks, trimmed & washed 


½  pt milk

Seasoning -a little salt (as the stock cube could be salty) and some pepper

Method

Prepare vegetables-wash the potatoes before peeling. Peel thinly and slice.

Trim away % of the green leaves from the leek. Split the leek on the length from the root to the top. Carefully wash upside down to wash out any soil or grit from between the leaves.

Trim off the root then cut into 2" slices.

Melt the butter/margarine gently in saucepan. Put vegetables in saucepan. Add seasoning, and crumbled stock cube, cover and sweat the vegetables over low heat for 10 minutes. This intensifies the flavour.

Add the liquids and bring to the boil. Reduce heat and simmer for about 20 minutes until the vegetables are soft.

Liquidise the soup and test for seasoning.
Serve in a bowl, being careful not to over-fill. Serve with Brown Bread and butter.
------------------------------
To make this a hearty meal at home, you could add in some left-over cooked bacon which you have cut into small dice just before the end. Bring back to the boil before serving. Lovely also with cheesy toast.

*****************

Fruit Salad

2 oranges 




100/1 Tblsp caster sugar

2 red skinned apples 


10ml/1/4 pt hot water

2 plums juice 



½  lemon

1 kiwi 





some black & green grapes

Method

Make stock syrup: place water and sugar in a small saucepan and stirring all the time until the sugar had dissolved, bring the water to the boil.

As soon as it boils, turn it off and allow to cool. As soon as each fruit is prepared, place it in the stock syrup.

Wash all fruit thoroughly and prepare as follows:

Orange- peel and with a sharp knife, cute each segment of the fruit free from the membrane,as shown.

Apple- do not peel. Cut into quarters and carefully remove the core and all the pips. Cut into thin slices, across the segment as shown.

Plums- cut in quarters around the stone and gently pull the flesh off the stone.

Kiwi-peel thinly and cut into half and each half into thick slices.

Grapes-deseed the by cutting in two.

Mix all the fruit very gently to avoid breaking up. Cover with cling film and chill.

Serve in a glass bowll bowls with whipped cream and or meringues.

Do not leave a metal spoon in the fruit salad for any length of time as the metal may taint the food.

*****************

Cassolettes of Smoked Salmon -serves 6

Great starter to a formal meal as the mixture can be made and the plates plated up well in advance and chilled. Cover gently with cling film.

6X slices of smoked salmon or 6 ozs. salmon pieces 
100g Philadelphia cream cheese 
1-2 fresh salmon darnes, cooked and cooled 
1 spring onion/chives, finely chopped

1 Tblsp creamed horseradish sauce (jar)
2 tablesp mayonnaise

zest of 11ime hint of garlic, if liked

mixed salad leaves- ideally red coloured ~of Tabasco

dill/chives to garnish wedges of lemon or lime

Method

Reserve a little of the smoked salmon for garnish, the chop the rest.

Gently break the cooked fresh salmon into small pieces and mix both salmons half the cream cheese, with % lime zest, spring onion, creamed horseradish P&S and garlic if using.

Organise serving plates: place a straight sided 2 % "scone cutter on one plate and spoon in cheese/salmon mixture 0/4 of the way up. Top this with plain cream cheese and smooth at rim of cutter then carefully remove cutter. Repeat with other 5 plates.

Garnish each cassolette with diced smoked salmon, a sprig of dill or one or two chives.

Sprinkle leaves with salad dressing .Serve with wedge of lemon/lime

Serve with thinly sliced unbuttered home made brown bread. Have butter on table for choice.

********************************

Salads and Dressings
Potato Salad

Potatoes for this salad are better tossed in French dressing while they are still hot. They can be left for a day or two without loosing flavour.

4 cups peeled, diced potatoes 

1/2 cup French dressing

1 tblsp. Chopped parsley 


1/4 cup mayonnaise

1 tblsp chopped chives/scallions seasoning

Boil potatoes in their jackets and peel dice and measure while still hot. Mix immediately with the French dressing, chives, parsley. Add seasoning and finally the mayonnaise. This salad keeps two days in the fridge.

________________________

Mixed Salad

Really anything can go into a mixed salad but for this exercise I am suggesting the following items would be included. It's a good idea not to have too many vegetables or fruit all in the one dish- fighting for flavour and it can also look too fussy.

The whole idea is a neat looking salad that is obviously crisp and fresh. Do not dress or toss the said until just before serving

A variety of lettuce leaves- Iceberg, Lollo Rossa, Oakleaf, Webs etc.

1/4 cucumber, cut into rings

1 red onion, thinly sliced OR 1 spring onion (scallion)

1-2 tomatoes, cut into sections, not slices -

1 small carrot grated' .

You could add thinly sliced rings of peppers if liked

WASH ALL ITEMS THOROUGHLY
Suggested serving idea.

Arrange the lettuce leaves around the edge of a shallow bowl or large platter.

Place grated carrot in a pile in the centre

Next, arrange cucumber around this

Next a circle of tomato sections and or sliced peppers

Top with spring onion cut into strips- this is a good way to serve this vegetable as people can remove it if they don't wish to eat it.

Sprinkle with dressing of your choice just before serving

________________________

Waldorf Salad

2 Granny Smith apples, peeled and diced

Juice of ½ lemon

3 sticks of celery

1 oz walnuts, coarsely chopped

Mayonnaise to bind

Prepare the apple and toss immediately in lemon juice to prevent discolouration..

Slice the celery thinly and add to the apples and chopped walnuts. Bind loosely with mayonnaise.

I like to add a little cream and 1 tsp of honey to sweeten things a little.

You can add shavings of parmesan, sultanas to this but it is no longer called Waldorf salad!

________________________

Ballymaloe French Dressing

2 fi.oz cider/ white/red wine vinegar

6 fi.oz oil

1 level tsp mustard 

1 clove of garlic, bruised 

1 tsp finely chopped parsley

Whisk all together or shake in a sealed jam jar 

________________________

Gillian's Cider Vinegar & Honey Dressing
5 parts oil- not olive oil as its flavour is too strong 

1 parts cider vinegar ,

2 parts cider vinegar 

1 clove of garlic, bruiseti

Shake all together as above Keeps in fridge for a week at least.

 A teaspoon each of cider vinegar and honey stirred into a cup of hot water is a great blood purifier and recommend in lots of health magazines.

Roquefort/ Cashel Blue cheese Dressing
This is a dressing for a special occasion as Roquefort cheese is rather expensive. You can substitute Cashel Blue if you prefer.

2-3 ozs blue cheese of your choice

Small carton natural yoghurt- Yoplait is unsweetened

2-3 tblsp cream

Mash the cheese and mix with the yoghurt and cream Don't blend it until smooth as the result will be a greyish unattractive colour. Serve this with wedges of Iceberg lettuce or over a barbequed steak or homemade burger -delightful!

________________________

Sweet Chilli dressing

½  Jar Sweet Chilli Sauce

1 cup Cider Vinegar & Honey dressing 
Combine and check flavour

________________________

Sweet n' Sour Dressing

½ jar Sweet n Sour sauce

1 cup Cider Vinegar & Honey dressing Combine and check flavour

Low- Fat dressing

1 small carton Yoplait natural yoghurt

½ cup Cider Vinegar & Honey dressing Combine and check flavour
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