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Chicken and vegetable stir fry 

Ingredients  
½ kg chicken breast 
3 medium carrots 
½ medium sized broccoli, cauliflower – cut in little chunks 
Stringless beans – cut up in strips 
1 medium onion – chopped up 
3 cloves garlic – pureed 
Fresh spinach 
Red and yellow bell peppers diced 
Olive oil 
Salt and pepper 
Chicken cubes 
Curry powder 
Basil 
Lemon juice 

Method 
1. Cut the chicken breast in strips.  

2. Mix the curry powder, lemon juice, salt and pepper and put the chicken in the paste.  

3. Heat oil in a wok and add onions and chicken and fry till cooked.  

4. Add chicken cubes and all the vegetables except spinach and fry for 1 ½ minutes.  

5. Add spinach and turn off the heat. 

6. Serve with rice or mashed potatoes.  
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Coffee kisses 

Ingredients  
2 tsp coffee extract 
4oz butter / margarine 
3oz caster sugar 
1 egg yolk 
1 tsp baking powder 
8oz flour 

Method 
1. Blend coffee fat sugar and egg 

2. Add flour baking powder 

3. Mould into small balls 

4. Cook on baking tray at 160 degrees C with fan for 10 to 15 minutes 

5. Sandwich together with coffee butter icing   
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Mummy’s Tiffin  

Ingredients  
300g chocolate (plain or milk) 
200g rich tea biscuits 
100g butter 
2 tbsp golden syrup 
2 tbsp caster sugar 
4tsp cocoa powder 
50g raisins 
50g glace cherry chopped 
25g mini marshmallows  

Variations: 
Digestive or gingernut biscuits 
Dried cranberries 
Apricots 
Crystallized ginger 
Maltesers 
Crunchie honeycomb pieces 

Method 
1. Melt butter sugar syrup and cocoa in a pan 

2. Crush biscuits in polybag with rolling pin  

3. Add raisins, cherries and marshmallows 

4. Pour mixture into Swiss roll tin and press down 

5. Melt chocolate and pour over the mixture 

6. Leave to 1hr to set in fridge 

7. Cut into 20 to 24 squares.          
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Welsh Cakes  

Ingredients  
2 cups plain flour 
1.25 tsps baking powder 
125 g butter in small pieces 
Half cup cater sugar 
Half cup sultanas1 egg (beaten) 
2 – 3 tablespoons of milk  

Method 
1. Sieve flour baking powder and caster sugar into large mixing bowl 

2. Add butter and rub together 

3. Add sultanas 

4. Make a well in dry ingredients 

5. Add beaten egg and milk and using a bread knife ‘cut’ together 

6. Flour surface and place mixture on flour 

7. Roll out to desired thickness and cut out using cutter 

8. Dry cook on heavy bottomed griddle with low heat until nicely browned on both sides (3-4 
mins per side) 

9. Optional: half a tablespoon of nutmeg and/or cinnamon adds a little something. 
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Rhoda’s Chicken curry 

Ingredients  
3 tablespoons olive oil 
1-2lbs Chicken skinned and diced 
3 cloves fresh garlic crushed 
Half inch fresh ginger crushed 
Green cardamom pods 
4 cloves 
1 small can tomatoes 
3 bay leaves, 2 curry leaves, 2 large cinnamon sticks 
Mustard seeds (optional) 
3 green chillies 
1 tsp cumin 
1 tsp turmeric powder 
1 tsp garam masala 
2 tsps of chilli powder 
1 level tsp salt 
1 handful washed coriander 
2 large potatoes cut into 4 pieces 

Method 
1. Heat oil in a large non stick pan heat oil and fry the onions until transparent. .  

2. Place all dry ingredients into the pan. The cardamom pods, cloves, cinnamon sticks, mustard 
seeds if used, bay leaves, chillies and fry lightly. 

3. Take off the heat and add turmeric powder, chilli powder, garam masala, fresh ginger and garlic, 
curry leaves. 

4. Put back on cooker for one minute and add chicken pieces. Mix well. Add salt to taste.  

5. Cover and cook at a very low heat until all the spices have marinated into the meat. 

6. Add tomatoes and cook very slowly under low heat. Stir occasionally. 

7. Add the quartered potatoes and when the potatoes are cooked take the dish off the heat and 
add a handful of coriander to the top of the dish. 
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Oven Buster 

Ingredients  
2 eggs 
Some milk 
4oz butter 
6 oz white sugar 
6 oz of self raising flour 
Big handful of mixed dried fruit 
1 tablespoon of almond essence 
1 tablespoon golden syrup 
1 tablespoon desiccated coconut 
Some sunflower seeds – this was a more modern version, but very nice – mum just added what she 
had in the cupboard. 

Method 
1. Rub the softened butter and flour together 

2. Whisk the eggs and mix the milk – add everything else. 

3. Give it a good stir and spoon it into a tin about 9 inch square 

4. Bake 30 to 40 minutes at gas mark 4 
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Basic Meat Sauce Italian 

Submitted by Daryl, Leeds 

Ingredients  
500g beef mince 
1tbs olive oil 
1 onion – chopped 
3 cloves garlic 
500ml pasta 
Fresh or dried herbs 
Salt and pepper 

Method 
1. Heat olive oil and fry onions and garlic for 10mins. 

2. Add the mince and brown. 

3. Add the pasta, herbs and seasoning. 

4. Bring to a simmer for 30minutes 

5. Use on spaghetti or as a filling for lasagne, cannelloni or pasta al forno. 
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Salad Dressing 

Submitted by Daryl, Leeds 

Ingredients  
2 cloves of garlic 
2tbs vinegar (cider or wine) 
4tbs olive or sunflower oil 
½tsp Dijon mustard 
Salt and pepper 
Herbs of choice 

Method 
1. Cut garlic in half and rub round salad bowl. 

2. Chop garlic and put in bowl with mustard, herbs and seasoning. 

3. Add the vinegar and salt and pepper. 

4. Then add olive oil. 

5. This can be made in advance and stored in a jar. 
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Chicken a la Uncle Roger 

Submitted by Paul and Vikki, Lancashire 

Ingredients  
4 skinless chicken fillets 
A few shallots 
Parsley – chopped 
Peppercorns – ground 
Small amount of butter 
½ to ¾ pint of chicken stock (cubes can be used) 
Small lemon 
2 heaped teaspoons of flour 
5oz carton of whipping or double cream 
½ of a 5oz carton of plain natural yogurt  

Method 
1. Place chicken in a pan with a small amount of butter and brown for a few minutes. 

2. Add shallots, chopped parsley, ground peppercorns and chicken stock.  Gentle simmer in pan 
for ½ hour. 

3. Meanwhile, squeeze juice from lemon, add 2 heaped tsps of flour, cream and yogurt and mix 
together. 

4. When chicken has simmered, remove chicken meat from pan and place in an oven proof dish – 
leave juice, shallots etc in pan and let it cool for a few minutes. 

5. Then add the cream mixture and stir. 

6. Pour over the chicken and cook in covered dish for 20mins at 200C. 

7. Next, reduce the heat to 175C and cook for further 20-30 mins. Serves 4.   
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Devilled Wine Chop Recipe 

Submitted by Len and Margaret 

Ingredients  
1 ½lb best end neck chops 
¼ cup celery - finely chopped 
1 onion 
1 dessertspoon prepared mustard 
1tbs brown sugar 
1 clove garlic 
1tbs Worcestershire sauce 
1tbs lemon juice 
2tbs sherry 
10oz can tomato soup undiluted  

Method 
1. Arrange chops in a well greased casserole, cover and bake ¾hour in moderate oven. 

2. Drain all excess fat. 

3. Chop onion finely, crush garlic. 

4. Heat together remaining ingredients, add onion and garlic and pour over the chops. 

5. Bake ¾ hour basting occasionally. 

6. Serve with boiled rice. Serves 4.  
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Oriental fried noodle salad, aka  
karias(contains nuts)  

Submitted by Len and Margaret 

Ingredients  
½ to 1 Chinese cabbage - shredded finely 
6 green onions or shallots cut into 5mm lengths. 
100g lightly toasted slivered almonds or pinenuts 
1pkt (100g) fried noodles 

For the dressing:  
¼cup white vinegar 
¼ cup castor sugar 
1tbs soy sauce 
2tbs sesame oil (optional) 
½ cup olive oil  

Method 
1. Combine all the dressing ingredients in a saucepan. 

2. Stir well over a low heat until sugar is dissolved. 

3. Cool. 

4. Toss the cabbage, shallots and pinenuts in a salad bowl. 

5. Add dressing and noodles just before serving and toss thoroughly. 

6. To make it an even more delicious salad, add shredded BBQ chicken or BBQ pork  
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Chicken and Sausage Pie 

Submitted by Janet 

Ingredients  
½lb short crust pastry 
3 large chicken breasts 
1 tsp mace 
1lb sausage meat 
6 spring onions – chopped 
1 tsp fresh thyme - finely chopped 
1 tbs sage - finely chopped 
½ tbs dried sage 
Double cream 
½ lemon juice 

Method 
1. Chop chicken breasts into ½” cubes. 

2. Sprinkle with mace and season. 

3. Mix sausage meat with thyme and sage, 2tbs lemon juice, apx 2 tbs double cream and spring 
onion. 

4. Line 8” pie dish with pastry and put one layer of the sausage mix. 

5. Then a layer of chicken. 

6. Sprinkle with remaining lemon juice. 

7. Then another layer of sausage mix and another layer of chicken. 

8. Finish with remaining sausage mix. 

9. Put on pastry lid, brush with beaten egg. 

10. Cook for ½ hour in 190C then 1hour at 170C (best cooked at top of oven)  
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Homemade Chicken Liver Pate 

Submitted by Janet 

Ingredients  
½ lb good quality chicken livers 
6oz butter 
2tbs brandy 
2tsp of English mustard powder 
½ tsp of dried mace 
½ tsp of dried thyme 
2 cloves of garlic 
Extra butter to cover the top 

Method 
1. Fry chicken livers in 1oz of butter for about 4 mins. 

2. Put in blender and blend for a short time. 

3. Melt 5oz butter, add to livers and blend. 

4. Add brandy to frying pan then add to the liver and butter. 

5. Chop the garlic finely and add to the livers, with the mace, thyme and mustard.   Blend. 

6. Season lightly. 

7. Put into containers and when cool cover the melted butter. 

8. When cold keep in fridge at least overnight before using. 
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Mushroom Rice Bake 

Submitted by Ewan 

Ingredients  
1 large onion 
8oz mushrooms (flat preferably, but any will do) 
8oz brown rice 
1 ¼pt stock 
1tsp tomato puree 
1tsp cumin 
½ - 1tsp chilli powder (mild/hot depending on taste) 
4oz mature cheddar cheese – grated 
Topping of your choice (broken cornflakes, broken tortilla chips, pumpkin seeds or whatever) 

Method 
1. Pre-heat oven 200C / gas 6 

2. Thinly slice onion and mushrooms.   Fry in a large pan with a little oil for 3 to 4 mins or until 
softened. 

3. Add rice, cook for 2mins or until grains are shiny. 

4. Stir in the tomato puree and spices, and cook for 2mins then add the stock and bring to the 
boil. 

5. Simmer until liquid is almost all absorbed then remove from heat and mix in half the cheese. 

6. Transfer into an oven dish, top with your chosen topping and the rest of the cheese. 

7. Bake in the oven for 15-20 mins of until the topping has turned golden brown. 

8. Serve with a crisp salad. 

9. This is a good veggie recipe for kids, ours demolish it every time! 
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Leek and Potato Soup  

Submitted by Judi 

Ingredients  
1 rasher of bacon 
½ oz butter 
2 leeks cleaned and sliced 
1lb potatoes cleaned and sliced 
small clove garlic crushed 
¾ pt stock, cube if liked 
salt & pepper 
¼ pint milk 

To garnish:  
¼ pt milk parsley – chopped 
Wensleydale cheese - grated 

Method 
1. Rind and chop the bacon then fry it lightly in a saucepan to extract the fat. 

2. Add butter and sauté leek, potato and garlic for a few minutes. 

3. Add the stock, season and simmer for 20-30 mins. 

4. When the vegetables are tender but not broken up, add the milk, reheat and serve with parsley 
and cheese. Serves 4 

5. For vegetarians leave out the bacon.  

6. It can be served with oatcakes or soda bread made with buttermilk. 
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Mum’s Sticky Chicken Stir Fry 
(contains alcohol) 

Submitted by Andrew and Patricia 

Ingredients  
1 lb chicken breast meat (you could also use pork) 
½ tsp salt 
½ tbs corn flour 
1 ½ tbs butter 
4 tbs vegetable oil 
2 medium cans button mushrooms (I use fresh ones) 
1 tbs chopped onion 
½ tsp ground ginger 
2 ½ tbs soy sauce 
1 tbs dry sherry 
1 ½ tsp sugar 
½ tbs tomato puree 

Method 
1. Dice chicken into cubes.   Dust and rub with salt and corn flour. 

2. Heat butter in small frying pan.   

3. Add mushrooms and fry on medium heat for 2-3 mins.   Put aside. 

4. Heat half the oil in a large frying pan.    

5. When hot, add chicken cubes and turn them in hot oil for 2 mins.   Remove and keep with 
mushrooms. 

6. Add the rest of the oil to same frying pan, add onions and ginger.   Stir fry until onion has 
softened. 

7. Pour in soy sauce, sherry, sugar and tomato puree.  Stir until the mixture becomes quite thick.    

8. Add chicken cubes and mushrooms and turn in the sauce until well covered and heated 
through. Serve with rice or pasta.  
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Mum’s Pies 
Submitted by Joanne, Leicester 

Ingredients  
220g plain flour 
50g margarine 
50g lard 
500g cooked fruit or meat  

Method 
1. Rub flour and fats together into breadcrumbs. 

2. Mix with cold water until it forms a dough. 

3. Wrap in cling film and cool in the fridge. 

4. Roll out pastry for a base and top of a baking tin 

5. Line the baking tin with the base pastry and bake blind for approximately 20mins 180C. 

6. Add fruit or cooked meat and put the top pastry on. 

7. Seal the edges and make a small hole in the centre (for steam to escape). 

8. If using fruit, sprinkle a little sugar on top. 

9. Bake for a further 20mins.  
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Joyce’s Chocolate Cake 
Submitted by Joanne, Leicester 

Ingredients  
For the cake:    
250g self raising flour 
250g brown sugar 
50g cocoa 
250g plain chocolate 
250g butter 
4 eggs 
For the icing:  
200g plain chocolate 
200g milk chocolate 
300ml tub of cream 
25g butter 
150g icing sugar 
cocoa powder 
jam – apricot or cherry 
glace cherries 
chocolate shavings  

Method 
1. For the cake: Mix together flour, sugar and cocoa. 

2. Melt the butter and chocolate in a pan over a low heat. When cool, beat into the flour mix. 

3. Add the eggs slowly and put into a prepared cake tin.  

4. Bake in oven 150C for approximately 1hour. 

5. For the icing: Melt the plain and milk chocolate over a pan of hot water then add cream and 
butter – mix thoroughly. 

6. Cool to a spreading texture. Beat in the icing sugar to stiffen. 

7. Slice the cooled cake and spread each half with jam then spread icing on one half of the cake in 
the middle, saving a little icing for the top.   Place the two halves of cake together. 

8. Decorate with cherries, dust with cocoa and sprinkle with chocolate shavings. 
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Grandma’s Honeycomb 
Submitted by Joanne, Leicester 

Ingredients  
100g caster sugar 
2tbs golden syrup 
1tsp bicarbonate of soda 
melted chocolate  

Method 
1. Put sugar and syrup in a pan and melt gently over a low heat. 

2. Simmer until darker and caramelized. 

3. Add bicarbonate soda and mix for a short time. 

4. Pour into a buttered flat tin. 

5. Leave to set then break into pieces. 

6. Melt chocolate and pour over pieces or dip each individual piece into the melted chocolate. 

7. Set aside on a sheet of baking parchment to set. 
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Lancashire Parkin 
Submitted by Jan 

Ingredients  
100g margarine 
1tbs marmalade 
200g treacle 
75g soft brown sugar 
¼pint milk 
1egg 
pinch bicarbonate of soda 
75g wholemeal flour 
75g self raising flour 
50g medium oatmeal 
1tsp ground ginger 
1tsp mixed spice  

Method 
1. Place margarine, marmalade, treacle and sugar in a pan and stir slowly over a low heat until the 
sugar is dissolved. 

2. Add the milk and leave to cool. 

3. Place all the dry ingredients in a bowl and pour on the melted mixture. 

4. Add the beaten egg and mix well. 

5. Pour into a greased and lined 8” square cake tin and bake at 180C for 50-60mins.    

6. Leave in the tin to cool. 

7. The cake will be better if left for 24hours before cutting. 
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Nan Jones Pineapple Fruit Cake  

Submitted by Sue 

Ingredients  
5oz butter 
8oz soft brown sugar 
1tin crushed pineapple (13½ oz) 
6oz self raising flour 
4oz plain flour 
¼tsp bicarbonate of soda 
2 large eggs 
4oz cherries or dates – chopped 
1lb mixed dried fruit  

Method 
1. Grease and line 2 x 2lb loaf tins. 

2. Heat oven to 165C 

3. Boil pineapple, butter and sugar for 2mins and leave to cool. 

4. Add flour, eggs, dried fruit and cherries with the bicarbonate of soda and mix well. 

5. Spread into lined tins. 

6. Bake for 1½hours (check just after an hour and alter time or oven temperature if cake looks 
cooked) 
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Nana Lily’s Banana Cake   

Submitted by Doreen and Andrea 

Ingredients  
2 eggs 
2 over ripe bananas 
8oz self raising flour 
6oz sugar 
4oz butter  

Method 
1. Cream together butter and sugar. 

2. Add the eggs and beat together. 

3. Mash bananas and add to the mixture. 

4. Stir in the flour until all mixed together. 

5. Bake in middle of oven gas 6 or 190C for 50mins. 

6. Switch off oven and leave cake in for 15mins. 

7. Remove cake from oven and put on a cooling rack. 
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Apple and Walnut Tea Loaf (contains 
nuts)    

Submitted by Pat, Cumbria 

Ingredients  
8oz self raising flour 
pinch salt 
1 level tsp mixed spice 
4oz margarine 
4oz sugar 
2 eggs 
1tbs golden syrup 
4oz sultanas 
2oz walnuts – chopped 
1 medium sized cooking apple - peeled and chopped  

Method 
1. Mix flour, salt and spice. 

2. Add remaining ingredients. 

3. Beat together and put in a loaf tin. 

4. Bake for 1hour at 180C then 20mins at 325C. 

5. Remove from oven and cool. 
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Shortbread   

Submitted by Janice 

Ingredients  
8oz butter (well chilled!) 
4oz caster sugar 
8oz plain flour 
4oz corn flour 
pinch salt  

Method 
1. Sieve together the plain flour, corn flour and salt. 

2. Rub butter into the flour until it resembles fine bread crumbs. (if butter is well chilled use a 
grater) 

3. Stir in sugar. 

4. Divide mixture between 2 x 7” sandwich tins greased and lined. 

5. Press the mixture down firmly.    

6. Prick with a fork. 

7. Bake on middle shelf of the oven and bake for 30-40mins at 300F or 25-30mins in a fan oven 
140C to 150C 

8. Cut into slices whilst still warm and sprinkle with a little caster sugar.  
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Adele’s Sponge Cake   

Submitted by Adele 

Ingredients  
6oz self raising flour sifted 
5oz sugar 
4oz butter at room temperature 
2eggs at room temperature  

Method 
1. Cream butter and sugar thoroughly for 20mins. 

2. Add the flour a little at the time. 

3. Add the egg. 

4. Mix well but don’t beat. 

5. Mix all flour in thoroughly. 

6. Spread into a greased and lined cake tin. 

7. Bake gas 4 to 5  for 20 – 30mins  
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Pineapple Cream   

Submitted by Michael 

Ingredients  
2 eggs separated 
60g sugar 
300ml whipping cream 
1 x 400g can pineapple pieces 
5 leaves of gelatine  

Method 
1. In a bowl beat the 2 egg whites until very stiff. 

2. In a separate bowl, whip the cream until stiff. 

3. Soak the gelatin leaves in cold water for 5mins.    

4. When they are supple, heat them with 5tbs pineapple juice from the can, until dissolved. 

5. Beat the 2egg yolks with the sugar and 3tbs pineapple juice until pale and creamy. 

6. Now the important process:- keep beating the egg and sugar mix slowly and gently.    

7. Whilst beating, add a tablespoon of cream, then a tablespoon of egg white, then a tablespoon of 
liquid gelatin. 

8. Keep repeating the process until cream, egg whites and gelatin are all incorporated. 

9. Put half the amount of pineapple pieces in a serving bowl. 

10. Add the cream mixture on top. 

11. Cover and chill in the fridge for 24hours. 

 

 

 

 

 

 


