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Episode Two, Picnics:  
 Courgette Fritters 

Ingredients  
3 Courgettes (Grated) 
1 Onion (Grated) 
1 Clove of Garlic (Crushed) 
2 Eggs (Beaten) 
4oz (100g) Gram Flour 
6oz (150g) Strong crumbly cheese such as Feta or Lancashire 
1 Small Red or Green Chilli finely chopped 
1 teaspoon Garam Masala 
Small handful of chopped Parsley or fresh Coriander 
Small handful of chopped Mint 
Salt and freshly ground Black Pepper to taste 

Method 
1. Place the grated courgettes and onion in a colander and leave for 10 to 15 minutes to drain 
squeezing out any excess water. Fry courgette, onion and crushed garlic until cooked and just starting 
to brown. Remove from heat and allow to cool slightly. 

2. Make a smooth batter with the flour, garam masala and eggs (a little milk can be added if the 
batter is too thick) 

3. Add the crumbled cheese, chilli, mint, parsley, salt and pepper and finally add the cooked 
courgette mix. Bring together until thoroughly mixed. 

4. Heat a little oil in a frying pan and drop tablespoon sized dollops of the mixture into the hot 
pan, fry a few at a time and flip over to cook the other side. 

5. When cooked through and a little brown and crispy on the outside remove from the pan and 
drain on kitchen paper. 

6. (These fritters freeze well and can be re heated in a hot oven from frozen as long as you ensure 
they are piping hot all the way through.  
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Episode Two, Picnics:  
 

Barrovian Love Sponge Cake 
(aka Great Granny Gawthorp’s Victoria Sponge Cake) 

Ingredients  
For a 7 inch cake - Weigh 4 eggs 
For a 6 inch cake - Weigh 3 eggs 
Use the same weight as the eggs for the…. 
Butter 
Caster Sugar 
Sifted Self Raising Flour 
Pinch of Baking Powder 
A few drops of Vanilla Extract 

Method 
1. Cream the softened butter with the sugar and beat until light and fluffy, 

2. Beat the eggs together and beat in a little at a time to the butter and sugar adding a small 
amount of the flour at the same time to prevent the mixture from curdling.  

3. Add the Vanilla Extract 

4. Fold in the rest of the flour and baking powder gently with a metal tablespoon. (Be very gentle 
with it at this stage) 

5. The mixture should be a soft dropping consistency, if it’s a little stiff add a small dash of milk. 

6. Divide mixture into two lined and greased sandwich tins. 

7. Bake in the centre of the oven 180C / Gas 4 for approx 25 to 30 minutes until done. 

8. Remove from the tins and cool on a wire rack. 

9. When cool, sandwich the two cakes together with strawberry jam and sift icing sugar or caster 
sugar over the top. 

10. TIP - The eggs and butter should be at room temperature, not used straight from the fridge. 
Eat and enjoy ! 
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Episode Two, Picnics:  
 

Yummy Biscuits 
Makes 18, depending on size 

Ingredients  
4oz (100g) Caster Sugar 
4oz (100g) Butter 
8oz (200g) Self Raising Flour 
1 teaspoon of Golden Syrup 

Method 
1. Cream the butter and sugar together, add the flour and syrup and bring to a soft dough. 

2. Roll into balls and place 6 on each greased baking tray giving them plenty of room to spread. 

3. Bake at 180C in a conventional oven or 170C in a fan oven or Gas 4 until golden. 

4. Allow to cool slightly before transferring to a wire rack. 
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Episode Two, Picnics: in the programme Heather made reference to 
her husband Dave’s rhubarb relish. 

 Ma Lane's Rhubarb Relish 
Ingredients  

2lb of Rhubarb 
2lb onions 
1 pint pickling vinegar 
2 lb brown sugar 
1 teaspoon each of salt, pepper, ground allspice and ground cloves 

Method 
1. Cut rhubarb and onions finely and boil in the vinegar for 20 minutes. 

2. Add the rest of the ingredients and boil for a further 30 or until the chutney looks gloopy in the 
pan. 

3. Put into clean jars and keep for 2 to 3 weeks before using. 
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Episode Two, Picnics: 

  Meat and Potato Pie 
From Great Grandmother’s recipe book 

Ingredients  
4 medium Potatoes (Pre cooked. Boil for about 20 mins) 
1 onion 
Cold cooked beef (minced beef can be used) 
Salt & pepper 
¼ pt good beef stock 
1 egg 
1lb or 500g short crust pastry 

For the pastry:  
450g plain flour 
teaspoon baking powder 
125g butter 
2 egg yolks 
125 ml cold water 

Method 
1. Slice some cooked potatoes. Chop an onion finely, fry the onion in a little oil until soft and add 
the mince and cook through if you are using mince instead of leftover cold beef.  

2. If using a piece of beef, slice the cold cooked beef into short strips  

3. Add all of this to a pie dish with salt and pepper to taste and ¼ pint of good beef stock.  

4. Cover the top with pastry and make a hole in the centre. Brush the top with beaten egg and 
cook in a hot oven 180C for 45 mins.  

5. Pour a little more beef stock through the hole in the top once or twice while cooking if needed. 

6. You can either just put a pastry lid on the pie or you can line the pie dish with pastry too for a 
closed in pie that can be turned out on a plate after cooking and cut into slices. If you prefer less 
pastry then just top the pie with pastry and serve straight from the pie dish. 

7. For the pastry: Put the dry ingredients in a bowl, rub in the butter until it resembles 
breadcrumbs, add the egg yolks and water and bring together into a ball. 

8. Wrap in clingfilm and refrigerate for 30 mins before use. 
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Episode Two, Picnics:  
  

Mutton Broth 
From Great Grandmother’s recipe book 

Ingredients  
1 onion 
1 celery stick 
1 carrot 
½ large swede  
A handful each of Pearl barley and lentils (about 50g or 1 to 2 oz of each) 
2lb neck of mutton or lamb 
1½ pints of good stock (lamb or beef, fresh is better if you can get it but  stock cubes will do) 
Olive oil  
Salt & pepper 
Thyme 
1 bay leaf 

Method 
1. Soak a handful of pearl barley and a handful of lentils overnight.  

2. Rinse with fresh water, bring to the boil in a pan and drain ready for use. 

3. Cut about a 2lb piece of neck of mutton (or lamb) into cubes and fry in a little oil to brown the 
meat. 

4. Chop the onion, a stick of celery, a large carrot and dice the swede. 

5. Put meat and all other ingredients into a casserole dish and add good stock to cover, season 
with salt and pepper, some thyme and a bay leaf. 

6. Cover and cook in a low oven 140C for two or three hours until tender.  

7. Check during cooking that it is not drying out too much as the lentils and pearl barley absorb a 
lot of the liquid and add more stock or a little water if needed. 

 
 

 


