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Episode Three, Simple Suppers  
 Bakewell Tart 

Submitted by Carol and James, west Yorkshire 

Ingredients  
4oz shortcrust pastry 
For the filling:  
2oz margarine 
2oz caster sugar 
2oz ground rice 
1oz ground almonds 
1 egg – beaten 
2tbs jam or lemon curd 
few drops almond essence – optional 
blanched almonds to decorate 

Method 
1. Line a 7” sandwich tin with the pastry and spread with jam or lemon curd. 

2. Cream margarine and sugar. 

3. Mix together ground almonds and ground rice, add to the creamed mixture alternately with the 
beaten egg. 

4. Spread the mixture over the jam and decorate with a lattice of pastry strips if required and 
sprinkle with blanched almonds. 

5. Bake in a moderate oven 190C 375F gas mark 5 for 40-45mins.  
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Episode Three, Simple Suppers  
 Impossible Pie 

Submitted by Izzy, west Yorkshire 

Ingredients  
4 Eggs 
½ tsp Baking Powder 
2oz Butter 
7oz Sugar 
2oz Self Raising Flour 
¼ Tsp Salt 
1 Pint of Milk 
1 tsp Vanilla Extract 
3oz Desiccated Coconut 

Method 
1. Mix everything together 

2. Pour into a greased oven proof basin or casserole dish 

3. Bake in oven Gas Mark 4 for one hour.  
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Episode Three, Simple Suppers   
 

May’s Clootie Dumpling  
Submitted by Irene 

Ingredients  
9 cups plain flour 
3tsp salt 
3tsp baking soda 
3tsp cream of tartar 
3 cups sugar 
2pkts mixed spice 
¾lb shredded suet 
3oz currants 
18oz sultanas/dark raisins or mixture of both 
1pt and buttermilk to mix 

Method 
1. Sieve flour, salt, bicarb of soda, cream of tartar and spices into a large bowl. 

2. Add sugar, fruit, suet (mum would sit for hours shredding fresh suet but a pack is easier) and 
mix well – add the paper wrapped coins. 

3. Mix in buttermilk until the mixture reaches a thick dropping consistency. 

4. Boil a lot of water in a big pan – put an old plate in the bottom of the pan to prevent the 
pudding sticking. 

5. Drop the pudding mix into a clean pillow case and tie firmly with string leaving a little gap for 
expansion. 

6. When the pot is at a fast rolling boil, gently lower the pillowcase in – make sure there is enough 
water to cover the pudding. 

7. Quickly bring back to the boil and keep on a fast simmer for 4 hours. 

8. Remove from the pot and untie string – invert onto a plate and set in front of an open fire to 
dry the skin. 

9. Lovely eaten as soon as skin is dry and pudding still hot, warmed and served with custard or 
fried for breakfast with a runny egg.     
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Episode Three, Simple Suppers  
 Sad Cake  

Submitted by Judith 

Ingredients  
8” Pastry Mix 
1oz Sugar 
1 tsp Water 
3oz Currants 
1oz Butter 

Method 
1. Roll pastry into a circle 

2. Add the butter, sugar and currants and water.  

3. Pull the pastry and fold over the currants and roll flat 

4. Insert holes in the top.  

5. Bake in a hot oven at gas mark 6 or 7 for 15-20 mins, turning over after about 10 mins.  

6. Serve with butter. 
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Episode Three, Simple Suppers 

 
Gurkha Mutton Curry with Sauce, aka  
Bhuteko Dumba Ko Masu 

Serves 10 

Ingredients  
1.134Kg Lamb Mutton Leg Boneless 
250g White Onions 
50g Fresh Ginger  
4 cloves Fresh Garlic  
250g Fresh Tomatoes  
50g Fresh Coriander  
200g Tomato Paste  
50g Garam Masala  
75-100ml Olive Oil  
Salt (Add to taste)  

Method 
1. Cut the mutton into 15mm dice. 

2. Blanch the tomatoes, peel, de-seed and cut into small dice (concassé). 

3. Wash and finely chop the coriander. 

4. Peel the garlic, ginger and onions and finely chop (Blitz) to a paste. 

5. Heat the oil to a blue haze, add the onion paste and fry for 5 minutes. 

6. Add the mutton and fry for a further 5 minutes. 

7. Add the masala, tomatoes, fresh tomatoes and a pinch of salt, reduce the heat and cook for 30 
– 40 minutes. 

8. Check that the mutton is fully cooked and tender. Correct the seasoning. 

9. Serve in a heated dish and garnish with the fresh coriander. 

10. Serving Suggestion: serve with Basmati rice, dhal (lentils), aludam potatoes, Naan/chapatti 
bread and Gurkha sesame chutney. 

11. Tip. For extra spice add fresh chillies when adding the mutton. 
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Episode Three, Simple Suppers 
 Gurkha Curried Potatoes 

Serves 10 

Ingredients 
2 kg White Potatoes  
200 g White Onions  
50g Fresh Ginger  
4 cloves Fresh Garlic  
50g Fresh Green Chillies  
5g Ground Cumin  
5g Ground Turmeric  
5g Garam Masala  
50g Fresh Coriander  
100g Tomato Paste  
150 ml Rapeseed Oil  
Pinch of Salt (to taste) 

Method 
1. Wash, peel, dice (10mm  square) and blanch (Part cook) the potatoes, adding a pinch of salt.  

2. Peel and slice the onions and fresh chillies.  

3. Peel and finely dice (blitz) the garlic and ginger, then add to the onions and chilli mix. 

4. Wash and finely chop the fresh coriander. 

5. Heat the oil to a blue haze and the garlic etc paste, fry for  a few minutes then  add all the 
remaining spices, tomato paste and a pinch of salt and fry for a further 5 minutes. 

6. Add the potatoes and sauté until all the ingredients have combined together, adjust seasoning to 
taste. 

7. Serve in a heated dish and garnish with fresh coriander. 
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Episode Three, Simple Suppers 
 Gurkha Sesame Chutney 

Serves 10 

Ingredients 
28g Sesame Seeds 
113g Cucumbers 
170g White Onions 
57g Fresh Green Chillies 
1 Fresh Medium Sized Lemon 
55g Fresh Coriander 
170g Fresh Tomatoes 
2g Salt 

Method 
1. Blanch the tomatoes, peel, de-seed and cut into small dice (concassé). 

2. Peel and finely dice the cucumber, onions and chillies. 

3. Grind the sesame seeds. 

4. Wash and finely chop the coriander. 

5. Wash, zest and juice the lemon. 

6. Combine all the ingredients together (keep back 5g of coriander). 

7. Add salt to taste, serve in a chilled bowl and garnish with the remaining coriander.  
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Episode Three, Simple Suppers 

 Bacon and Lentil Stew 
Submitted by Chris 

Ingredients  
1 Hock or smoked bacon (this is important as more expensive cuts tend to break up in the stew) 
Seasoning (excluding salt) 
Yellow split lentils 
4 large carrots 
1 large onion 
1 swede 
Beef stock cubes 
4 bay leaves 

Method 
1. Bring the hock to the boil and simmer for over 2hours until the meat falls off the bone. 

2. Strip the meat and place in the casserole. 

3. Chop all the vegetables and place in the casserole. 

4. Boil the lentils for 10mins and simmer for 20-30 mins, then add to the stew with beef stock, 
water, seasoning and bay leaves. 

5. Cook until the vegetables are soft.  

6. This stew is best served the following day! 
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Episode Three, Simple Suppers 

 Richard’s Red Relish 
Submitted by Richard 

Ingredients  
3.5kg ripe tomatoes - skinned and diced 
500g sultanas 
500g onions – diced 
1.8kg sugar 
1litre vinegar 
2tbs mustard seeds 
Large piece of root ginger – bruised 
1 tsp cayenne pepper 
3tsp allspice 

Method 
1. Place all ingredients in a preserving pan. 

2. Simmer gently for around 2hours. 

3. Decant into sterilized jars. 
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Episode Three, Simple Suppers 

 Crispy Pig Ears 
Submitted by Dannie 

Ingredients  
4 pigs ears 
2 ½pints pork stock 
English mustard 
Crisp breadcrumbs 
Flour 
Egg 
Salt and pepper 
Tartare sauce  

Method 
1. Boil pig ears in the stock for 2 ½hours. 

2. Remove and cut into strips. 

3. Coat with English mustard, flour, egg and breadcrumbs then season. 

4. Cook in oven for 30-40 mins, 425F or 220C (200C fan oven).  

5. Serve with Tartare Sauce. Serves 4.    
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Episode Three, Simple Suppers 

 Two Counties Cheese and Leek Pie  
Submitted by Mrs Arkley, Lancashire 

Ingredients  
Pastry:  
8 oz plain flour 
4 oz butter 
Salt and pepper 
Filling:  
8oz Wensleydale Cheese 
8oz Lancashire Crumbly Cheese 
8oz chopped leeks 
1 egg 
Salt and pepper 
Pinch of mixed herbs  

Method 
1. Sweat off leeks in a little butter and add seasoning. 

2. Line dish with pastry already chilled and rested. 

3. Layer -  Wensleydale Cheese 

4.   Leeks with beaten egg 

5.   Lancashire Cheese 

6. Final pastry topping. Bake approx 30mins Gas 6.  
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Episode Three, Simple Suppers 

 Cheese and Onion Pie   
Submitted by Judith 

Ingredients  
Pastry  
10oz Self Raising Flour 
4oz Cooking Oil 

2 Medium Potatoes 
2 onions – chopped (not to small) 
1 egg 
8oz cheddar cheese (4 or 5 flavour) 
1 tsp mustard  

Method 
1. Boil potatoes then add onions later so they are not cooked too soft. 

2. Mix the above with beaten egg, cheese and mustard. 

3. Roll out pastry, line a pie dish and add filling.    

4. Place a pastry lid on top and brush with beaten egg. 

5. Cook for 30 minx at 180C.   
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Episode Three, Simple Suppers 

 Fortune’s Fish Fusion 
Submitted by Matthew, north Yorkshire 

Ingredients  
Kippers – Filleted (the bones, head and skin are used to make the stock) 
Leftover cooked free range chicken (the bones are roasted and then used to make the stock) 
Arborio Rice (Basmati if you prefer) 
Fresh garden peas (frozen will be fine) 
Fresh baby spinach 
Onion 
Chicken/fish stock 
Balti curry powder 
Boiled free range eggs 
Lemon juice 
Cream 
Sea salt and white pepper 

Method 
1. Dice the onion and fry in a little oil. 

2. Stir in the rice (a handful per person) and coat in the oil. 

3. Add the stock and cook the rice (keep adding stock as necessary and keep stirring). 

4. When the rice is almost cooked, add your fish, chicken, vegetables and curry powder.    

5. Stir carefully so as to avoid breaking up the fish too much. 

6. Cook until everything is cooked through, season and add lemon juice to taste. 

7. Finish with some cream.  
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Episode Three, Simple Suppers 

 Venison or Beef Casserole (contains 
alcohol and nuts)  

Submitted by Sandra 

Ingredients  
6lbs of cubed meat 
Herbs (e.g. bay leaf/mixed herbs).   I use a sachet of mixed herbs but use as you prefer 
2 pints of stout 
½ pint of port 
Onions (I use 6 large sliced) 
Garlic (I use 8 large cloves but use as preferred) 
2 x 14oz pickled walnuts 
2 level tsp flour. 

Method 
1. Marinate overnight – meat/stout/port/herbs. 

2. Next day: Soften and brown onion and garlic in butter. 

3. Dry the meat, brown and add to onions and garlic. 

4. Add flour. 

5. Add the marinade mix. 

6. Add pickled walnuts 

7. Add salt and pepper to season 

8. Bring to simmer 

9. Put in oven for 3hours at no 4 

10. (I put it in at 3 for longer but it depends on your time scale) 

11. It’s very flavoursome cooked the day before and reheated. 

12. The ingredients are for 12 servings so reduce quantities proportionately. 

13. Serve with mini jacket potatoes and braised red cabbage. 

 



All recipes have been submitted by members of the public.  
The BBC accepts no responsibility for the accuracy 

or the ownership of these recipes. 
 
 

  
 
 

 
All recipes have been submitted by members of the public. The BBC accepts no responsibility for 

the accuracy or the ownership of these recipes.  
 

 

Episode Three, Simple Suppers 

 
Cut and Come Again Cake  

Submitted by Jennifer 

Ingredients  
8oz self raising flour 
4oz margarine 
4oz sugar (white or brown) 
6oz dried fruit 
2oz mixed peel 
1 egg 
5 tbs milk (approx) 

Method 
1. Sieve flour into a mixing bowl. 

2. Rub in margarine. 

3. Add sugar, fruit, peel and milk. 

4. Grease and flour 2lb size loaf tin. 

5. Put mixture into the tin and bake for 1-1 ¼ hours gas mark 4 

6. When cooked, allow to cool for 2mins then turn out of tin. 
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Episode Three, Simple Suppers:   

Lemon Curd 
Submitted by Isobel 

Ingredients  
2 eggs 
rind and juice of 2 lemons 
2oz butter or margarine 
½lb white sugar  

Method 
1. Beat eggs thoroughly. 

2. Grate rind of lemon carefully to avoid getting any white pith. 

3. Using a saucepan that is not stained, put rind, strained juice and egg into it. 

4. Add sugar and margarine. 

5. Cook slowly until it thickens. 

6. Pour into hot jars, cover and tie down at once. 
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Episode Three, Simple Suppers:   

Irish Brac 
Submitted by isobel 

Ingredients  
1 cup brown moist sugar 
1 tea cup of tea 
½ to ¾ lb mixed fruit 
2 tea cup self raising flour 
1 egg – well beaten  

Method 
1. Soak the brown moist sugar, tea and mixed fruit overnight. 

2. Next day - add the flour and egg to the fruit mixture. 

3. Grease and line a loaf baking tin. 

4. Pour cake mixture into the baking tin and cover with greaseproof paper. 

5. Cook 1 – 1 ½ hours at 350C.  

6. Remove cake from oven and take off greaseproof paper immediately. 
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Episode Three, Simple Suppers:   

Eyemouth Tart (contains nuts)  
Submitted by Isobel 

Ingredients  
Shortcrust pastry  
2oz walnuts 
2oz currants 
2oz coconut 
2oz cherries 
2oz raisins 
1oz butter 
3oz sugar 
1 egg 
almond essence  

Icing 
4oz (approx) icing sugar 

Method 
1. Line a swiss roll tin with pastry. 

2. Mix dry ingredients. 

3. Add beaten egg, melted butter and almond essence. 

4. Spread mixture over the pastry and bake at mark 4 or 375C for 15-20mins. 

5. Make up the icing and trickle it in lines over the cake whilst it is still warm. 
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Episode Three, Simple Suppers:   

Queens’Cakes 
Submitted by Isobel 

Ingredients  
4oz self raising flour 
2oz caster sugar 
1oz cherries 
1oz currants 
1 egg 
¼ tsp grated rind of lemon 
1 tbs milk (or extra if required) 
2oz butter or margarine 
¼tsp baking powder  

Method 
1. Cream butter and sugar. 

2. Add egg slightly beaten and beat well. 

3. Fold in flour and lemon rind. 

4. Add fruit. 

5. Put mixture into paper cases inside a bun tin or greased tins. 

6. Bake gas 5 for 15mins. 

7. The above makes 12 buns, double the quantity to make 24 buns. 



All recipes have been submitted by members of the public.  
The BBC accepts no responsibility for the accuracy 

or the ownership of these recipes. 
 
 

  
 
 

 
All recipes have been submitted by members of the public. The BBC accepts no responsibility for 

the accuracy or the ownership of these recipes.  
 

 

Episode Three, Simple Suppers:   

Gooey Chocolate Orange Brownie  

Submitted by Lois and Camilla 

Ingredients  
200g butter 
200g dark chocolate 
150g plain flour 
50g cocoa powder 
400g sugar 
4 eggs 
grated orange  

Method 
1. Mix butter with chocolate and melt. 

2. Cream together egg and sugar. 

3. Add flour and cocoa to egg mix. 

4. Add melted chocolate to mixture and beat well. 

5. Grease and line a square baking tin. 

6. Bake for 15mins at 180C  
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Episode Three, Simple Suppers:   

Rock Cakes   

Submitted by Paul and Vikki, Lancashire 

Ingredients  
200g self raising flour 
100g margarine 
100g sugar 
200g sultanas 
1 large pinch of mixed spices 
1 egg 
water as required  

Method 
1. Using the rubbing in method, combine the flour and margarine until it is fully blended together.   
It should look like a bowl full of very little dry lumps.    

2. Shake the bowl to bring any larger lumps to the top and rub them in further to make them 
smaller. 

3. Add all the other dry ingredients using as much mixed spice as you like. 

4. Add extra fruit if necessary. 

5. Mix with the egg and some water until it has a sticky thick consistency which can hold its shape. 

6. Divide with a spoon into large blobs and spoon onto a greased baking tray. 

7. Cook in the middle of the oven at 200C for 15mins.  
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Episode Three, Simple Suppers:   

Curd Tart (contains alcohol)    

Submitted by Annette, Lancashire 

Ingredients  
Easy pastry case:  
100g butter hard from the fridge 
175g plain flour 
25g icing sugar 
Curd filling: 75g caster sugar 
75g softened butter 
500g curd or soft cream cheese 
Zest and juice of 1 lemon 
3 medium eggs – beaten 
25g raisins (soaked in 1tbs orange liqueur if you like) 
Fresh grated nutmeg and icing sugar to dust  

Method 
1. Easy pastry case: Put butter, flour and icing sugar in food processor and whiz until it looks 
like breadcrumbs (20-30 seconds) 

2. Pat pastry crumbs around a 9” tart tin or quiche dish. 

3. Chill for minimum of 45mins in fridge. 

4. Bake in pre-heated fan oven 180C for 25mins until golden brown. 

5. Filling: Beat butter and sugar together for 3 or 4 minutes until pale and light. 

6. Beat in the cheese and lemon zest.    

7. Make sure it mixes well. 

8. Beat in lemon juice a little at a time. 

9. Beat in the eggs a little at a time. 

10. Mix in the fruit and put filling into the pastry case. 

11. Cook at 160C for 30-35mins.   

12. Take out when just golden and still a little soft in the centre. 

13. Dust with icing sugar and grated nutmeg to serve. 
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Episode Three, Simple Suppers:  

Daughter-in-laws Parkin  

Submitted by Jean 

Ingredients  
6oz caster sugar 
4oz margarine 
6oz golden syrup 
½pint milk 
6oz self raising flour 
6oz fine oatmeal 
1 heaped tsp ground ginger 
½ tsp bicarbonate of soda 
1 egg – beaten  

Method 
1. Melt together the sugar, margarine, golden syrup and milk over a low heat. 

2. Allow to cool. 

3. Sieve together all dry ingredients and add to liquid. 

4. Add beaten egg and stir until it is like a batter mixture. 

5. Mix well. 

6. Line a roasting tin with baking parchment and pour in the batter. 

7. Bake at 160C for 45mins. 

8. Do not open the oven door during cooking.   

9. Place on a cooling tray and allow to cool before cutting.  

 

 

 

 

 

 


