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Episode Three, Simple Suppers:  
 

Great Granny’s Pudding (contains 
alcohol)  

Ingredients  
1lb Stoned Raisins 
1lb Sultanas 
1lb Currants 
1lb Grated Carrots  
½ Mixed Peel  
2 lemons grated rind and juice  
1 pinch of grated Nutmeg  
1 dessert spoon Ground Ginger  
1 small spoon Mixed Spice  
1lb Suet chopped fine  
1 dessert spoon Salt 
1lb fine Breadcrumbs 
1lb of Demerara Sugar 
1lb Self Raising Flour 
8 Eggs 
½ pt Old Ale or Stout  

Method 
1. Mix all dry ingredients thoroughly.  Add lemon juice.  

2. Keep in covered bowl and turn well each day for 4 to 5 days.  

3. Add well beaten eggs and ale and put in basins.  

4. Tie down and boil or steam each pudding as you want it for 2 hours.  
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Episode Three, Simple Suppers:  
 

Meat and Potato Pie  

Ingredients  
Stock:  
marrow bones 
4 carrots, roughly chopped 
2 sticks of celery, roughly chopped 
2 bay leaves 
4 peppercorns 
500g beef shin, roughly chopped 
Pie: 
1kg stewing steak 
1 tbsp vegetable oil 
2 onions, peeled and chopped 
2 carrots, peeled and chopped 
2 stick of celery, chopped 
500g potatoes, peeled and chopped 
shortcrust pastry 
sea salt and black pepper to taste 

Method 
1. For the stock: roast the marrow bones in the oven at 180°C/Gas 4 for 45–60 mins or until 
browned. Transfer to a large pot and add the remaining ingredients.  

2. Pour in enough cold water to cover, bring to the boil and simmer gently for 4–5 hrs. Keep an 
eye on the pan and top up with boiling water when necessary. 

3. Remove the bones and boil the liquid until reduced by half. Leave to cool, then skim off the fat. 
Liquidise the vegetables.  

4. For the pie: Preheat oven to 150°C/Gas 2. Cut the stewing steak into cubes, roughly 2.5cm sq.  

5. Heat the oil in frying pan and brown the meat, then transfer it to a large ovenproof pot. Add 
the onions, carrots and celery to the frying pan and sweat them gently until soft.  

6. Add them to the meat and pour in stock to cover. Season to taste. Cook in the oven for three 
hours, then add the potatoes and cook for another hour. Remove and leave to cool.  

7. Turn the oven up to 180°C/Gas 4. Place a pastry funnel in the centre of a 1.2 litre pie dish.  
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8. Roll out the pastry on a well-floured board. Brush the edge of the dish with beaten egg.  

9. Make a small cross in the centre of the pastry for the top of the pie funnel to poke through.  

10. Place the pastry gently over the filling and funnel. Press the edges firmly to seal and trim neatly, 
then flute them or leave plain, as you prefer.  

11. Decorate the top with any excess pastry and brush with more beaten egg to glaze.  

12. Place the dish on a baking sheet and bake in the centre of the oven for about 30 minutes until 
golden on top. 
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Episode Three, Simple Suppers:  
 

Granny’s piccalilli 

Ingredients  
225g canned kidney beans or cauliflower florets 
½ vegetable marrow 
½ cucumber 
1 onion, peeled 
salt 
55g sugar 
55g flour 
1 tbsp English mustard powder 
55g turmeric 
1 tbsp ginger 
1.2 litres white wine vinegar 

Method 
1. Cut the vegetables into small pieces and put them on a plate.  

2. Sprinkle them with salt and leave overnight.  

3. Mix the sugar, flour and spices to a paste with a spoonful of the vinegar.  

4. Pour the rest of the vinegar into a saucepan and bring to a boil.  

5. Add the paste and boil for 5 minutes. and drop into boiling vinegar.  

6. Take the pan off the heat and add the vegetables.  

7. Ladle into sterilised jars and seal. Makes 3 jars.  
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Episode Three, Simple Suppers: 

 
Granny’s Classic Tomato Chutney  

Ingredients  
450g tomatoes 
225g onions 
110g sour apples 
110g sugar 
1 tsp salt 
1 tsp ground ginger 
good pinch of cayenne 
300ml wine vinegar 

Method 
1. Pour boiling water over the tomatoes, then slip off the skins. Cut them into slices.  

2. Peel and core the apples and chop them finely and peel and chop the onions. 

3. Put everything into a large saucepan and bring to the boil.  

4. Cook for up to an hour, stirring often, until the chutney has thickened. Pour into a sterilised 
jars and leave to cool.  

5. Cover with waxed discs and cellophane or lids. 

 


