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Boiled Fruit Cake 
Submitted by Helen 

Ingredients  
4oz margarine or butter 
6oz caster sugar 
6oz currants 
6oz sultanas 
2oz mixed peel 
8 fl oz water 
1 level teaspoon bicarbonate of soda 
1 heaped teaspoon mixed spice 
2 large eggs – beaten 
4 oz plain flour 
4oz self-raising flour 
A pinch of salt 

Method 
1. Into a large saucepan add the margarine or butter, caster sugar, currants, sultanas, mixed peel, 
water, bicarbonate of soda & mixed spice; bring to a rolling boil and cook for 1 minute. 

2. Cool the mixture for 15 minutes, stirring often, before gradually adding the beaten eggs 
followed by the plain flour, self-raising flour & the salt. 

3. Stir well then turn into a greased & lined 2lb loaf-tin. 

4. Bake in the oven for 1 hr 15 minutes at 140°C.  
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Apple Plait (contains nuts) 

Submitted by Vicky 

Ingredients  
½ lb flour 
A pinch of salt 
½ oz yeast 
⅛ pint or 2 ½ fluid oz of milk* (lukewarm) 
2 oz butter (melted) 
1 oz caster sugar 
1 egg  (beaten) 
Egg to glaze  
Glacé icing 
Flaked almonds for topping  
For the filling: 
1 cooking apple, grated 
1 oz Demerara sugar 

Method 
1. Sift the flour and salt into a bowl and set to warm.  Dissolve the yeast in the lukewarm milk and 
add the melted butter, sugar and beaten egg.  Make a well in the flour, pour in the liquid and beat 
thoroughly until the mixture leaves the hands clean.  Cover and set to prove in a warm place for about 
45 mins. 

2. Mix together all the filling ingredients.  

3. Knead on a floured board and roll out into a strip 14 by 16 inches, then transfer to a baking 
sheet.  Place the well mixed filling down the centre third of the strip.  Slash the sides diagonally at ¾ 
inch intervals and fold ends in alternately over the filling.  Prove in a warm place for 20-25 mins. 

4. Brush with beaten egg and bake in a fairly hot oven 200ºC/400ºF/Gas Mark 6 for 15 minutes, 
turn down to 180 ºC/350ºF/Gas Mark 4for a further 15 minutes.  While still warm, brush with a little 
glacé icing and sprinkle with flaked almonds. 



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 Four, Sunday Dinners 

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

the accuracy or the ownership of these recipes.  
 

 

 
Rag Pudding (Bacon or Beef & Onion)  

Submitted by Mark 

Ingredients  
400g pastry - preferably suet, alternatively shortcrust or puff pastry 
Fresh sage 
Streaky bacon or 250 grams beef skirt 
Onions 

Method 
1. Roll out the pastry to appx 12" wide & 14" long, or use a ready-made pastry. 

2. Sprinkle chopped sage over the pastry, then lay down on top 6 slices of streaky bacon (or Beef) 
side by side and one medium (chopped or sliced into rings) onion. Leave a two-inch gap at the bottom 
of the pastry to help seal it together without the contents being in the way. 

3. Now having rolled the pastry up into a roll, place back into the greaseproof wrapping and then 
again in a tea towel (rag), tying off both ends, until it looks like a fat salami or rolling pin. Place this in 
a large casserole dish of water and cook on a slow bubbling roll for at least two hours.  Increase the 
cooking time for larger puddings.  
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Sweet & Sour Pork, Hong Kong style 
Submitted by the Chinese Community Group 

Ingredients  
1 kg / 2.25 lb pork (neck fillet or lean belly pork) 
1 tin of pineapple chunks with natural juice 
3 tablespoons tomato sauce 
75ml / 2.5 fl oz red vinegar 
White sugar (one tablespoon for the marinate and 3 tablespoons for the sauce) 
One egg 
Corn flour (1 tablespoon for the marinate, 2 tablespoon for coating the pork and 1 tablespoon for 
thickening the sauce) 
1 tablespoon Worcester sauce 
1 cube of chicken stock mixed with a little water 
Vegetable oil for frying 
A pinch of white pepper and salt 

Method 
1. Cut the pork into 2.5cm x 3cm pieces and put into a bowl. 

2. Marinade the pork with white pepper, salt, chicken cube paste and white sugar for 30 minutes. 

3. Whisk an egg and add corn flour, then mix with the pork. 

4. Heat a wok, add oil until very hot, then turn down the heat before frying. 

5. Coat the pork pieces with corn flour one at a time just before frying. Do not mix corn flour 
with all the pork pieces at once. 

6. Fry the pork for 7 to 8 minutes until cooked through. Drain on kitchen towel and put to one 
side. 

7. Meanwhile, mix the tomato sauce with red vinegar, pineapple chunks & juice, Worcester sauce, 
white sugar and cook for 2 minutes. Mix corn flour with a little cold water to thicken the sauce. 

8. Deep fry the pork pieces once more for 2 minutes until golden brown. Drain the oil. 

9. Mix the sweet & sour sauce with the pork pieces and serve. 
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Griddled tofu steaks 

Submitted by Chris 

Ingredients  
Block of firm tofu 
Tamari 
Balsamic vinegar 
Olive oil 
Caramelised onions 

Method 
1. Take a block of firm tofu. Cut it in half, then slice half down the centre to make 4 half inch 
steaks. 

2. In a shallow dish, douse them in Tamari and balsamic vinegar and leave them to soak up the 
flavours. 

3. Just before cooking, coat them in a little olive oil and chuck them on a hot griddle for about 
5mins each side so that the outside is crispy and the inside still soft. 

4. After cooking the first side, turn them over and spread the top of each with a teaspoon of 
caramelized onions. 

5. Serve them with chips or roasties and a choice of vegetables. 
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Potted crab  
Submitted by Jennifer 

Ingredients 
½tsp fennel seeds 
1 small dried chilli or 3 pinches of chilli flakes 
Zest of 1 lemon 
7oz butter – softened 
10oz white and brown crabmeat  
1/3rd of a nutmeg 
Sea salt and white pepper 
Fresh parsley – chopped 

Method 
1. In a pestle and mortar, smash up the fennel seeds, chilli and lemon zest. 

2. Put in a bowl with half the butter and the brown crab meat and mix well. 

3. Grate in the nutmeg and stir in the white crab meat.  Season well. 

4. Put into dishes, flatten with a spoon and leave space at the top to pour over the rest of the 
melted butter. 

5. Sprinkle with the fresh parsley and chilli. 

6. Serve with bread or toast.  
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Couscous salad 

Submitted by Pat 

Ingredients  
100g couscous 
1 red pepper 
1 green pepper 
2 tomatoes 
1 small red onion or ½ bunch of spring onions 
Juice of half lemon 
2 tbs olive oil 
1 tbs mixed chopped herbs or 1 tsp mixed dried herbs 
Black pepper to taste 

Method 
1. Prepare the couscous as directed on the packet and leave to cool. 

2. De-seed and chop the peppers and tomatoes. 

3. Peel and chop the onion. 

4. Add the chopped vegetables to the couscous and stir. 

5. Add the lemon juice and olive oil and stir. 

6. Add the chopped herbs and season to taste. 

7. Mix all the ingredients thoroughly and then chill. 

8. Serve with grilled meats or jacket potatoes. 
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Win or Lose Stew 

Submitted by Pat 

Ingredients  
2-3 lbs lean stewing beef 
½ lb bacon pieces 
1 large onion 
2 leeks 
2lbs carrots 
1 small swede 
3 small turnips 
4oz button mushrooms 
2 tbs flour 
Stick of celery 
Pepper 
2pints vegetable stock (or 2 stock cubes in 2 pints of water) 
1lb chopped tomatoes (or a tin of tomatoes)  

Method 
1. Trim excess fat from beef, cube and roll in seasoned flour. 

2. Brown beef in olive oil a little at a time (to maintain heat and prevent too much liquid forming).  
Remove from pan and set aside. 

3. Add bacon pieces to the pan and fry. 

4. Chop onion and leeks and add to pan.  Add chopped mushrooms. 

5. Return the beef to the pan. 

6. Peel and cube root vegetables to similar size and add to the pan. 

7. Add chopped celery. 

8. Stir in tomatoes and vegetable stock.  Bring to the boil and then reduce to a slow simmer – 
cook for 3 hours. 

9. Serve with herb dumplings, potatoes or rice and red cabbage. 
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Granny’s Leek and Potato Soup 

Submitted by Alex 

Ingredients  
Large knob of butter 
1 medium onion – finely chopped  
3 large leeks (white part only) ditto  
5 potatoes – cubed  
¾ pint of vegetable stock 
100ml double cream 
Worcestershire sauce 
Salt and pepper 

Method 
1. Melt the butter. 

2. Add leek, onion and potato followed by the seasoning. 

3. When the onion and leeks are soft, add the stock. 

4. When the potatoes are soft, add the sauce. 

5. Blend with a hand blender, add the double cream and season to taste. . 
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Lamb Kebabs 

Submitted by Roz 

Ingredients  
800g lamb mince 
1 diced small onion 
4 ½ tbs of cumin seeds 
3 tbs dried mint 
4large cloves of garlic  

Method 
1. Coarsely grind cumin seeds with mint. 

2. Add the minced lamb and garlic. 

3. Stir and add onion. 

4. Leave in fridge for about 10mins. 

5. Make into balls – 26 medium sized. 

6. Put back in fridge until ready to cook. 

7. Fry with fresh mint and garlic. 

8. A sauce can be made from the juices less fat with red currant jelly, mint, garlic and cumin. 

9. Serve with roast vegetables. 
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Lancashire Cheese, Onion and Potato 
Pie 

Submitted by Mum Whiteley, Lancashire  

Ingredients  
4lbs potatoes – King Edwards are best 
4 medium onions 
3oz butter 
5fl.ozs milk 
8oz Lancashire Cheese 
Grated parmesan 

Method 
1. Cook potatoes in boiling salted water until tender – about 15 mins. 

2. Peel and halve the onions, then cut into 5 or 6 chunks. 

3. Put them into a heavy-based frying pan with 1½oz butter. 

4. Cook over moderate to low heat, stirring from time to time.   This takes 20-25 mins to be soft 
and sticky. 

5. Bring milk to boil and turn off the heat. 

6. Drain the potatoes and add milk and rest of the butter.   Beat to a smooth mash. 

7. Set the oven to Gas 6 or 200C 

8. Butter the base and sides of a baking dish. 

9. Spoon in half the mash and smooth over then add the onions and some black pepper. 

10. Crumble the Lancashire cheese over the onions. 

11. Pile the rest of the mash over and smooth with the back of a spoon or spatula. 

12. Dust over the grated parmesan then bake for 25-30 mins, at which point the top will be golden 
and the filling will be bubbling up around the edges. 

13. Serve with greens and/or baked tomatoes.  
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Curried Lamb Pie 

Submitted by Denise, Lancashire  

Ingredients  
For the filling: 
Vegetable oil 
2 ¼lbs diced lean lamb 
2 onions – peeled and finely chopped 
4 garlic cloves – peeled and finely chopped 
1 tbsp fresh grated ginger 
2 tsp ground coriander 
1tsp cumin 
¼ tsp chilli flakes 
1 x 400g tin tomatoes 
Sea salt and black pepper 
4tbs fresh coriander 

For the mashed potato topping:  
2 ½lbs potatoes – King Edward or similar 
5oz diced butter 
3 tbsp milk 
½ tsp turmeric 

 

Method 
1. Pre heat oven to 150C or Gas 2. 

2. Heat 2tbsp oil in a large casserole/pot over a medium/high heat and sear the lamb a little at a 
time – remove and set aside and add more oil as necessary. 

3. In the same pan, fry onions for 5 mins until soft and coloured. Stir in garlic, ginger and spices. 

4. Return the lamb to the pot and add tomatoes, 150ml water and salt. 

5. Bring this to the boil – put lid on and cook in oven for 1 ½hours until lamb is tender. 

6. Taste for seasoning and stir in coriander. 

7. Halfway through cooking the lamb, peel and cut up potatoes and cook in boiling salted water 
until tender – 20mins. 

8. Mash potatoes, adding butter, milk and turmeric with plenty of seasoning. 

9. Turn oven to 200C or Gas 6. 

10. Transfer lamb to ovenproof baking dish and smooth mash on the top – make waves with a 
fork.  Dot the pie with butter and bake for 35 mins.   
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Beef or lamb rissoles 
Submitted by Pauline 

Ingredients  
½ lb minced beef or lamb 
1 stock cube 
3 slices of bread 
1 or 2 tsp dried oregano, to taste 
Salt and pepper 
3 tsp fresh chopped parsley 
Grated rind of ½ lemon (optional) 
1 beaten egg 
A good grating of nutmeg 
2 tbs flour 
8 tbs fresh breadcrumbs 
Oil 

Method 
1. Soak bread in cold water for a minute or two, remove and squeeze out as much water as you 
can. 

2. In a bowl put the mince, the bread, crumbled stock cube, oregano, parsley, salt and pepper and 
lemon rind if used. 

3. With your hands, mix well and divide into four.  Roll into balls and pat into burger shapes. 

4. Put the flour onto a plate, the beaten egg into a shallow bowl and the breadcrumbs with the 
nutmeg into a shallow dish. 

5. Dip the rissoles into the flour until well coated, then into the beaten egg till well coated and 
finally dip into the breadcrumbs. 

6. Pour some oil into a frying pan and cook the Rissoles slowly, turning often so that they do not 
burn, - this takes about 20-25 minutes. 

7. When cooked remove from pan and place onto kitchen paper to rest for 5 mins. 

8. Serve with salad or pasta or potatoes. 
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Nanna Iris’s Perfect Chocolate Cake 
Submitted by Andrew, her grandson – in memory of a great cook! 

Ingredients  
The cake: 
6oz butter 
6oz caster sugar 
3 eggs – beaten 
5oz self raising flour 
2oz cocoa 
pinch salt 
The magic: 
medium tub of whipping cream whipped or packet of whipped topping 
1tbsp icing sugar (if using fresh cream) 
1tsp vanilla extract (if using fresh cream) 
1/3rd jar of cherry jam 
2 large bars of milk chocolate (125grm each), broken into small chunks. 

Method 
1. Pre-heat oven to 180C.  Grease 2 sandwich tins, apx 8”. 

2. Cream the butter and sugar together until pale and light. 

3. Combine flour, cocoa and salt in a separate bowl. 

4. Add a little egg to the butter mixture, then a little flour mixture and mix well.  Continue adding 
alternating egg and flour until everything has been mixed in and the mixture is light and fluffy. 

5. Divide mixture between tins and bake on centre shelf of oven for 25-30 mins until risen and 
cooked through.  Leave for 1 min, then release from tins and leave to cool on a wire rack. 

6. When cool, fill the cake, firstly with a thick layer of cherry jam on top of the base cake, then 
whipped cream.  Sandwich the cakes together. 

7. To make the topping, melt the broken chocolate in a microwave on medium heat for 2-3mins.  
Pour it over the top layer of the cake and allow to set. 

8. Allow the cake to cool, wrap it gently in tin foil and leave in the fridge overnight.   The jam will 
soak into the cake, and the cream will absorb the flavours too. 

9. Take out of the fridge for 10 mins before serving. The cake cuts easily with a hot, wet knife.
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May’s Clootie Dumpling 

Submitted by Irene 
This recipe can be divided into a 6 or 3 cup mixture for a smaller pudding. 

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 + buttermilk to mix 
Optional: Silver coins wrapped in greaseproof paper, to be cooked in as ‘prizes’ (be careful when 
serving) 

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

2. Add sugar, fruit, suet and mix well.  Add the paper-wrapped coins. 

3. Mix in the 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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Cinnamon rolls (with optional nuts) 
Submitted by Andrew 
This recipe uses a bread maker. 

Ingredients  
¾cup water 
1egg – lightly beaten 
2tsp vanilla extract 
3 cups all-purpose flour 
6tbs sugar 
¼cup softened butter 
1tsp salt 
2tbs dry milk 
1 ½tsp yeast 
Filling: 
¼cup butter – melted 
1/3rd cup brown sugar mixed with 1tsp cinnamon 
½ cup finely chopped pecan nuts or raisins – optional 
Suggested icing – use your own icing or glaze mix if you prefer: 
3tbs butter 
1tsp vanilla 
3tbs hot water 
2 cups confectioners’ sugar 

Method 
1. Add ingredients according to manufacturer’s suggested order and set on dough cycle. 

2. Turn onto a lightly floured board.  Roll out to a rectangle about 10x18”. 

3. Brush with melted butter then sprinkle with the cinnamon-sugar mixture and pecans, if used. 

4. Starting at the long end, carefully roll up and pinch seams together.  Measure and cut 1” slices. 
Place cut side up on a buttered baking sheet. 

5. Cover with a slightly dampened towel and let rise in a warm place for about 45mins to 1hour. 

6. Bake at 375 degrees for 15mins or until browned.  Drizzle with icing or glaze of your choice. 

7. Andrew’s icing: Melt butter in a medium saucepan, add hot water and vanilla.   Remove from 
heat then stir in confectioners’ sugar. Add more hot water ½tsp at a time until desired consistency. 
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 Shortbread 
Submitted by Hilary 

Ingredients  
8oz plain flour 
4oz cornflour 
4oz icing sugar 
8oz butter (use the complete 250grm pack) 
1tbs ground almonds (optional) 

Method 
1. Sieve the dry ingredients into a large mixing bowl. 

2. Add the butter and, with clean hands, mix it in.  It will take some time to mix thoroughly. 

3. Roll out on a floured board and cut into biscuit sizes.  (You could roll them thinly to make thin 
biscuits that are very good with strawberries and cream.) 

4. Bake for 12mins in fan oven, 160 degrees. 

5. Sprinkle with caster sugar as soon as they come out of the oven.  When the biscuits have cooled 
a little, transfer to a wire tray to cool completely before you put them into an air-tight tin. 
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Pound Cake  

Submitted by Margaret 

Ingredients  
1lb butter 
1¼lbs flour 
1lb caster sugar 
1lb currants 
8 eggs 
2oz sweet almonds 
¼lb mixed peel 
a little pounded mace if liked 

Method 
1. Finely shred the peel and blanch and chop the almonds  

2. Sieve flour and add the shredded peel, almonds and currants to it. 

3. Put butter in basin and beat to a cream. 

4. Add sugar and beat again. 

5. Add eggs, beating them in one by one. 

6. Add little milk if necessary. 

7. Pour into baking tin. 

8. Bake in a medium oven for 1½ to 2hours. 



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 Four, Sunday Dinners 

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

the accuracy or the ownership of these recipes.  
 

 

 
Baked Damson Pudding 

Submitted by Margaret 

Ingredients  
Filling: 
1lb damsons 
½ cup of water 
2oz sugar 
Pinch of cinnamon 
Topping: 
3 gills (15fl oz) milk 
1oz margarine 
2oz breadcrumbs 
3oz sugar 
Grated lemon rind 
Egg, white and yolk separated 

Method 
1. Put the damsons in a pan with the water, 2oz sugar and pinch of cinnamon. 

2. Stew until tender. 

3. In another dish put the milk, margarine and breadcrumbs. 

4. Stir over heat until boiling, then cook gently until crumbs have absorbed nearly all the milk. 

5. Remove pan and add 3oz sugar, yolk of egg and grated lemon rind. 

6. Lastly fold in stiffly whipped white of egg. 

7. Place damsons in dish, cover with mixture and bake until set and brown.  
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Granny Pooh’s Rhubarb & Ginger Tart 
Submitted by Sophie 

Ingredients  
180g bread, brioche or croissant crumbs 
400g rhubarb – chopped 
300ml honey 
100ml golden syrup 
4 eggs 
350ml whipping cream 
A big handful of chopped candied ginger 

1 x 12” sweet pastry case, blind baked 

Method 
1. Whisk honey, syrup and eggs together for 30seconds. 

2. Add cream and whisk again. 

3. Add rhubarb and chopped ginger. 

4. Fold in breadcrumbs. 

5. Pour into prepared case and bake at 160-180 degrees for about 50mins until lightly browned 
and ‘shudderingly’ set. 
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The Pudding Without a Name 
Submitted by Sarah – created by Grace Tiller, Hampshire, 1945  
Serves 8 

Ingredients  
Pudding: 
8oz self raising flour 
2oz butter or margarine 
1lb cooking apples (before peeling) 
Sauce: 
½pint cold water 
2oz butter or margarine 
8oz brown sugar (darker the better) 

Method 
1. Rub the 8oz flour with 2oz butter together until like breadcrumbs. 

2. Mix with a little water slowly until like soft dough. 

3. Turn out onto a floured surface and roll into a 12” round circle. 

4. Peel, core and thinly slice the apples. 

5. Dry the apple slices in a tea towel to get rid of any excess moisture, then pile into the centre of 
the dough circle. Leave 2” at the edges.  Fold the edges together to make a neat pastry parcel with 
apples inside. 

6. Place the pastry parcel into a 2.5pint casserole dish (at least 3-4” deep), carefully turning it so 
that the edges sit underneath with the smooth top of the parcel facing upwards. 

7. Heat all the sauce ingredients in a pan until the butter and sugar have dissolved. 

8. Pour the sauce carefully around the pudding. 

9. Don’t cover the dish. Cook at 190C / 375F / Gas 5 for 40-45mins until golden brown on top.  
Serve immediately. 
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Sprinkle and Drizzle Slice 
Submitted by Sarah 

Ingredients  
4oz butter 
4oz rolled oats 
3oz raisins 
4oz chocolate – chopped 
2oz coconut 
One tin condensed milk (397g) 

Method 
1. Line a 7” x 11” x 1 ½” tin with baking parchment. 

2. Melt the butter and pour it into the tin. 

3. Immediately sprinkle on the rolled oats, followed by the raisins and chopped chocolate. 

4. Sprinkle on the coconut. 

5. Drizzle the condensed milk over the top. 

6. Bake at 160 degrees (fan oven) for 20-30 minutes until golden brown. 

 


