
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 Five, Show Off Dishes 

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

the accuracy or the ownership of these recipes.  
 

 

 
Easy Pease Paella (contains alcohol) 

Ingredients  
Half a chicken, cut into small pieces 
1 diced onion 
250g long grain rice 
Butter beans 
Chopped tomatoes 
1.75 pints chicken stock 
Large glass of red wine 
1 level tbsp paprika 
Garlic to taste 

Method 
1. Fry the chicken pieces in a large frying pan with a small quantity of oil until brown.  Remove 
from oil. 

2. In the same oil fry the onions and the garlic. 

3. Replace the chicken and add the tomatoes and the beans. 

4. Add the chicken stock. 

5. Slowly cook for ten minutes and then add the wine and paprika. 

6. Stir for a few minutes and then add the rice and cook for a further 30mins. 

7. Serve with lemon slices, aioli and bread. 
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Grandma Walker’s Parkin 

Submitted by Sam 

Ingredients  
4oz butter 
4oz soft brown sugar 
4oz treacle or golden syrup or half and half 
4oz self raising flour 
4oz oatmeal 
2tsp ground ginger 
1 piece of finely chopped stem ginger in syrup – optional 
1 large egg 
6tbs milk  

Method 
1. Place butter, soft brown sugar and treacle in saucepan - melt over a low heat, do not boil. 

2. Combine all dry ingredients together, self raising flour, oatmeal, and ground ginger. 

3. Add to saucepan and mix thoroughly. 

4. Beat egg and milk together and then add along with stem ginger to saucepan and mix 
thoroughly. 

5. Put mixture in a greased tin measuring approximately 8” square and bake in a pre-heat oven gas 
3 or 170C for 50-60mins. 
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Almond, peach and apple Kuchen 

Serves 8 

Ingredients  
Dough: 
2 level tsp dried yeast 
150ml warmed milk 
1 tsp sugar 
350g strong bread flour 
60g sugar and 2 packs of vanilla sugar 
60g butter  
Orange and lemon rind 
Salt 
1 egg, beaten, for glazing 
 
Filling: 
1 tin of peaches in juice 

2 large Bramley apples – peeled, cored and 
chopped 
125g sultanas 
1 pack vanilla sugar 
Orange and lemon rind 
Drop of almond essence 
100g ground almonds 
 
To decorate: 
100g icing sugar 
Juice of half a lemon 
Pecan nuts, pumpkin seeds 
Crystallized violets 

Method 
1. Warm the milk and whisk in the yeast, sugar and approximately 25g of the flour in a bowl. 
Leave to bubble in a warm place. 

2. Prepare the apple mixture by stewing the peeled, cored and chopped apples with the vanilla 
sugar and the tin of peaches. When the apples are fluffy, add the dried fruit, the grated rinds (keeping 
half of these for the dough) and the almond essence. Then add the ground almonds, adding enough to 
make a soft but not sloppy filling. You may need a little more depending on the apples’ moisture. 

3. Combine the rest of the dough ingredients, adding in the yeast mixture, and work the mixture 
well. Leave to rise in a warm place until it doubles its bulk. 

4. Then punch back and roll into a long rectangle. Lay the filling down the middle and roll up 
Swiss roll style, tucking in the ends. Place on a parchment-lined baking sheet, curling the ends into a 
horseshoe shape. Slash the dough across the top to open and reveal some filling. Leave to rise covered 
with same cloth in the same warm place. 

5. When risen, 20mins approx, glaze with the beaten egg and place in a hot oven. 

6. Mix icing sugar with the lemon juice to make a stiff icing. Ice, decorate and serve warm or cold. 
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Akonfem (guinea fowl in red chilli) 

Submitted by Ghanaian Group 
Serves 2 

Ingredients  
1 small guinea fowl without giblets (1.5kg – 2kg) 
For the marinade: 
1 fresh clove of garlic 
25g fresh ginger 
1 tbsp dried crushed red chillies 
Half a medium white onion 
100ml vegetable oil  

Method 
1. Chop the white onion. 

2. For the marinade place the garlic, fresh ginger, white onion and vegetable oil in a blender. Blend 
until substance is smooth and thick before mixing in dried crushed red chillis. 

3. “Open” guinea fowl from in between the breast right down to the stomach. 

4. Brush guinea fowl with marinade inside and out and place flat in an oven glass dish. 

5. Pour any excess marinade on top of guinea fowl. Ensure it’s covered well with marinade.  Leave 
to stand in fridge for two hours. 

6. Preheat oven to 180 celsius or Gas Mark 4. 

7. Put oven glass dish on middle shelf in oven and cook for 30mins. Ensure not to overcook the 
guinea fowl to keep the meat juicy. Alternatively, barbeque the guinea fowl, turning regularly, for 
about 30 minutes.  
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Yam Balls 

Submitted by Ghanaian Group 
Serves 5 as an appetiser 

Ingredients  
1kg Puna Yam 
½ red sweet pepper 
½ green sweet pepper 
½ yellow sweet pepper 
1 spring onion 
3 tbsp of margarine 
2 egg yolks 
4 egg whites 
500ml vegetable oil 
Breadcrumbs 

Method 
1. Boil the puna yam until cooked through (soft to touch). 

2. In a medium glass bowl, mash the puna yam until a consistent paste. 

3. Finely chop all the peppers and spring onion. Squeeze out any excess water from the pieces by 
placing on kitchen roll. 

4. Mix the peppers and spring onion into the puna yam mash. 

5. Add the two egg yolks and margarine to the puna yam mash, mixing well. 

6. In a separate bowl place the egg whites. 

7. In another bowl place breadcrumbs. 

8. Shape the puna yam mash mix into small balls, the size of golf balls. 

9. Coat yam balls in egg white then in bread crumbs.  Repeat this process twice for each ball. 

10. Preheat vegetable oil in a deep frying pan. 

11. Fry yamballs at about 100–120 degress Celsius for about 2-3 minutes until golden brown 
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Lancashire Quiche 

Submitted by Mum Whiteley, Lancashire 

Ingredients  
Shortcrust pastry for 7” flan dish 
A little plain flour 
2-3 medium eggs 
A splash of double cream 
1 bundle of asparagus 
1 bunch of spring onions 
Little oil 
4oz blue Lancashire cheese, eg Garstang Blue, in cubes 
2oz Lancashire Crumbly cheese crumbled 
Black pepper and sea salt 
Fresh parsley 

Method 
1. Thinly chop the white part of spring onions into rings. (The green part can be used in salad or 
mash.)  Put in a frying pan with a little oil and turn off when they start to sizzle. 

2. Remove woody part of asparagus – about 1/3rd way up the stem – cut in half and place in pan 
just covering with boiling water for 3-5mins until they are tender.  Drain these on a kitchen towel. 

3. Beat eggs and cream in a bowl and add seasoning. 

4. Line flan dish with pastry and crimp edges. 

5. Place spring onions and asparagus on pastry base then sprinkle with blue cheese. 

6. Gently pour egg mixture over and finish with crumbled Lancashire Crumbly. 

7. Put in a hot oven – gas 7 or 220C.  After 5mins reduce heat to gas 6 or 200C and cook a further 
15-20mins until golden but slightly wobbly in centre; it will continue to cook once out of the oven. 

8. Immediately sprinkle with chopped parsley. 

9. Serve warm with new potatoes and salad. 
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Fennel, vegetable medley and cheese 
pie  

Submitted by Joan 

Ingredients 
1 bulb of fennel 
Vegetables of your choice – e.g. cauliflower, broccoli, leek, potatoes, carrots, parsnips 
Béchamel sauce 
Cayenne pepper 
Cheddar cheese 

Method 
1. Chop up fennel and any root vegetables into large bite size pieces. 

2. Similarly break up any cauliflower and broccoli into florets. 

3. Par boil the fennel and root vegetables for about 8mins. 

4. Add cauliflower/broccoli and continue to cook for another 5mins or so. 

5. Whilst the vegetables are cooking, make up the béchamel sauce (include a little mustard). 

6. Drain and dry the vegetables, place in an oven proof dish, cover with the sauce and sprinkle 
over some cayenne pepper. Sprinkle some cheddar cheese if you didn’t include cheese in the sauce. 

7. Bake on 200 degrees for about 20mins. 
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Grandma Doris’s Rabbit Pie 

Submitted by Deborah 

Ingredients  
Filling: 
2 x rabbits 
1lb shin beef 
4 x rashers of streaky bacon – diced 
2 x onions – chopped 
2 sticks of celery – chopped 
3 carrots – diced 
1pint chicken stock 
seasoning 
2oz butter 
1tbs vegetable oil 

Pastry: 
16oz plain flour 
7oz lard 
1oz butter 
cold water to mix 
Milk or egg to glaze 

 

Method 
1. Heat oven to 150 degrees. 

2. Wash the rabbits; cut them and the shin of beef into small pieces. 

3. Toss the beef in flour seasoned with salt and pepper. 

4. Heat 1tbsp of oil and 2oz of butter in a heavy based pan and brown the beef. 

5. Cook the onions until transparent and add to shin beef. 

6. Lightly cook the bacon and add to the other ingredients. 

7. Add half the stock, stir well and season. 

8. Transfer to the oven and cook for 1hour, stirring half way through. 

9. Add the chopped rabbit, carrots, celery and remaining stock to the pan and stir well. 

10. Turn oven up to 175 degrees and cook for a further 1hour or until tender. 

11. Place meat in pie dish and cover with shortcrust pastry. 

12. Bake in hot oven 200 degrees for 30-40mins.  
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Sausagemeat Pie 

Submitted by Helen 

Ingredients  
½ lb sausagemeat 
½ onion – finely chopped 
Fresh tomato – sliced 
2 eggs – whisked  

Method 
1. Pre-heat oven to about 160C. 

2. Grease a pie dish and press the sausagemeat into the dish, covering the sides and bottom to 
create a base. 

3. Sprinkle on the chopped onions and arrange the sliced tomato over the base. 

4. Pour the eggs over the onion and tomatoes. 

5. Put in the oven for about 30mins until the egg is solid and the sausagemeat pie crust is starting 
to go golden. 
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Apple and Date Chutney 

Submitted by Julie 

Ingredients  
2lb apples 
1lb dates 
2oz salt 
1lb tomatoes 
1½ pints vinegar 
2lb demerara sugar 
1lb onions 
1oz dry ginger 
1 dessertspoon mustard 
Paprika to taste 

Method 
1. Cut the stoned dates and peel apples into small pieces. 

2. Boil to pulp in the vinegar. 

3. Add other ingredients. 

4. Boil for 10mins. 

5. Pot and seal. 
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Corned Beef and Potato Pie 

Submitted by Claire 

Ingredients  
Pastry: 
16oz SR flour 
Good pinch of salt 
4oz good cooking lard – cut into cubes 
4oz butter or fine margarine – cut into cubes 
Water for mixing 
Beaten egg for top of pies 
Filling: 
8 good size Maris Piper potatoes 
1 large white onion – cut into small pieces 
Olive oil 
1oz butter 
1 large tin corned beef – sufficient for 2 x 8” plate pies 
Freshly ground black pepper 
Salt 

Method 
1. Start by greasing 2 x 8” plates.   As this is a pie best made with depth, a deep plate would be 
preferable. 

2. Peel the potatoes and chop into four.   Place in boiling water, letting them boil whilst pastry is 
being prepared. 

3. Sieve flour and salt into a large mixing bowl.     

4. Rub in margarine and lard using cold finger tips. 

5. When mixture resembles breadcrumbs, make a well and add water. 

6. Mix to a soft dough. 

7. Add water gradually – it’s easy to add more rather than have too much water already in the 
mixture! 

8. Use flour to dust working surface and rolling pin. 
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9. Divide pastry mix into four and roll out two of the four pieces to the shape of the two plates.  
Use those discs to line the plates. (I usually let it rest for 10mins whilst preparing the filling before 
lining the plates) 

10. Fry onion in olive oil until just soft (not browned).   

11. Drain potatoes when cooked, ensuring all moisture is removed.  

12. Add butter and black pepper to potatoes and mash well. 

13. Transfer to large bowl and beat with wooden spoon to ensure a smooth and creamy potato 
mixture. 

14. Add the fried onion and mix well with a fork. 

15. Add corned beef by crumbling it in. 

16. Mix well with a fork and add salt if required. 

17. Divide filling into two the two pastry-lined plates, leaving ½” of pie base around the outside. 

18. Use pastry brush to wet this edge with cold water. 

19. Roll out remaining pastry into two pie lids – leave to rest for 10mins, then cover the two pies 
with their pastry lids. 

20. Place carefully on top of the filling using finger tips to press down to seal the pie edge.  

21. Make three steam holes in the centre of each pie. 

22. Use knife to remove overlapping pastry and flute the edges of the pie to ensure a good seal. 

23. Brush with beaten egg. 

24. Bake for 20-25mins on gas mark 6, turning occasionally to ensure even colour. 

 

Variations: Use leeks instead of onions; add freshly chopped parsley to mixture.
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Mackerel Pâté 

Submitted by Chris 

Ingredients  
2 – 3 mackerel fillets 
Horseradish sauce 
Double cream 
1 lemon 
Pepper 

Method 
1. Break up the fillets into a bowl. 

2. Zest and juice the lemon. 

3. Add the cream and horseradish to the mackerel a little at a time. 

4. Add lemon juice and zest plus pepper. 

5. NB – It is a case of adding the cream, lemon and horseradish until you get a pâté texture and it 
tastes right.   Should have a bit of a tang to it. 

6. Mix well and leave to set in the fridge for a while. 

7. Serve with toast or fresh baked bread, warm from the oven.  



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 Five, Show Off Dishes 

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

the accuracy or the ownership of these recipes.  
 

 

 
Tater Ash or Scouse 

Submitted by Chris 
The name depends on whether you add carrots – Scouse is made with carrots, Tater Ash without. 

Ingredients  
1 onion 
3 or 4 potatoes 
1pint gravy 
Enough braising steak for 3 – 4 people 
Carrots (for Scouse) 

Method 
1. Peel and slice the onion. 

2. Peel the potatoes and slice thinly. 

3. Cut the braising steak into bite size pieces. 

4. Sprinkle with pepper and coat with flour (optional). 

5. (Chop carrots if making Scouse.) 

6. Make up a pint of gravy. 

7. Throw it all into a casserole dish and pop in oven at 200C for 1-1½hours, stirring a few times.   
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Almond meringue cake 
Ingredients 

Cake: 
6oz (175g) margarine 
6oz (175g) caster sugar 
3 eggs 
6oz (175g) self raising flour 
1½ level tsp baking powder 
 
Filling: 
1½oz (40g) margarine 
4oz (125g) icing sugar – sieved 
1tbs (15ml) milk 
 
Meringue: 
4oz (125g) caster sugar 
2 large egg whites 
2oz (50g) flaked almonds – toasted 

Method 
1. Sieve flour and baking powder into a mixing bowl. 

2. Add caster sugar and margarine and beat for 2-3mins until well mixed. 

3. Divide mixture between two greased and bottom-lined 7” (17½cm) sandwich tins. 

4. Bake in the centre of a pre-heated oven (325F, 160C, gas mark 3) for 35-40mins. 

5. Turn out and cool on a wire tray. 

6. For the filling, beat together the margarine, icing sugar and milk until smooth. 

7. Sandwich the cakes together with the filling. 

8. For the meringues, whisk the sugar and egg whites together in a bowl over hot water until very 
thick (10-15mins with an electric mixer). 

9. Spread a little of the meringue around the sides of the cake and roll in toasted nuts. 

10. Pipe the remainder on top of the cake. 

11. Leave the cake uncovered overnight to dry. 
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Fruited shortcake – brownies treat 
Submitted by Karen and Rachel 

Ingredients  
Shortcake base: 
8oz (250g) butter 
6oz (150g) caster sugar 
6oz (150g) cornflour 
12oz (350) plain flour 
Glacé cherries and golden sultanas 

Sponge topping: 
8oz (250g) self raising flour 
8oz (250g) sugar 
8oz (250g) butter 
3 large eggs 
almond essence 

Method 
1. For the shortcake base, cream together the butter and sugar. 

2. Sift in cornflour and flour and mix to a smooth dough. 

3. Line a large rectangular shallow tin or dish with butter and flour. 

4. Press dough into tin. 

5. Sprinkle an even quantity of glacé cherries and golden sultanas over dough and press lightly in. 

6. For the sponge topping, cream together butter and sugar in a bowl. 

7. Add flour and eggs and mix together. 

8. Add almond essence until it smells almondy. 

9. Spread sponge mixture over top of shortbread and bake for 20-25mins until sponge is cooked. 

10. Cut into rectangles and allow to cool in tin. 
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 Banana Loaf 
Submitted by Judi 

Ingredients  
4oz unsalted butter – softened 
6oz brown sugar or caster sugar 
2 large eggs – beaten 
2 overripe bananas, almost black 
8oz plain flour or half wholemeal flour 
1tsp baking powder 
1tsp bicarbonate of soda 
2tbs boiling milk 

Method 
1. Heat oven to 350/180/gas 4. 

2. Grease and line a 1lb loaf tin. 

3. Cream butter and sugar. 

4. Beat in eggs and mashed bananas. 

5. Sift flour and baking powder and fold into creamed mix. 

6. Stir bicarb into the milk and add to mixture. 

7. Turn into baking tin and bake in centre of oven for 1hour, less for fan oven. 

8. Turn out and cool on wire rack. 

9. Slice and spread with butter. 
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Tiffin (optional nuts) 

Submitted by Margaret 

Ingredients  
4oz margarine 
1½tbs syrup 
3 dessertspoons drinking chocolate 
1 dessertspoons caster sugar 
¼lb cake chocolate covering 
1 cup sultanas, cherries, nuts etc as desired. 
½lb rich tea biscuits, crushed – any plain biscuits can be used 

Method 
1. Melt margarine, syrup, drinking chocolate and sugar in a saucepan. 

2. Add crushed biscuits and fruit etc. 

3. Spread into shallow tin (lightly creased- press well down) 

4. Spread melted chocolate over the top. 
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Tanya’s Gingerbread 

Submitted by Tanya, Stoneygarth 

Ingredients  
½lb margarine 
1½tbsp ground ginger 
1tbs mixed spice 
1½tbsp baking powder 
1½lb self raising flour 
1lb sugar 
1pint milk 
12oz treacle 
4 eggs 
4oz caster sugar 

Method 
1. Melt butter, sugar, syrup and treacle in a saucepan. 

2. Meanwhile, put the flour, ginger, baking powder and mixed spice in a large mixing bowl. 

3. In a separate bowl, mix the eggs and the milk together. 

4. Beat the melted ingredients into the flour mixture and then add the milk and egg mixture. 

5. Mix well. 

6. Pour into a roasting tin lined with greaseproof paper. 

7. Cook for 40-50mins until set at Gas 3 – 4   or 180 – 350 degrees. 
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Bakewell Tart (contains nuts) 
Submitted by Carol and James, west Yorkshire 

Ingredients  
4oz shortcrust pastry 
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 two thirds of the pastry (keeping the rest back for the lattice 
topping) and spread with jam or lemon curd. 

2. Cream margarine and sugar together. 

3. Mix the ground almonds and ground rice  

4. Add a small quantity of the almond/rice mixture to the creamed margarine and sugar and mix, 
then add a small quantity of the beaten egg and mix though. 

5. Continue adding small quantities of the almond/rice followed by beaten egg until all the 
ingredients (excluding the blanched almonds and the almond essence) are well combined. 

6. Add the almond essence (if using) 

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

8. Bake in a moderate oven 190C 375F gas mark 5 for 40-45mins.  
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Janet’s Apple Flapjack 
Submitted by Janet 

Ingredients 
1lb self raising flour 
1lb sugar 
1lb porridge oats 
1lb margarine 
1 large tbsp golden syrup 
1 large cooking apple – chopped into small cubes 

Method 
1. In a large saucepan melt margarine and syrup. 

2. Before fully melted, add the flour, sugar and oats stirring well until fully blended (this should be 
a fairly sticky consistency). 

3. Stir in the apple. 

4. Put mixture evenly into a lightly greased 10”x14” baking tin. 

5. Do not press down too hard. 

6. Bake in moderate oven gas 5 for 30-40mins or until golden brown and firm but not too hard. 

7. While still warm, cut into 24 pieces. 

8. Just before cool, transfer onto a cooling tray until cold. 
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Granny Makinson’s “Goosnargh Cakes” 
Submitted by Sarah 

Ingredients  
1lb plain flour 
12oz butter 
4oz sugar 
option add 1tsp ground coriander 
1tsp caraway seeds 

Method 
1. Rub all ingredients together. 

2. Roll out and cut into rounds. 

3. Bake in a slow oven for approximately 40mins at 140 degrees. 
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“Goosnarghs” 
Submitted by Anne, Lancashire 

Ingredients  
12oz plain flour 
8oz cubed Danish butter 
4oz caster sugar 

Method 
1. Sieve flour and place all ingredients into bowl. 

2. Beat with a mixer until it eventually combines the ingredients to a manageable bulk. 

3. This rolls out and makes approximately 15 biscuits. 

4. Dredge with caster sugar and place in a medium oven until straw-coloured and crisp. 

 


