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R E C I P E  F O R  A  H A P P Y  D A Y
T a k e  o n e  p o u n d  o f  k i n d n e s s  a n d  s t i r  i t

a r o u n d  w i t h  t h o u g h t s  t h a t  b l e s s .
P l e n t y  o f  p a t i e n c e  m a k e s  i t  n i c e ,  s o m e  f u n

w i l l  a d d  a  l i t t l e  m o r e  s p i c e .
D o n ' t  w e i g h  o u t  l o v e  b u t  p o u r  i t  i n ,

o i l  o f  g o o d  c h e e r  w i l l  g r e a s e  y o u r  t i n .
B a k e  w e l l  i n  j u s t  t h e  o l d  t i m e  w a y ,  a n d

y o u ' l l  h a v e  m a d e  a  h a p p y  d a y .

A s  t h i s  i s  a  b o o k  o f  l o n g  t i m e  f a v o u r i t e s  a n d
t r a d i t i o n a l  c o o k i n g  i t  w a s  d e c i d e d  t o  l e a v e
t h e  m e a s u r e m e n t s  a s  s u p p l i e d .  S o m e  h a v e
g r a m s ,  s o m e  p o u n d s  a n d  o u n c e s  a n d  s o m e

m i x e d .  H A V E  F U N !
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SPRING ONION DIP

250 gr Phil. Cream cheese, 
1 carton sour cream, 
1 tbs grated onion, 
1 tbs chives, 
1 pkt spring vegetable soup ( Continental), 
1 tbs vinegar, 
1 tbs sugar.

Beat cream cheese, 
add all other ingredients.  
Put in fridge for at least two hours before use. 
This is our traditional Christmas Dip! DEVILLED HAM DIP

1 jar Devilled Ham
3 tsp finely chopped onion
2 tbs mayonnaise (may need adjusting)
1/4 cup chopped walnuts
Combine all then top with 
1/4 tsp chopped parsley on top.

SNAPPY SARDINE  DIP

1 can sardines – mashed
1 tsp chopped onion
1/2  tsp prepared mustard
1 tsp vinegar
1/4 tsp salt
1 tblsp lemon juice
4 tblsp mayonnaise
Blend all ingredients.   Makes approx  ¾ cup

BACON AND CHEESE DIP

1/2 cup ground strong cheddar cheese
2 slices crisp crumbled bacon
4 tbs mayonnaise (may need less)
Blend all ingredients together with fork until
smooth.
Makes approx.  3/4 cup. SALMON DIP

1 dsp gelatine            
1/2 cup very hot water stir until dissolved
1 chicken stock cube  
Drain 240 gr tin salmon
1/3 cup mayonnaise
1 spring onion, chives, basil
Whip with Barmix
Add 1/3 cup cream last.     
SET IN MOULD

TAMARI  NUTS  AND  SEEDS  (GF) 
               
1 cup raw almonds
1 cup mixed seeds
1/2 cup sultanas
1/2 cup GF Tamari sauce

Preheat oven to 180C. 
 
Line a large baking tray with baking paper.  
In a large bowl, combine the almonds, mixed seeds
and sultanas and drizzle with the Tamari.  
Mix until thoroughly covered.  
Spread in a single layer on the baking tray.  
Reserve the extra Tamari in a bowl.  
Bake for 10 minutes.  

Remove the pan and carefully scrape back into the
same bowl (leave the oven on).  
Toss in the Tamari and set aside for 10 minutes.
Spread again onto the same baking tray and bake
for 5 minutes more.  
Remove the tray from the oven and let the mixture
cool completely.  
Store at room temperature in an airtight container
for up to 3 weeks.

SALMON PARTY ROLL

250 gr or 8 ozs cream cheese
1 pkt french onion soup
220 gr tin of salmon drained 
1 tbs lemon juice
chopped walnuts

Combine cream cheese, soup mix, salmon
and lemon juice thoroughly.
Roll mixture into finely crushed walnuts.
Wrap in foil and chill till firm.
Serve on bread slices or biscuits.
(Salmon Party Roll can be frozen)
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CREAMY PARSNIP & ALMOND SOUP

50 gr butter, 
2 garlic cloves crushed, 
1 large leek trimmed & sliced, 
4 cups veg. stock,
1 kg parsnips peeled & chopped, 
1/2 cup slivered almonds, toasted, plus extra
to serve, 
1/2 cup cream, 
thyme sprigs, 
crusty bread to serve.

Method:- 
In a large saucepan, melt butter on medium,
sauté leek & garlic 4 -5 mins until tender. Add
parsnip & potato, stock & water, bring to boil.  
Reduce heat to low & simmer, covered 15 - 20
mins until parsnip is softened.  Stir in
almonds.  
Using a food processor, beat till smooth.  Stir
cream through.  Sprinkle with extra toasted
almonds & thyme.  
Serve with crusty bread.

PEA & LETTUCE SOUP

500 gr frozen mint peas, 
30 gr butter, 
1 onion coarsley chopped, 
sprig of parsley & mint, 
6 lettuce leaves ( outside green leaves), 
3 cups chicken stock, 
salt & pepper,  
1/2 cup cream.

Melt butter, add onion & peas, mint & parsley,
cover & cook gently for 5 minutes.
Add lettuce leaves & stock & simmer till tender.
Blend together & season.  
Should be the consistency of cream.  
Simmer 10 mins, add cream before serving.

BUTTERNUT PUMPKIN SOUP

30 gr butter, 
1 onion, 
1 carrot thinly sliced, 
1 kg butternut pumpkin peeled &  chopped, 
1 litre chicken stock, 
2 tsp orange juice, 
pinch nutmeg, 
salt & pepper, 
sour cream or thick cream, 
chives for garnish.

Heat butter in large pan, 
add onion and carrot. 
Cover & cook over a low heat for 10  minutes
until onion & carrot are tender. 
Shake pan occasionally.  
Add the pumpkin & half the stock.  
Bring mixture to boil, then reduce heat &
simmer covered for about 25 mins until
pumpkin is soft. 
Remove from heat, purée the pumpkin mixture
in several batches in food processor.  
Return mixture to pan, gradually stir in enough
stock to thin out soup to desired consistency.  
Stir in nutmeg & orange juice, 
season to taste with salt & pepper.  
Ladle soup into bowls & garnish with cream &
chives.  
Serves 4 - 8.

CREAMY CURRY CAULIFLOWER SOUP

50 gr butter  
1 chopped onion   
Melt together
Add 1 tbs flour  
2 tsp curry powder. Cook 1 minute
Add 1/2 tsp coriander  
1/2 tsp cumin
500 gr cauliflower florets
750 ml chicken stock

Simmer 15 minutes.  
Process. 
Serve with cream  

GRANDMA'S VEGETABLE SOUP

This was handed down to my Mum and then to Me. 
It is a winter family favourite and when I make it  
it brings back lovely memories.
 
Make stock  
Simmer water and either lamb shanks or a
chicken frame for a couple of hours. 
Remove the bones and skim the fat off the water.
Add a half a cup of pearl barley and cook for half
an hour until it is soft.
Add chopped or grated vegetables: Onion, carrot,
parsnip, leek, and celery. 
Simmer until soft and add a dessert spoon of
Worcestershire sauce. 
Add salt and pepper to taste. 
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FISH SOUP  (ALJOTTA)   MALTESE RECIPE

Ingredients:

800 gr small fish                                               2 onions
3 cloves crushed garlic                                     2 tbs oil
5 tomatoes                                                          l  bay leaf
some mint                                                          salt &  pepper
some marjoram (preferably fresh)                1  spoon of tomato puree
half a cup of rice                                               2 lts of  fish stock
l lemon

Fry onions and garlic in the oil add the tomatoes, peeled  and seeds removed and
cut into small pieces. Add the tomato puree then add all the herbs. Pour in the fish stock and bring to
the boil. Add the fish and allow the mixture to simmer gently for 30 to 45 minutes. Remove from
heat and pass everything though a sieve pressing  fish and vegetables well. 
Return the  soup to the pan,  add the rice and cook until rice is tender.
Squeeze some lemon juice and serve.

CURRIED NOODLE SALAD

250 gr small shell noodles, 
2 tbs french dressing, 
1/2 cup chopped raisins ,
1 cup cooked peas, 
1/2 cup chopped celery, 
1/2 cup chopped spring onions, 
2 boiled eggs, sliced for garnish.
Dressing -   1/3 cup mayonnaise,  
1/2 tsp Worcestershire sauce, 
2 tsp curry powder, 
good pinch dry mustard, 
salt & pepper.

Cook noodles in plenty of boiling salted
water.  Drain & cool.  
Sprinkle with French dressing, chill.
Combine raisins, peas, celery etc and add to
noodles. Toss lightly. 
Blend dressing ingredients together & pour
over salad. Toss with fork. 
Chill before serving in lettuce lined bowl.
Garnish with sliced hard boiled eggs. 
 Serves 12.  

24 HOUR LAYERED SALAD

2/3 shredded Iceberg lettuce, 
1 cup chopped celery, 
spring onions, 
small can water chestnuts, 
layer frozen peas, 
green or red pepper chopped.

Put all these ingredients in a large bowl in
layers the day before and cover with a rich
mayonnaise with added cream.  
Next day slice 3 hard boiled eggs, 
3 slices bacon, cooked till crisp and chopped
finely, & shredded cheese.

SUGAR  SNAP PEAS  &  MANGO COLESLAW

1/2 Chinese cabbage, shredded, 
150 gr sugar peas, thinly sliced,  
small red onion, thinly sliced, 
100 gr pkt, fried noodles, 
1/3 cup Thai-style dressing (approx.)

Cut cheeks from 1 large  mango.  Remove skin,
thinly dice.  
Combine cabbage, peas, onion & mango in a
large bowl.  
Add noodles & dressing and toss well.  
Serve straight away.
Serves 6 - 8 as a side dish. 
Salad can be prepared up to slicing veggies hours
ahead.  Keep covered in fridge.  
Add noodles and dressing just before serving.

GREEN SALAD     

1 can French beans, 
1 can peas, 
1 cup celery, 
1 green pepper, 
1 medium onion. 
Mix - vinegar, sugar, 1/2 cup of canola oil, 
salt & pepper
Drain canned beans and peas. 
Mix with other chopped vegetables. 
Combine vinegar, sugar, oil, salt and pepper. 
Pour over the vegetables and leave stand in ‘frig.
For 24 hours. Drain and serve. 
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ORIENTAL NOODLE SALAD

1/8 shredded cabbage    
50 gr almond flakes
6 spring onions     
2 stalks celery (chopped/sliced)
2 pkts 2 minute Chicken Noodles
Dressing - 3 tbs sugar  
4 tbs white vinegar
1/2 cup light oil  
salt & pepper

Dissolve sugar in 1 & 1/2 cups boiling water, 
add 2 sachets of flavour from noodles and mix,
add oil and vinegar.  
Stir & pour over lightly crushed noodles.  
Allow to absorb and then mix with other
ingredients.  
(Leave noodles 3-4 hours)

CARROT SALAD 
(serve as an accompaniment with other salads)

2 large carrots grated  (about 3  cups)
l cup shredded  coconut
3/4 cup raisins or sultanas
Place these 3 ingredients into a bowl

Mix - 1/2 cup white  vinegar
1/4 cup extra virgin olive oil
2 tbs curry powder
I tbs brown sugar
I tsp salt
Shake these  ingredients together vigorously  in
a jar until well  combined.

Make sure all ingredients are at room
temperature to serve.
Up to an hour before serving, pour the dressing  
over & toss  to combine.
Scatter the top with toasted  slivered almonds
just before serving.CURRIED CHICKEN SALAD

200 gr elbow macaroni (coloured looks great), 
1 tbs olive oil 
500 gr chicken breast fillets (cooked) or you can
use white meat from a cooked chicken. 
400 gr pineapple pieces (drained), 
2 sticks celery, 
3 spring onions chopped, 
1/3 cup of mayonnaise, 
1/3 cup of sour cream 
2 tsp curry power.

Cook pasta (al dente) and drain.
Mix in olive oil. 
Dice Chicken. 
Add pineapple, spring onion, chicken, and
celery to the pasta. 
Stir.
Mix together mayonnaise, sour cream, and
curry powder.
Add to the chicken and mix.

RICE SALAD  

Rice, onion, butter, bacon pieces, oil, celery,
pineapple pieces, sultanas, cheese cubes, red
pepper, mayonnaise, mustard, curry.
 
Cook rice. 
Cook onion in microwave with tsp. butter for 2
mins. 
Fry bacon in a little oil.  
Mix all ingredients with mayonnaise,
(mustard/curry) 
and sprinkle bacon on top.     

COLESLAW  

shredded cabbage,  grated carrot, 
diced red apples, lemon juice, chopped spring
onions,  green pepper, cheese, ham, (optional),
sour cream, mayonnaise, 2 tsp. wine vinegar, 
mustard, salt, pepper.

Combine mayonnaise, sour cream, mustard,
salt, pepper, vinegar.  
Mix cabbage and ingredients. 
Pour mayonnaise dressing over cabbage
mixture and toss gently. 
Chill for a few hours. 

JELLIED BEETROOT

1 sml can beetroot – drained
125 ml vinegar
375 ml boiling water
20 gr gelatiine
125 gr sugar
Cut beetroot 2.5cm squares, place into shallow
casserole.
Mix dry ingredients, add to boiling water &
vinegar.
Stir well.  Pour over beetroot.  Refrigerate.

STRAWBERRY  AND  SPINACH SALAD

strawberries - cut up, mint, spinach                  
thinly sliced onion,  rocket, feta.

Place all in bowl and make dressing- 
Mix 2 tbs olive oil, a pinch of salt 
and 2 tbs of balsamic vinegar  
Drizzle over salad
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CHICKEN  POTATO  SLICE

This is a quick and easy dish that my late mum 
used to cook as a weekend favourite for our family.
I find recreating it a nice way to keep her with me.

Barbecued Chicken, 5-6 potatoes, thinly sliced
30 gr butter, 1 glove garlic crushed
2 tbs plain flour, 1/3 cup water
1 chicken stock cube, 1/3 cup dry white wine
1/2 cup cream, 2 tsp french mustard
1 tbs mayonnaise, 1/2 cup grated cheese 
Paprika, chopped parsley

Partially cook potatoes and cut into thin slices, layer potato slices on bottom of greased oven tray.
Top potatoes with broken up chicken.
Melt butter with garlic then add flour, water, stock cube, wine and cream. 
Stir in mustard and mayonnaise. Pour mixture over top of chicken, sprinkle with cheese and paprika.
Place in oven or microwave to cook through.   Sprinkle with parsley before serving. 

SAVOURY CHOPS

4 chump chops
2 tbs flour
Salt & pepper to taste
1/4 tsp each of ground ginger, 
mustard, curry powder and spice
1 cup water or stock
chopped parsley
1 small onion chopped
2 tbs tomato sauce
1 tbs sugar
2 tbs vinegar

Trim chops and place in a buttered casserole
dish. 
Blend all the dry ingredients with the liquids and
pour over the chops. 
Add parsley and onion. 
Preferably leave for 1 hour. 
Bake for 2 hours in a slow oven. 

MUM'S PICKLED PORK

When I was growing up, this recipe was a feature of our Christmas Day lunch every year. It was delicious, and the
cold meat leftovers lasted, accompanied by chutney, until almost the New Year. 
This was one of the earliest recipes Mum wrote in her recipe book to begin her married life in 1938, when she
moved from Swan Hill to Melbourne. 
It was also the last recipe she prepared for the family Christmas not long before she moved into Aged Care.
(The Sarah Dunn mentioned was a cookery expert on the radio – Mum followed her advice to the letter!)

Boil pickled pork (do NOT cook in pressure cooker, as it breaks up the fat, which clogs the outlet.
Unsatisfactory, according to Sarah Dunn.
Place in cold water and bring slowly to the boil. Simmer until tender when a skewer is poked in – 1
hour per lb.
Cook with a sliced lemon or 2 tbs vinegar, also 2 tbs sugar, 12 peppercorns, plus a few cloves.
When water is cool (but not cold), lift onto plate and skin.
Place on a dry plate and cover with dry breadcrumbs, and poke in a few cloves.
Chill in refrigerator.

OVEN BAKED STUFFED PORK CHOPS
This easy recipe Baked Pork Chops came from an old
school friend only 2 years ago & now I use it frequently.

Place the chops on a large sheet of foil on an oven
tray.
Top with grated onion, 
bacon pieces, 
grated tasty cheese and fresh bread crumbs.
Fold foil over the chops and cook for 25 – 30
minutes in a moderate oven.
Five minutes before serving fold back top layer of
foil and brown.
Remove chops from foil before serving. 
Serve with roast vegetables or salad. 

MARINATED  CHICKEN  WINGS

2 tbs HOISIN sauce, 1 tbs plum sauce,
1  tbs chilli sauce, 1 tbs lemon juice,
1  tbs soy sauce,  1 tsp grated ginger
1  tsp garlic finely chopped

Mix all together.  
Add 1 kg chicken wings.
Marinade 1 hour at least. 
Cook in oven or on BBQ
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BEEF STEAK MARINADE

4 tbs brown sugar
2 tbs dry mustard
8 tbs tomato sauce  
8 tbs vinegar
4 tbs worcestershire sauce
salt & pepper
Mix together; 
just bring to the boil.

CREAMY SATAY SAUCE

1 heaped tbs peanut butter
1 heaped tbs chilli sauce
Mix well together and heat.
Add   1 can coconut cream
          1/2 tsp cumin
          1/2 tsp coriander
          1/4 tsp cardamon
Heat until thickened.

SLOW-BRAISED  SPICED  BEEF  WITH
PRUNES  AND  SILVERBEET

80 ml olive oil
1.25 kg chuck or braising beef steak
trimmed and cut into 4 cm chunks,
2 onions chopped
2 carrots chopped into 2 cm chunks
2 garlic cloves, crushed
1 tsp allspice
1  “    cinnamon
2  “    turmeric
1  “    cumin
100 gr pitted prunes chopped
1 tomato chopped 
1 lt chicken stock
450 gm Desiree potatoes peeled and cut
into 4cm chunks
350 gr bunch silverbeet, stems removed,
leaves washed, dried & chopped
coriander leaves and Greek style yoghurt to serve.

Heat 2 tbs of oil in flameproof casserole dish or 
large heavy-based saucepan over medium heat.  
Add beef in batches and cook, turning often for 
3-4 minutes each time, until browned all over.  
Remove each batch to a plate and set aside.
Heat remaining oil in pan and saute onion, carrot 
and garlic for 2 mins or until onion starts to
soften.
Stir in spices and cook for 1 min, stirring to coat 
the onion. Add prunes, tomato, beef and enough 
stock to cover the mixture.  Bring to a simmer, 
then cover and cook over low heat for 1 1/2 hours 
or until the beef is tender.
Add potatoes and simmer for a further 30-40
minutes, until potatoes are tender.  Stir the silver-
beet through then remove from the heat, cover
and rest for 5 minutes before serving.
Spoon the mixture into warmed wide shallow
bowls.  
Scatter with coriander leaves, 
drizzle with yoghurt and serve.

BAKED  CHICKEN, PEA AND BACON
RISOTTO

2 tbs olive oil
20 gr butter
1 large onion, finely chopped
2 garlic cloves, crushed
2 tsp thyme
275 gr arborio rice
1.5 lts chicken stock
2 x 150 gr skinless chicken breast, cut
into 5mm slices
155 gr peas
100 gr bacon, torn into 3cm strips
25 gr finely grated parmesan cheese
1 sml handful flat leaf parsley, chopped.

Preheat oven to 180 C
Heat oil and butter in a large flameproof
casserole dish over medium heat until
the butter has melted.  Add onion and
garlic and saute for 5 minutes or until
onion is lightly golden.
Add thyme and rice and cook, stirring,
for 1 minute or until rice is coated with
the butter mixture.  Pour in the stock,
then bring to boil over high heat,
stirring continuously.
Cover, transfer to oven and bake for 15
minutes.
Stir in the chicken and peas, then cover
and bake for another 15 minutes or until
chicken is cooked through and rice and
peas are tender.  Gently stir in the
bacon, parmesan and parsley.
Serve immediately.

CHILLI  CRAB  CAKES (GF)

Makes 5
4 ears of corn, husked
4 eggs
250 gr crabmeat, fresh or tinned
2 long chillies, seeded and finely
chopped

In a saucepan of boiling water, cook the
corn until tender, about 5 minutes.
Remove the kernels from the corn and
pulse in a blender until just crushed.
Whisk the eggs and combine with the
crab, chillies and corn kernels.  Season
with sea salt and cracked black pepper.
Heat a large nonstick frying pan over
medium / high heat and fry the batter
in 10cm fritter rounds, turning once
when golden.

Serve these delicious cakes stacked with
fresh, crisp salad or creamy seasonal
slices of avocado.
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MOROCCAN  HONEY LAMB  SHANKS

1 tbs olive oil                                             
4 frenched lamb shanks (about 1.25 kg in total)
trimmed
1 onion, halved and sliced
2 garlic cloves, crushed
2 tbs moroccan spice mix
500 ml beef stock
90 gr honey
60 gr raisins
2 strips of lemon zest, each about 2 cm wide
all white pith removed
1 parsnip
1 large carrot
250 gr sweet potato
155 gr fresh or frozen green peas
Toasted slivered almonds to serve
1 sml handful flat leaf parsley roughly chopped.
 
Heat the olive oil in a large flameproof dish or
heavy based saucepan.
Add the shanks in batches if necessary, and cook,
turning often for 5 minutes, or until browned all
over.
Remove to a plate. Add the onion and garlic to
the casserole dish and saute for 5 minutes, or
until the onion has softened.

Stir in the spice mix for 1 minute, or until
aromatic, then add the stock, honey, raisins and
lemon zest and stir to combine. Bring to boil,
then add the shanks and reduce the heat to low. 

Cover and simmer for 1 hour, turning the shanks
once. Peel the parsnip, carrot and potato and cut
into 4cm chunks.  Add the vegetables to the
casserole pushing them down to cover with
liquid, then cover and cook for a further 30
mins. Skim off any excess fat, increase the heat
and cook for 20 – 30 minutes, uncovered, until
the vegetables and meat are nearly tender.  Add
the peas and cook for another 10 minutes; the
liquid should have reduced and thickened a little
and the meat and vegetables should be very
tender. Remove the lemon zest.

Divide the shanks on to 4 warm serving plates. 
Spoon the sauce and vegetables over the shanks,
scatter with almonds and parsley and serve.

SWEET  POTATO AND  BACON  MINI
FRITTATAS

400 gr orange sweet potato peeled and diced to 1.5
cm cubes
3 bacon rashers –diced  
1-2 tbs olive oil
freshly ground pepper  
8 eggs
1 cup thickened cream  
1 cup grated cheddar cheese 
2 spring onions chopped  
80 gr baby spinach leaves
1/4 cup chopped herbs, such as parsley, basil or
thyme.

Toss the sweet potato and bacon with the oil and
pepper and place on a lined baking tray.
Bake in a preheated 200⁰C oven for 12-15 minutes
or until sweet potato is tender and bacon is golden.
Place eggs and cream into a large mixing bowl and
whisk to combine.
Add the sweet potato, bacon and remaining
ingredients. 
Spoon mixture into greased 12 x 1 1/2 cup capacity
muffin pan.
Bake for 15-20 minutes until golden and just set in
the centre.
Rest for 10 minutes before removing from pan. 
Serve warm or cold.

FOR  A  BEAUTIFUL  BALSAMIC-GLAZED
CHICKEN:  (GF)
Roast two chicken breasts seasoned with sea salt
and cracked pepper in a 180C oven for 6 mins. 
 In a small saucepan, heat 1/4 cup strawberry jam,
2 tbs balsamic vinegar and 1/2 tsp dried thyme
over low heat until the jam melts. Brush liberally
with the glaze and roast, brushing twice more,
for 8 to 10 minutes or until the chicken is golden
glazed and cooked through.

BAKED GARLIC CHICKEN (GF)

Serves 4 
6 garlic cloves, minced,
2 tbs olive oil
1 cup brown sugar
4 boneless, skinless chicken breast halves.

Preheat the oven to 200C. Lightly grease a baking
dish.  In small frying pan, saute the garlic in the
oil until tender, about 30 seconds.  Remove from
the heat and stir in the brown sugar.  Place the
chicken breasts in the baking dish and cover with
the garlic and brown sugar mixture.  Season with
salt and pepper to taste.  Bake uncovered for 15 to
20 minutes.

FRIED RICE 

1 1/4 cups cooked rice 
5/6 eggs 
4 oz. chopped bacon 
2 oz. butter
1 med. chopped onion, oil, 2 tsp soy sauce, (more
added later if wished)

Cook the chopped onion in butter for 2 mins. in
microwave. Fry the eggs in the oil in a frying pan,
then add the bacon, onion, cooked rice, Soy sauce
and stir all the ingredients together.
Serve with the Sweet/Sour chicken.  
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SHEPHERDS' PIE

1 kg mince steak                     30 gr butter or oil 
1 large onion                              1 carrot grated  
1/2 tsp thyme                          1 tbs tomato paste 
2 tsp Worcestershire sauce      2 tsp soy sauce 
1 1/2  cups water                        2 tbs plain flour 
1/4 cup water extra

Topping:-  1 kg potatoes, 30 gr butter, 1/4 cup
milk, 1 egg, salt & pepper.

Method:-  Melt butter in large pan, brown steak
& onion, add grated carrot.  Cook till brown. Add
all other ingredients except flour & extra water,
cover & simmer till cooked, then thicken with
flour & extra water.
Cook potatoes, mash with rotary beater & add
butter egg & milk.  Place on top of meat in
casserole.  Heat & serve.

PINEAPPLE FISH  

2 oz. butter
2 oz. plain flour
2 cups milk 
1/2 grated onion 
1/2 tsp salt
425 gr tin of tuna
450 gr tin of crushed sweet pineapple 
1/2 cup chopped celery
breadcrumbs and extra butter

Make a white sauce with the butter, flour and
milk. Cook onion (diced) for 2 mins in
microwave. Drain pineapple and tuna and mix
into the white sauce with onion and celery.
Top with breadcrumbs and butter, and sprinkle
with herbs.
Cook in a mod. oven (180 deg.) for 30-35 mins

SWEET BEEF CURRY  

650 gr diced blade steak 
1 tsp oil
1 diced onion
2 tsp. curry powder
1 can tomato soup 
1/4 cup chutney
1 diced apple (other veg. can be added)

Fry onions in oil, add beef and brown. Add curry
powder and fry for a minute longer. 
Add soup, chutney and vegetables. Bring to the
boil, cover and simmer gently for 30-40 mins. 
Stir occasionally. Add apple for the last 15 mins
of cooking time. Serve with boiled rice.

NANA’S  BEEFBURGERS  

1 kg minced beef
1 grated onion
1 grated potato (or grated carrot)
2 tsp chutney 
1 egg
salt & pepper 
dried herbs -parsley, basil, plain flour. 
Frying pan or roasting dish.

Mix all the ingredients tog. Add beaten egg, then
continue to mix well. (I use my hands to mix the
ingredients). Shape burgers and coat with the
flour. Use a small amount of oil to cover the base
of frying pan/roasting dish. Heat oil then add the
burgers. I cook in oven at 180 deg. 20-25 mins,
turning once during cooking. 
(Keeps well in ‘frig or freezer.)

SWEET / SOUR CHICKEN  
 
1 carrot
1 stalk celery
2 onions 
1 red pepper 
2 tsp oil 
1/4 cup vinegar 
1 & 1/4 cups of stock 
1 x 15 oz. can of pineapple
2 tsp soy sauce 
salt and pepper
2 level tsp corn flour 
1 tsp butter
2 level tsp brown sugar 
pinch ground ginger 
2 cups diced cooked chicken 

Cook carrot until soft. Cook chopped onion in
butter in the microwave (2 mins.) Cut all other
vegies up finely. Fry in oil. 
Combine vinegar, stock, pine juice and Soy
sauce. Blend with corn flour, sugar, and
seasonings. Add to vegies and stir ‘til it thickens.
Add chicken and pineapple.
Serve with rice or fried rice.

FRENCH HERBED POTATO WEDGES  

1 pkt French Onion soup, (with mixed herbs if
available)
1/4 cup oil 
1 kg potatoes (small - or diced if large)

Pre- cook the potatoes until soft.  Place soup mix
and oil in a bowl and mix well. 
Add potatoes and stir to coat. 
Place in a large oven proof dish and bake in a hot
oven for 35 – 40 mins.
Turn potatoes two or three times until golden
brown and crisp.  
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BAKED  MACARONI  IN  PASTRY  (Timpana)  An old Maltese Recipe

400 gr flaky or puff pastry 
400 gr macaroni
200 gr minced beef
200 gr minced pork
2 onions
3 tbs tomato puree 
4 eggs
100 gr grated parmesan cheese
200 gr liver (preferably chicken liver]
200 gr bacon finely chopped
250 ml chicken or beef stock, salt & pepper,
butter for frying.

Fry the onion in butter. Add the minced meat and bacon and cook for 5 minutes. 
Add the liver and cook for three minutes. Add the tomato puree and stock and gently simmer for 15
minutes- Season with salt & pepper.
Meanwhile prepare the macaroni in a large pot full of salted boiling water and cook until just done, 
making sure not to over cook it. Drain well and mix with the sauce. Beat the eggs and add to the pasta
along with the parmesan.
Roll out 3/4 of the pastry to fit the bottom and the sides of an oven dish. 
Put in the macaroni mixture. Cover the top with the remaining pastry. 
Brush over with beaten egg or milk and prick all over with a fork. 
Bake in a moderate oven for 1 - 1 & 1/2 hours.

MEAT LOAF  (Pulpettun)  An old Maltese Recipe
 
400 gr  minced pork
200 gr minced beef
100 gr pork liver
150 gr bacon finely chopped
2 hard boiled eggs
4 eggs
1 tbs chopped parsley
l tbs finely chopped onions
1 cup of breadcrumbs
salt & pepper

Place all the ingredients in a bowl, with the exception of the hard boiled and raw eggs, season and mix
well. Beat the eggs and stir them into the meat mixture so as to bind all the ingredients together.  Place
half the mixture on a piece of foil and put the hard boiled eggs on top. Put the remainder of the
mixture on top of the eggs and form into a loaf. Roll the loaf in the foil and bake in a hot oven for an
hour.

RABBIT  COOKED  IN  GARLIC  AND  WINE (Fenek bit-tewm u bl-imbid) An old Maltese Recipe

1 rabbit
1/2 bottle of red wine
6 cloves garlic
2 bay leaves
salt & pepper
oil for frying

Cut the rabbit into portions, cover the rabbit with the wine and marinate overnight. In a frying pan
gently heat some oil and fry the garlic. Fry the rabbit portions until brown on both sides. When the
rabbit is cooked pour in the wine marinade. Add the bay leaves and simmer gently till the rabbit is
tender.
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My parents had a business supplying fruit and vegetables in the Dandenong Ranges, including to many
restaurants.  These are two recipes given to us by the owner of the Cuckoo Restaurant.

HAM STEAK SURPRISE        Serves 4.

4 small ham steaks
4 pineapple slices
1/2 cup cooked mushrooms
pie pastry to wrap steaks
30 gr butter
tomato sauce
milk/egg to glaze
parsley to garnish 

Roll out pastry and cut into squares the size of ham steak.  Place ham steaks onto each dough square.  
Sauté pineapple slices and mushrooms in butter, cool, then place on top of the steak.  Fold the pastry
corners over the prepared steak, garnish with a few strips of pastry, brush with milk or beaten egg and
bake in a moderately hot oven (190°C) for approximately 30 minutes.
Before serving, top with tomato sauce and chopped parsley.  

PORK CHOPS IN ORANGE SAUCE       Serves 4.

4 pork chops
2 tbs flour
1 tbs brown sugar
2 tbs butter
grated rind & juice of 2 oranges
orange segments
salt and pepper to taste 

Pre-heat oven to 180°C.  Trim chops and coat in flour, salt and pepper.  Melt butter and brown the
chops on both sides in a pan, then transfer to a baking pan.  Combine sugar, orange rind and juice, 
and pour over the chops.  
Cover and bake 45 – 50 minutes.
Just before serving, add orange segments and heat through.  

MEAT  LOAF

1 lb (500 gr) beef mince
1/2 lb (250 gr) sausage mince
1 egg
1 good sized apple  (or 2 small ) - peeled
and grated
1 onion, peeled and finely chopped
2 - 3 good tbs of tomato relish (or a
relish or chutney of your choice)
A good handful of soft breadcrumbs
salt and pepper.

Mix all together.  Form into two loaves.
Place onto greased baking tray, or
roasting pan.  Cook in moderate oven
until browned and cooked through.
Mixture is also good for making bird’s
nests (Scotch Eggs).  
With wet hands form meat around
peeled hard boiled eggs until meat is
well sealed.  Bake in the oven until well
browned 
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IMPOSSIBLE  TO RUIN  QUICHE

This is a double quantity to fit a baking dish
Serves 6 - 8
8 eggs
250 gr chopped bacon
250 gr grated tasty cheese
2 chopped onions
750 ml milk
250 gr SR flour
salt & pepper
parsley, garlic & herbs (optional)
top with sliced tomato & basil (opt)

Whisk eggs & mix all ingredients together
Pour into greased baking dish
Bake 150 C for approx. 1 hour
Serve with green salad.

QUICHE 

6 eggs 
4 oz. bacon pieces 
4 oz. grated cheese 
medium onion – chopped 
good 1/2 cup SR flour
1 1/2 cups milk 
1 tsp. parsley 

Mix all ingredients together. 
Pour into a well- greased casserole dish. 
Cook in a 180 deg. C (375 deg. F) for approx. 45
mins – until set.   
Slices of tomato and/or parsley may be placed on
the top. 
(Veg. quiche: – replace bacon with tin of
asparagus or sweet corn.) 

ZUCCHINI  SLICE  

2/3 zucchinis 
medium onion 
4 oz bacon pieces 
1 cup grated cheese
1 cup SR flour
1/2 cup oil 
5 eggs (beaten)
salt and pepper   

Grate the zucchinis and chop the onion
finely.  Mix all the ingredients together.
Pour mixture into a greased lamington
sized tin or casserole dish.
Bake in a moderate oven (180 deg.) for 30 -
40 mins.
(Two grated potatoes may be added if 
 desired)     

THAI ROLLS  

500 gr chicken mince 
125 Philadelphia cream cheese (use soft Philly) 
1 medium carrot- grated
1 medium onion – finely chopped 
2 tsp sweet chilli sauce 
1 tsp curry paste 
frozen puff pastry sheets 
1 beaten egg 
2 tsp. sesame seeds – if you wish  
sweet chilli sauce for dipping 

Combine chicken mince, cream cheese, carrot,
onion, (I pre-cook onion in microwave for 2
mins), chilli sauce, and curry paste in a medium
bowl and mix well.
 
Cut each pastry sheet in half and spoon mixture
along middle of each sheet. Brush beaten egg
along one side of pastry. Fold pastry over
mixture to make the long sausage roll. Brush the
roll with egg and if required, sprinkle on the
sesame seeds. Cut the long roll in to 6 or 7 smaller
rolls.

Place rolls on a Glad Bake papered tray and bake
in a pre- heated oven at 200 deg. for 15-20 mins.
A batch makes approx. 36 rolls – I make a double
amount and freeze some for later. They can be
reheated in either the oven or a microwave.

SAVOURY SLICE

1 quantity shortcrust pastry
200 gr sausage mince
1 onion finely chopped
1/2 cup rolled oats
1 egg lightly beaten
1 tomato roughly chopped
2 slices bacon roughly chopped
250 gr cheddar cheese, shredded
Line a lamington tin with the pastry. 

Mix together sausage mince, onion and
rolled oats
Spread the sausage mixture evenly over
the pastry.
Combine egg, tomato and bacon and
spread over sausage mixture
Sprinkle shredded cheese over the top and 
Bake in a moderate oven for 45 mins or
until the cheese is golden.
Serve hot or cut into fingers as a cold slice.
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M E A T  S L I C E

3 sheets puff pastry 
500 gr minced beef
1 onion
3 potatoes
1 small swede
1 large carrot
1 level tbs Gravox
1 packet Chicken Noodle soup
salt and pepper
 
Grate vegetables, add pie meat, salt, pepper,
Gravox, and Chicken Noodle soup. Mix
together.
Line slice tin with 1 sheet puff pastry ( you
need small amount of 2nd sheet )
Place mixture on pastry and top with 3rd
sheet puff pastry plus the rest of 2nd sheet.
Crimp edges and brush with egg yoke.
Bake hot oven 35-40 mins.
Serve with chutney or sauce. 

CORN  AND  ASPARAGUS  SAVOURY  RECIPE

Bread cases - 125 gr butter,  1 loaf white bread thinly sliced ( approximately 30 slices ) melt butter, 
Cut crusts from slices of bread, roll each slice with rolling pin and trim edges neatly. 
Brush with melted butter and place neatly into shallow patty tins.
Bake in mod oven for 20-30 mins until crisp and golden brown.
 
White sauce -  30 gr butter, 2 tbs plain flour,  1 1/4 cups milk,  salt and pepper
Melt butter in small saucepan add flour and cook adding milk. Makes a lovely white sauce.

Add to sauce 300 gr can asparagus tips, 300 gr can sweet corn ( both drained)
Gently mix together. Leave to cool.
 
Fill the bread cases with filling and top with grated cheddar cheese.
Heat through in mod oven for 20-30 mins until cheese has melted and turned golden. 
Serve hot with parsley sprigs.
 
Note. Bread cases may be made a couple of days ahead and stored in airtight container.
 
 This is a must have recipe whenever we have a family finger food get together!

CORNISH PASTIES

Makes 6.  Oven temperature : 200 deg C,  four-sided oven tray, cooking time : 40-45 minutes  
                                              
250 gr minced steak                           1.  Collect ingredients 
1 onion, diced                                      2.  Place meat, vegetables, salt, pepper, water      
1 potato, diced                                          and parsley in a basin and mix well    
1/2 carrot, diced                                  3.  Divide pastry into 6 equal parts; knead each into a ball.
1/4 turnip, diced                                       Roll each piece into a round (the size of a saucer)
1 tsp salt                                                4.  Place an equal portion of prepared mixture on each round,    
6 shakes pepper                                        using all of the mixture
1 tbs water                                            5.  Brush half way around the edges of the pastry with water,  
1 tsp chopped parsley                               join edges together over the top of the mixture, pinch a
1 quantity short crust pastry                    small frill over the join and shape into a crescent.                
savoury glaze                                       6.  Place on oven tray, prick top with fork. Glaze.
parsley sprigs                                       7.  Bake at 200 deg C for 10 minutes, then at 180 deg C for 
                                                                    30-35 minutes                                                               
                                                                8. Lift onto hot serving plate. Garnish with parsley sprigs.

IMPOSSIBLE PIE

This easy recipe came from an old school friend
only 2 years ago and now I use it frequently.

4 eggs beaten 
1 cup tasty grated cheese
1 large carrot grated
1 onion grated
200 gr bacon pieces
1 tbs parsley
2 tbs SR flour
salt & pepper

Sliced tomato for decorating.
Firstly beat eggs together then add all other
ingredients leaving flour until last. Pour
into Quiche container & top with sliced
tomato and added cheese and parsley.
Bake in mod oven 35 – 40  mins.
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CHICKEN AND BROCCOLI

Into a casserole dish place 
4-6 serves of cooked chicken (retain juices) Could
also use a bought chicken
4-6 serves of lightly cooked broccoli with cooked
carrot straws
Cover with a mixture made of-
a can of cream of chicken soup into which has
been added a tsp of curry powder
and a tbs of mayonnaise, you can add in the
vegetable and chicken juices here if you wish too.
Sprinkle the top with grated cheese and bake in
oven at 180 deg until thoroughly heated through
about 35-45 mins
Serve with rice or potatoes

MUM'S CHICKEN MARYLAND

2 large onions finely chopped
2 cloves of garlic finely chopped 
Fry in 60 gr of olive oil in large pan until
transparent,
Add 6 Maryland chicken pieces to pan.
Cook both sides until golden brown
Then add, 
425 gr tin of tomato crush 
half a pint of chicken stock 
1 dsp spoon of brown sugar
3 tbs of vinegar
1 tsp of worcestershire sauce
1/2 tsp of salt
2 tsp of dry mustard
Place lid on frying pan and cook on low heat for
1 and 1/2 hours
Serve with cooked vegetables and cooked rice.

HEDGEHOG CASSEROLE 

Minced steak was often used in cooking when
families needed to economise. The following is an
inexpensive family meal.

500 gr minced steak
60 gr rice
salt & pepper
1 egg
1 dsp worcestershire sauce
1 can tomato soup

1. Combine all ingredients (except tomato soup)
to form golf ball sized rissoles.
2. Pour a little tomato soup over the bottom of
the casserole dish. Add rissoles and cover with
the rest of the tomato soup.
3. Vegetables such as diced carrots and parsnip
may be added.
4. Extra water may be added if necessary. 
5. Cook for 1 – 1.5 Hrs in a preheated moderate
oven. 

This recipe may be heated in the microwave
for 5 minutes prior to cooking in the oven.

TUNA SPAGHETTI CASSEROLE

1 tin spaghetti in tomato Sauce  
1 onion
1 tin tuna      
1 hard boiled egg
1 cup cooked green peas   
1/2 cup tomato sauce

Fry or cook onion, drain tuna, chop up egg.  Mix
all well together, put into greased casserole and
heat through for about 1/2- 3/4 hour in a
moderate oven.

TUNA & NOODLE CASSEROLE

1 cup noodles (spiral or similar)
425 gr tuna chunk style
I cup chopped  celery
I chopped  onion
1/2 cup each red & green diced peppers
1 can celery soup
1/2 cup mayonnaise
1/2 cup milk
1/2 cup grated  tasty cheese

Cook noodles in salted boiling  water until
tender. Drain.
Combine drained flaked tuna, cooked noodles,
celery, onion & peppers & mayo.
Put into large ungreased casserole.
Blend together soup & milk, add cheese & heat
until it  melts.
Now add this to the  noodle mixture mixing well  
together.

Top with 3 slices of bread (crumbed), 2 tbs 
 melted butter & 1/2 cup grated cheese mixed  
 together.
Sprinkle with slivered almonds
Bake in hot oven for  20-30 mins.

CHICKEN CASSEROLE ( Quick & easy)

500 gr chicken tenderloins or breast  (diced)
1/2 cup Rosella fruit chutney
I  level tsp Keens mustard
I  level tsp curry powder
1 dsp olive oil
I dsp soy sauce
Place in a casserole and stir all well together
Cook in moderate oven 45 minutes
Stir a couple of times during cooking.
Serve with  rice.
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MELON MARMALADE

5lb melon
4 lemons
2 oranges
1 teaspoon citric acid
5 pints water
10lb sugar
Cut melon, lemons and oranges
Add water and citric acid and let stand for 24
hours
Boil 1/2 hour and then add sugar
Boil till it gels about 2-3 hours
(Pineapple can be used instead of lemons and
oranges)

QUICK CASSEROLE

500 gr lean minced steak, 1 cup cooked rice or alternative, 1 can tomato soup (or mushroom)
1 can diced or whole tomatoes, 1 chopped onion, grated cheese
splash of Worcestershire sauce (if desired)

Layer of cooked rice in casserole, layer of tomatoes (fresh or canned)  (or mushrooms)
pour 1/2 can of soup over
layer of chopped onions
layer of minced steak
more tomatoes if available (or mushrooms)
pour over remaining soup
sprinkle with grated cheese and add the splash of Worcestershire sauce if desired.

Cook for approx 30 minutes in hot oven or longer if covered (med. heat)
Canned Tomatoes work well as do Champignons (chopped)

SPICED TOMATO (a sweet relish)

3 lb (1.4 kg) tomatoes, peeled and cut
1/2 Ib (225 gr) onions, chopped
1 lb (450 gr) sugar
1/4 pint/5 fluid oz vinegar (150 ml)
1 dsp salt

In a muslin bag put up to 3 tsp of spices. This
can be 1/2 tsp each of cloves, all spice/pimento,
peppercorns and I tsp nutmeg or 2 tsp of
pickling spices and 1 of nutmeg. Make sure this
is firmly tied.
Boil ingredients (except sugar) for 1-2 hours
until thickened then add sugar and boil until it
seems ready. Test a sample on a cold saucer in
the fridge. Put in jars so it can be spooned out.
Nice to use on hot or cold meat, sandwiches or
egg dishes.

TOMATO RELISH

6 lb tomatoes - remove skins by blanching
1 lb onions
1 tbs curry
1 1/2 tbs mustard
1 lb sugar
1 pint of white vinegar
3 oz salt

Cut tomatoes sprinkle with salt and leave
overnight in glass bowl
Drain water from tomatoes and discard the
water
Strain tomatoes and place in boiler
Add other ingredients to boiler and steadily boil
for 1 - 1 & 1/4 hours
Add 2 grated Granny Smith apples in for last 20
mins (helps with thickening)
If recipe needs more liquid add more vinegar 
Stir it often
Bottle and seal and enjoy! 

GRAPEFRUIT MARMALADE

1 lb grapefruit
4 cups water
3 lb sugar
Peel grapefruit very thinly
Remove white pith, slice flesh and skin
Add water and stand overnight
Boil for an hour, warm sugar and add
Boil until it gels
Bottle when cold
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BUTTERSCOTCH  MERINGUE

60 gr plain flour   
60 gr butter  
90 gr light brown sugar
1 tsp vanilla   
2 eggs  
90 gr white sugar
2 cups milk
Gas 325  -  Electric 375

Put the flour and brown sugar in a saucepan.
Separate the yolks from the whites,  beat the
yolks and milk slightly, pour slowly onto the
flour and brown sugar, and bring to the boil,
stirring all the time.  Boil for 1 minute, 
beat in the butter and vanilla and put the mixture
into an oven proof dish.  
Beat the whites stiff with a pinch of salt and
gradually beat in the sugar, 
spread on top of the pudding and bake in a slow
oven for 1/2 hour.  
This is delicious served hot, with cream.

PINEAPPLE MERINGUE PIE

BASE
8 ozs plain flour, I dsp caster sugar, 1/2 tsp baking powder, 4 ozs butter.
Mix  in blender & add chilled water until mixture forms into a ball.
Roll out to fit 8 inch tart plate. Cook in mod. oven about l5 mins. Cool.

FILLING
1  cup liquid  (drained pine juice &  water) 1 cup sugar, rind & juice of I lemon, 2 level tbs cornflour
I oz butter, 2 egg yolks (save whites for meringue topping) I cup crushed pineapple.
Drain juice from pineapple (make up to I cup with  water)
Place liquid, butter, sugar, egg yolks, cornflour, lemon rind & juice in a saucepan.
Stir until boiling & add crushed  pineapple.

TOPPING
2 egg  whites
2  rounded tbs sugar
Beat egg  whites & sugar stiffly
Sprinkle with  coconut (optional)
Return to oven to just colour.

STRAWBERRIES  WITH  LEMON  CREAM

3/4 cup sugar 
1 level tbs plain flour 
3/4 cup water 
1/3 cup lemon juice 
1 beaten egg 
1/2 cup cream 
1 tsp grated lemon rind, fresh strawberries

Combine the sugar with flour & blend until
smooth with water & lemon juice.
Add the beaten egg.  
Stir over low heat until thickened.  
Take care not to boil or it will curdle. 
Cool, quickly cover & chill.  
Fold in the whipped cream & lemon rind &
chill until required.  
Wash, hull & chill strawberries.

STRAWBERRY MOUSSE

1 punnet of strawberries
2 large egg whites 
1 cup of caster sugar 
1/4 cup extra caster sugar
juice of 1/2 a lemon
1 cup of cream

Mash strawberries, mix with caster sugar &
lemon juice until sugar is dissolved. 
Whip egg whites until stiff, gradually add extra
caster sugar. 
Fold in strawberries together with whipped
cream. 
Pour into a container and freeze.

LEMON SOUFFLÉ    Serves 6.  
(from my Home Economics teacher) 

2 dsp gelatine
250 ml hot water
170 gr sugar
3 eggs
2 tbs lemon juice
1 dsp grated lemon rind

Dissolve gelatine in hot water.  
Beat egg yolks, add sugar, lemon rind and juice.  
Beat again. Beat egg whites and lightly stir into
the mixture.  
Add softened gelatine and mix thoroughly.
Pour into a serving dish.  
When firm, decorate with whipped cream. 
 
  * If setting the jelly in a refrigerator, use                               
                only 1 & 1/2 dsp gelatine.  
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CARAMEL MERINGUE PIE

BASE
8 ozs plain flour
I dsp caster sugar
1/2 tsp baking  powder
4 ozs butter
Mix in blender & add chilled water 
until mixture forms into a  ball.
Roll out to fit 8 inch tart plate.
Cook in mod. oven about 15 mins.

CARAMEL FILLING
2 tbs plain flour & pinch salt
1 cup brown sugar
2 cups milk
4 eggs
2 tbs butter
vanilla

Put flour, sugar in saucepan & mix well with
half the milk
Beat egg yolks & add rest of milk
Mix with other ingredients
Add butter to the ingredients
Place on stove & stir well, when boiling stir
quickly.
Put in tart case.

MERINGUE TOPPING
Beat egg whites stiffly with 2-3 tbs sugar.
Pile onto the filling.
Place in oven for few mins. until meringue is
brown.

TOBLERONE MOUSSE

200 gr block Toblerone, 
3 eggs,
600 ml cream, 
extra chocolate or chocolate sprinkles for
decoration. 

Melt Toblerone in microwave or over double
saucepan. 
Beat the cream and leave aside. 
Separate eggs. 
Beat egg whites.  
Add yolks to melted chocolate.
Add egg whites to the mixture. 
Fold chocolate mixture into the cream. 
Decorate with grated chocolate or sprinkles. 

Napolitanke

250 gr unsalted butter
1 tin of condensed milk
4 Rows of 70% Cocoa Dark Cooking Chocolate.
(I use the Plaistowe brand.) 
180 gr of almond meal.                                               
Wafer sheets 
                   
Place the block of butter and condensed milk
and chocolate (in pieces) in a pot on very low
heat and continue stirring until melted together
and well combined and shiny. 
Take off the heat and cool slightly. 
Fold in almond meal. 
Let sit for a couple of minutes. 
Mixture will thicken slightly. 

Spread evenly between 4 wafer sheets one on
top of the other. 
Place last sheet on top and press firmly. 
Cover with foil. 
Place a heavy board or book on top to press
sheets firmly together. 
Refrigerate for at least 6 hours or overnight.
Cut into diamond shapes. 

MIRACLE MERINGUES  

1 egg white 
1 tsp vinegar 
1 cup sugar 
2 tsp boiling water 
1/4 tsp salt 
1 tsp baking powder 
thickened cream.

In medium basin place egg white, vinegar,
sugar, salt, and boiling water. 
Beat with electric beater until thick. 
Add baking powder and beat again.

Spoon a tsp. of mixture on a tray lined with
Glad Bake. 
Bake in preheated 110 deg oven for 1 to 1 & 1/2
hours. 
When cool, peel off Glad Bake tray and store
in air-tight glass jars. 
To serve -   Whip cream and sweeten with
caster sugar. Put a tsp. of cream on top of
meringues and decorate with sliced
strawberries.  YUM!!!

PASSIONFRUIT FLUMMERY  

1 tin full cream evaporated milk 
2 tsp gelatin dissolved in 1/2 cup hot water 
3/4 cup sugar 
8 to 10 passion fruit

Chill milk well 
Beat all ingredients together for 10 mins. until
well expanded  
Set in ‘frig
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MUM'S PAVLOVA RECIPE 
                    
This was my Mum's beautiful pavlova recipe. I still use her 1974 Kenwood mixer to beat my pavlova whites today
and it still works very well. As kids we would 'help' her by adding the sugar to the egg whites. The reward was
licking one of the beaters. We used to break up the peppermint crisp or flake to sprinkle over the whipped cream on
top, which is my sister's favourite topping! I like strawberries or any kind of berries. Some people serve it with
passionfruit over the cream or even kiwi fruit! This recipe will serve up to 12 people.

6 egg whites
12 oz castor sugar
1 rounded dsp of cornflour
1.5 tsp of vinegar
1 tsp vanilla
300 ml bottle of cream

Heat your oven to 150 degrees Celsius.
Allow the eggs to come to room temperature.
Cut baking paper to cover your metal 
tray where the pavlova is going to cook 

Beat the 6 egg whites until they are so stiff, that you can turn your bowl upside down and they won't
fall out. They will form peaks.
SLOWLY add the castor sugar, 1 tsp at a time initially, until at least half the sugar is left. 
Then you can add the rest of the sugar a little faster until it’s all mixed in. 
Fold in the cornflour, vinegar and vanilla (or very lightly beat them into the mixture)
Carefully scoop the stiff mixture onto the baking tray. 
Shape it into a round circle.
Bake in the oven at 150 degrees Celsius for 15 minutes and then turn it down to 120 degrees Celsius for
another 1 hour.
Turn off the oven.
Leave it cool in the oven for another 15 minutes.
Allow the pavlova to completely cool outside the oven.

Whip 1 bottle of 300 ml cream.
Cover the cool pavlova with the whipped cream and your favourite topping.
Favourite toppings may include: Strawberries or peppermint crisp or passionfruit . 

AMBROSIA SALAD  

2 eggs                                                                                    I large can of fruit salad ( Golden Circle) 
1 large can pineapple pieces                                              1 tin of mandarin segments 
1 cup of shredded coconut                                                2 cups marshmallows
2 tsp vinegar ( Red Wine Vinegar is nice)                       2 tsp. sugar, 300 ml cream

Beat eggs in a small saucepan until fluffy. Add the vinegar and sugar. Heat slowly and stir constantly
until the sauce thickens like a custard. Allow to cool. Beat the cream until thick. 
Drain all the fruit. Mix together with the coconut and cut up marsh mallows. Mix egg custard and
whipped cream together and fold in to the bowl of fruit. Make the salad a day ahead of serving. It keeps
well in the ‘frig. 
Traditionally it is served as a salad with the barbeque meat but can be as a sweet to follow the barbeque.

PINEAPPLE FLAN

Crumb 180 gr (6oz) sweet biscuits, (Spice the biscuit crumbs a little, if you wish)
Add 90 gr (3oz) melted butter and mix well, When smooth, press the mixture into a greased 23 cm (9")
pie plate and form your shell. Chill well,  As the shell chills combine 1 x 400 gr can of sweetened milk,
1 x 450g can of crushed pineapple (drained), 3/4 cup of lemon juice and a tsp of gelatine dissolved in 2
tbs of warm water.
Pour mixture into tart shell and refrigerate until set, After flan is set top with whipped cream (or
reduced cream)  Garnish with pineapple slices and mandarin pieces. Serve it chilled (serves 8) 
Best to leave it for 24 hours before serving.
NB 250 gr cream cheese can be added for a firmer filling 
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CHOCOLATE PAVLOVA  

6 egg whites, 3/4 lb. caster sugar, 2 tsp vinegar, 2 tsp corn flour, pinch baking powder,
1 tsp vanilla essence.

Beat egg whites until stiff. Add sugar in approx. 3 stages. Fold in sifted corn flour, baking powder,
vinegar, vanilla essence. Spoon on to baking paper in a flan tin. 
Bake in cool oven 100 deg. For 1 to 1½ hours.

Filling: 
180 gr dark cooking chocolate, canola oil, 6 egg yolks, 1/2 cup water, 1 oz sugar, 300 ml cream, 1/2 tsp
cinnamon.

Melt cooking chocolate in the microwave with oil. Blend eggs yolks, water, and sugar with chocolate
until a custard is made. Chill.
Beat the cream, sugar, cinnamon until thick and fold into the custard. 
Spread the filling over the cold pavlova. 
Decorate with grated peppermint chocolate and thickened cream. 

CHOCOLATE RUM (VANILLA) SLICE

Base;
250 gr chocolate ripple biscuits, 125 gr butter, 1 tsp cocoa.

Combine crushed biscuits, sifted cocoa, and melted butter. Press into a lamington sized tin.
Refrigerate to set.
Filling;
2 x 110 gr pkts. marshmallows., 1/3 cup milk, 125 gr dark chocolate (30 gr extra), vanilla essence,
(rum?), 3 tsp gelatin, 1 tsp. water, 3 cups cream- 600 ml (1 cup extra)

Put marshmallows, milk, chocolate, into top of double saucepan. (over hot water) Stir until melted.
Add vanilla. Cool. Sprinkle gelatin on cold water dissolved over hot water. Add to marshmallow
mixture. Fold in whipped cream. Pour filling over base. Spread extra cream over slice and grated
chocolate. 
Refrigerate. Can be served as a sweet. Freezes well.  

BAKED CHOCOLATE SOUFFLÉ  

2 tsp butter
3/4 cup sugar
1/2 tsp vanilla essence 
3 eggs 
2 tsp S R flour 
2 tsp cocoa
1 1/2 cups milk.

Cream butter and sugar. Beat in vanilla and
egg yolks until light and fluffy. 
Add the sifted flour and cocoa and fold
through. Add the milk and then fold in the
stiffly beaten egg whites. 
Turn into a greased butter dish. Bake, standing
in a pan of hot water, in a mod. oven for
approx. 30 mins.   

HAWAIIAN CREAM

2 & 1/2 cups crushed pineapple
14 marshmallows
6 glacé cherries
1/4 cup pineapple juice
1 cup whipped cream
coconut
chopped nuts

Drain canned pineapple.
Cut marshmallows into small pieces and
cherries into quarters.
Add to drained pineapple
Pour juice over mixture and let stand 2 hours
Fold in whipped cream and refrigerate until
very cold.
Serve in bowl, sprinkled with nuts and coconut
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APPLE SPONGE

My maternal grandmother, of Cornish and German extraction often presented this simple dessert. 
Other fruit such as hot stewed rhubarb, or stewed apricots can be used instead.
 
1 lb apples (500 gr approx.)                                                         1/4 cup sugar
2 tbs water                                                                                      3 cloves
1/3 cup castor sugar                                                                      2 oz. shortening (60gr)
1 cup SR  flour                                                                               1 egg
3 tbs milk 

Collect all ingredients.
Peel and slice apples. Place in saucepan with sugar, water and cloves. Stew until tender. 
Preheat oven to moderate temperature. Sift flour. Beat egg. Cream shortening and castor sugar.
Add egg gradually and mix well. Stir in flour and milk alternately. 
Place apples in pie or casserole dish.
Pour cake mixture over hot stewed apples.
Bake for 30 – 45 minutes.

Serve with custard sauce , cream or ice cream. 

LEMON DELICIOUS

3 eggs separated                       
1/2 cup castor sugar 
30 gr butter (melted)       
1 cup milk 
2 tsp grated lemon rind       
1/3 cup lemon juice 
1/4 cup SR flour,            
1/2cup castor sugar (extra)
 
Beat egg yolks & sugar in small bowl with electric beater until thick & creamy; transfer to large bowl.  
Stir in butter, milk, rind, juice & sifted flour.  Beat. 
Beat egg whites in dry small bowl with electric mixer until soft peaks form;  add extra sugar gradually,
beating until dissolved & until firm peaks form.  Fold into lemon mixture in 2 batches.
Pour mixture into lightly greased ovenproof dish (6 cup capacity), or 6 individual dishes (1 cup
capacity).  Place in baking dish with enough hot water to come halfway up side of dish, or dishes.
Bake in moderate oven 160’C about 50 minutes (about 30 min. for individual dishes) or until pudding
is set. 
 
Serves 6.  Recipe best made just before serving.  Delicious any time!!

DELICIOUS APPLE PUDDING 

4 cooking apples
1 oz (30 gr) plain flour
1 oz (30 gr) butter 
1/2 cup sugar
3/4 cup water

Peel and core apples.  Cut them into chunks –
about 1 or 2 cm square.  Place in a greased oven
proof dish.
Rub butter into flour, 
Add sugar and water, and stir until sugar has
dissolved.
Pour over apple.  Bake for 3/4 hour in a
moderate oven.
Serve with cream or ice-cream or custard, or all
three!

GOLDEN SYRUP DUMPLINGS

Dumplings

Combine:  1 cup SR flour
1 tbs butter
1 tbs sugar
1 beaten egg
Add enough milk to make a soft dough.

Sauce
1/2 cup brown sugar
1 tbs golden syrup
1 tbs butter
1 cup water

Place in large saucepan & bring to boil.  Drop
spoonfuls of dough into boiling syrup – cover &
Cook for 15 mins.  Serve with cream or ice cream. 
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BIB’S CHRISTMAS PUDDING

We believe this recipe originated from the family of Great Grandfather John Gardner who was the first selector
and settler at Beech Forest and built Ditchley Park Hotel.  My mother Bib cooked this pudding every Christmas
until her passing in 1998.
One action which provided much humour was, when preparing the brandy sauce, Bib would request a taste test
and then ignoring our response, she would claim it was not strong enough and always added more brandy!  Prior
to serving, the pudding would be brought to the table sprinkled with brandy and set alight. My wife has continued
the tradition and this pudding has become an important part of our family’s Christmas celebration.
  
            1/2 lb sultanas                     1 & 1/2 lb raisins        1/2 lb currants             1/2 lb mixed peel
            4 oz almonds                       1 tsp mixed spice       1 tsp nutmeg                1/2 lb plain flour
            1/2 lb brown sugar             1/2 lb butter                6 Eggs                           1/2 pint milk
            1/2 lb soft white breadcrumbs (1 day old)            6 tbs Brandy

Cut up fruit, add brandy and leave overnight.
Sift flour and spices. Rub in the butter.
Beat eggs. Add sugar and add flour mixture, 
then breadcrumbs and milk.
Mix in the fruit in large mixing bowl.
Grease the pudding basin with melted butter 
(generously), refrigerate then lightly grease again 
(gives a glossy look) Put greaseproof paper in 
bottom of pudding basin.
Put mixture in pudding basin, cover with brown 
paper and tie with string.
Boil 6 hours.
Boil a further 2 hours before serving with brandy sauce.

BRANDY SAUCE:
2/3 cup Water            1 rounded tbs sugar       1 rounded tbs cornflour     1 & 1/2  oz brandy (or more!)
Mix cornflour to smooth paste with a little water.  Add rest of water and sugar.  Stir over low heat until
cooked (stiff)  Add brandy – but do not boil.  Add a little treacle to colour. If too stiff, add a little boiling
water.

INDIVIDUAL  STICKY  DATE  PUDDINGS

270 gr pitted dates, chopped
1 tsp bicarbonate of soda
150 gr unsalted butter, chopped
185 gr S R flour 
265 gr firmly packed soft brown sugar 
2 eggs, lightly beaten
2 tbs golden syrup
185 ml cream

Preheat oven to moderate 185°C.  Grease 6 x 1 cup muffin holes *
Place the dates and 250 ml water in a saucepan, bring to the boil then remove from heat and stir in
bicarbonate of soda.   Add 60 gr of the butter and stir until melted. Sift the flour into a large bowl, add
125 gr of the sugar and stir. Make a well in the centre, add the date mixture and egg and stir until just
combined.  Spoon evenly into muffin pan and bake for 20 minutes or until a skewer comes out clean
when inserted in the centre.

To make the sauce, place golden syrup, cream, the remaining butter and sugar in a small saucepan and
stir over a low heat and simmer, stirring occasionally, for 2 minutes.
To serve, turn the cakes onto serving plates, pierce the cakes a few times with a skewer and drizzle with
the sauce.  Serve with ice cream if desired.   Enjoy!  

*I use smaller muffin pan, makes 12, these are plenty big enough, they freeze well - defrost and make extra sauce
when you want to use them
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STICKY DATE PUDDING       (Delicious!) 

300 gr dried dates, pitted                           450 ml water                           1 tsp bicarbonate of soda                
100 gr butter room temp.                           275 gr sugar                             1 tsp vanilla essence
3 large eggs                                                    275 gr SR flour, sifted
vanilla ice-cream, to serve
  
CARAMEL SAUCE - 160 gr brown sugar     250 gr cream   200 gr butter  

Preheat oven to 180’C Put dates & water in medium saucepan & bring to boil. Add bicarb soda &
cook, stirring, until dates are softened. Set aside to cool.
Put butter & sugar in medium bowl of electric mixer & beat until pale & fluffy. Beat in vanilla. Add
eggs, one at a time, beating well after each addition, until combined. Stir in flour, followed by cooled
date mixture.
Spoon mixture into ceramic baking dish 35x20 cm (or 10/12 large muffin tins). Bake for 35 minutes.
Meanwhile combine sauce ingredients in small saucepan. Bring to boil.
Remove from heat & set aside.
Remove pudding from oven & pour over 1/2 the sauce. Bake for further 20 min. Set aside for 5 min.
Serve pudding with remaining caramel sauce & ice-cream.

You can add 1 tsp cinnamon, nutmeg or cardamom to flour.

SERVES 10. PREP. TIME 10 min. COOKING TIME 55min.

SAGO PLUM PUDDING

Here is one of our favourite sweet recipes.
Note- If Sago is unavailable Lion Brand Tapioca Pearls give the same results.  

1 1/2 tsp butter
1 cup sugar
1 cup breadcrumbs 
1 cup milk
1 cup raisins 
4 tbs sago
3/4 tsp bi-carb soda
juice 1 small lemon

Soak sago overnight in milk

Soften butter and mix with sugar, add other ingredients and steam in buttered basin
2 & 1/2 hours.
Serve with custard or cream.

STICKY  DATE  PUDDING  WITH  CARAMEL  SAUCE

220 gr pitted dates,  250 ml water                                                 For the Caramel Sauce-
1 tsp bi-carb soda                                                                             200 gr brown sugar
100 gr butter                                                                                     200 gr thickened cream                                           
110 gr (1/2 cup caster sugar)                                                            2 tsp vanilla extract
50 gr (1/4 cup) brown sugar                                                            100 gr butter
2 eggs, 2 tsp vanilla extract                                                             pinch of salt
225 gr (1 1/2 cups) SR flour

Pre-heat oven to 180 deg Celsius (fan-forced). Grease the base and sides of a deep 23 cm baking dish.
Place dates, boiling water and bi-carbonate soda into a food processor (or Thermomix) and leave for
5 minutes.
Add the butter, caster sugar and brown sugar and process for 20 seconds or until smooth.
Scrape down the sides of the food processor and repeat for a further 10 seconds.
Add the eggs, vanilla extract and SR flour to the food processor and mix for 10-15 seconds. 
Scrape and repeat for a further 5 seconds.
Pour into the prepared baking dish and cook for 35-40 minutes or until the mixture springs back
when touched in the centre
To make the caramel sauce, place the brown sugar, thickened cream, vanilla extract, butter and salt
into a saucepan. Bring to the boil over medium heat and then reduce to a simmer for 2 minutes.
Cut slices of the sticky date pudding and serve with a generous drizzle of caramel sauce and a scoop
of ice-cream.

21.



MUM'S 2, 4, 6, 8, PATTY Cakes            

Many happy hours were spent with children and then grandchildren lined up on chairs making these cakes.

2 eggs
4 oz butter
6 oz castor sugar
8 oz SR flour
6 tbs milk
 
Cream butter and sugar, add eggs one at a time, 
then flour and milk. Beat together
and drop into patty papers or greased 
tins and bake in hot oven for 10-12 mins.

SMALL CAKES 

When Gran & Pop retired from the farm and came to
Belmont to live Pop would make these delicious little
cakes for our girls for after school.

2 ozs butter
3 ozs sugar
1 egg
6 ozs SR flour
1/2 cup milk
2 ozs sultanas
Vanilla essence

Cream butter, sugar and beaten egg, mix well.
Add sifted flour, then milk.
Put 1 tblsp into patty papers
Bake in hot oven 10 mins.
Excellent for hungry little mouths after school.

JELLY CAKES       (Makes 24 patty cakes.)

60 gr butter
1/2 cup sugar
2 eggs
1 & 1/2 cups SR flour
1/2 cup milk
1 packet jelly crystals
coconut to coat cakes
whipped cream
 
Cream butter and sugar.  Add half of jelly
crystals; all of eggs, flour and milk.
Beat after each added ingredient.  Spoon
mixture into patty pans.
Bake at 180ºF for 20 minutes.  While cakes are
cooking, make up the remainder of the jelly
crystals.  When the cakes are cool, and the jelly
is not quite set, dip the cakes into the jelly and
roll in coconut.  When jelly is set, cut 1cm off
the top of the cake, top cake with whipped
cream and place the 1 cm piece on top.  

HONEY CAKES

3 oz butter                                             
2 tbs honey
3 oz sugar                                              
7 oz SR flour
2 eggs                                                      
1/2 tsp bi-carb soda
2 level tsp ginger

Cream butter and sugar, add eggs one at a time
then honey. Sift flour soda and ginger.
Stir into mixture.

1 dsp of mixture in each well greased patty tins,
bake in moderate oven for approx. 15 minutes.
When cooled fill with whipped cream, dust
with icing sugar.

Apple Cake

6 - 8 stewed apples, 1 cup sugar, 125 gr butter, 1 & 1/2 cups plain flour, 1 & 1/2 cups SR flour,
1 dsp of mixed spice, cinnamon & ginger, 2 eggs, pinch salt.

Cream butter & sugar, add eggs & dry ingredients to make a soft mixture.  Cut into four & roll each 
 into rounds. Put one round into each of the two x 8” cake tins, pushing to sides with fingertips.     
Place half of stewed apple on each, then top each cake with the other two rounds.  
Cook in mod. Oven 30 - 40 mins.
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JULIA'S  CUP  CAKES   -   VEGAN

200 gr vegan coconut yoghurt
100 gr vegetable oil
200 gr plain flour
4 tsp baking powder
120 gr shredded carrot
1 tsp cinnamon, pinch of salt

Mix all together (If dough is too thick adjust
with oil or soy milk)
Bake in patty cake tin at 180 deg C for 45 mins
(time depends on oven-don't let get too dark)

Icing Drizzle - Juice of 1 lemon & 1 cup icing
sugar. Mix together and drizzle over cakes
when cool. Yummy!



AUNT PEGGY'S POWDER PUFFS

This recipe had instructions to "take the phone off the hook before starting."
Today that also means, "ignore your mobile."

75 gr plain flour                                                      4 free range eggs (or 3 if large) separated    
75 gr cornflour                                                        3/4 cup caster sugar
3/4 tsp cream of tartar                                           firmly whipped cream
1/2 tsp bicarbonate of soda                                   icing sugar

Preheat oven to 210 C. Line baking trays with baking paper. 
Adjust oven shelves to accommodate if necessary.

Sift dry ingredients, except sugar, 3 times. 
Beat egg whites to soft peaks, then gradually beat in sugar until mixture forms a glossy, stiff
meringue. 
Add yolks one at a time. Sift dry ingredients over mixture, then fold in gently and thoroughly. 
Do not stir mixture after this point. It should be firm and when spooned onto trays should not flatten
or run. 
Quickly spoon heaped tsp of mixture onto prepared trays, allowing for spreading. 
Cook for 5-7 minutes until "sponge coloured." 
Rest cakes on trays for 1 minute, then use a spatula to slip them onto a wire rack. 
When cakes are completely cold, store in pairs in an airtight tin for at least 3 hours. 
Fill each pair with cream 3 hours before serving. 
They will take about 30 minutes to soften. 
Sprinkle with icing sugar before serving.

MARBLE  CAKE

185 gr SR Flour                  4 tbs milk
125 gr butter                       cochineal
125 gr sugar                         1 tsp cocoa
1 tsp vanilla                         1 tsp boiling water
2 eggs

Cream butter & sugar then add vanilla.  Add eggs one by one.  Beat in well.
Add flour & milk & mix together. 
Divide mixture into 3 bowls.  Leave one cream, color one pink & one brown with a tsp of cocoa
mixed with 1 tsp of boiling water. 
Take a tbs from each basin alternately & place in greased 20 cm pan (small piece greased paper in
bottom). 
Bake in moderate oven 180’C 30 –40 minutes.  
When cool ice.  May be frozen.
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UNUSUAL  YUMMY  ORANGE  CAKE

2 oranges - skin and all
2 cups SR flour
2 eggs
150 gr butter-softened
1 cup sugar

Blend all ingredients, except flour, together in
blender. 
Then add to flour & bake at 180 deg C (or 160
deg C fan forced) for 45-55 mins.
While still warm, top with heated apricot jam
(or try marmalade)....ENJOY

Note A ring or baba tin looks good and usually
only takes 40-45 mins



GRAN BAKER'S SPICED APPLE CAKE  

Filling Ingredients - 5-6 Granny Smith apples, 1/2 cup sultanas, 1 tsp mixed spice                
                                                                                                                                                                  Pastry Ingredients - 125 gr butter,  1/2 cup sugar, 1 egg, 1 cup SR flour, 1 cup plain flour

Filling: Core, peel and cut up apples, Gently stew to soften but retain shape, add sultanas and spice.
              Set aside to cool
Pastry:
Cut up butter, add 1/2 cup sugar, gently melt and mix together, beat in egg, add flours.
Mould to form a ball of dough, divide in half, roll out the bottom half and put onto a pie plate.
Add apple mix, roll the rest and put on top, pinch edges together, prick the top with a fork.
Cook at 180 deg for approx. 30 mins. Sprinkle top with castor sugar

CARROT CAKE

2 cups plain flour (1 ordinary, 1 wholemeal)
1 tsp carb soda
1 tsp baking powder
1 tsp cinnamon
Salt?
1 & 1/2 cups of sugar 
1 &1/4 cups of cooking oil (I use Canola)
4 eggs 
3 cups grated carrot

Mix dry ingredients. Beat in oil, then eggs (one
at a time)
Mix in carrot 
Mix all ingredients well.

Bake in large tin in a mod. / slow oven (170 deg.)
for 1 – 1 and 1/4 hrs.

ICING:  4 oz cream cheese, 1 cup of icing sugar, 
1 and 1/2 oz melted butter, 1/2 cup coconut, 1 tsp
vanilla essence.
Blend all ingredients well and ice cake. 

AUNTIE JEAN'S FAVOURITE APPLE CAKE

Stew and cool 3-4 granny smith apples
5 heaped tbs SR flour
5 heaped tbs cornflour
3 heaped tbs sugar
1 good tsp cinnamon
1 tsp allspice

Put all above through sifter
Rub in 1/4 pound butter
Add a little milk to make into firm dough
Halve dough 
Place one half of dough into an 8 inch square tin
Add stewed apple 
Top with the other half of dough
Bake at 350 deg for 45-50 mins

SULTANA CAKE  (Mrs Hardy’s Recipe)

Boil 3/4 pound of sultanas in 3/4 cup of water
and let cool.
Cream 1/2 lb butter, 1/2 lb sugar
Add 1 tbs corn flour dissolved in 1/2 cup water.
Add 3 eggs 
Add 10 ozs plain flour that has been sifted with 
1 tsp baking powder
Add 1 tsp vanilla or lemon essence and cold
sultanas.
Cook for 2 hours in moderate oven

DORSET APPLE CAKE

8 oz SR flour
4 oz sugar
4 oz butter
(1/4 pint) of milk
1 egg
1 tsp of cinnamon
3/4 lb of apples

Cream butter and sugar, beat egg and add with
milk.
Peel and core apples, slice thinly and add to
mixture.
Lastly add sifted flour and cinnamon
Spread into a well greased cake tin - a shallow
tin is most suitable
Bake in a moderate oven for 3/4 hour
Sprinkle with castor sugar and serve hot or
cold.  Delicious

SULTANA CAKE

6 ozs butter                          6 ozs sugar
3 eggs                                    12 ozs SR flour
8 ozs sultanas                       3 tbs milk

Cream butter and sugar add eggs and mix well
then add sifted flour, sultanas,  lastly milk.
Bake in moderate 180 C oven 30-40 mins in 8
inch tin
For Cherry cake add 2 ozs  of chopped  cherries
For Ginger cake add 2 ozs of chopped ginger
and a level tsp of ground ginger

QUICK AND EASY MOCHA FRUIT CAKE

1 kg dried fruit mix      2 cups strong coffee
150 gr fruit and nut chocolate roughly chopped,            
2 cups SR flour

Soak fruit in coffee overnight
Next day pre-heat oven to 180 deg C
Grease 20x20 baking pan, spray and line with
baking paper.  Mix together the fruit mix,
chopped chocolate and flour. Spoon into
prepared tin and bake half hour to 1 hour until
cooked.  (Note half mix baked in loaf tin took
55 min to bake)
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NANA TAYLOR'S CHRISTMAS CAKE

My Nana Taylor was born in Amherst, Central Victoria in 1872.  She married Edward and lived in nearby Talbot
raising three children, the middle child was my mother.
In 1925 the family moved to Geelong as Amherst and Talbot, like many gold mining towns had dwindled in size
when gold ran out. Amherst, in gold rush times, boasted many substantial buildings, including a large hospital.
Today, there is only one building left, plus the cemetery. Talbot is full of history and has experienced a revival due
to the popular monthly Farmers’ Market, and the opportunity to live an “alternate lifestyle” only minutes away
from Maryborough. 
This recipe has been handed down through at least three generations of my family. I have used the weights and
measures as listed in the original recipe.

                        3/4 lb butter            3/4 lb white sugar            6 eggs             1/2 to 1 lb currants
                        1/2 lb sultanas         1/2 pkt mixed fruit          3/4 cup walnuts (optional)        
                        glazed cherries (cut into 1/4 ‘s)                        2 tbs brandy (or fresh orange juice)
                        1 lb plain flour                                                    1 tsp carb soda or baking soda
                        1/4 lb SR flour                                                    1 tsp mixed spice 1/2 tsp salt

Soak fruit in brandy or orange juice overnight.
Line two tins with greased brown paper – sides and bottom.
Mix together butter, eggs & fruit, lastly adding flour, baking soda, spice & salt.
Pre-heat oven for 20 minutes at 425 degrees.  Lower to 250 degrees when placing cakes in oven, using
bottom shelf.

Cook for approx. 1 & 3/4 hours.  Put on paper lids and cook for another 1 hour.

OUR FAMILY’S BOILED FRUIT CAKE

It has to be cooked in a Sunbeam frypan with a metal lid. This makes it deliciously moist with a soft
top.

I standard packet of mixed fruit (375 gr)
1 cup water
125 gr of butter
I cup sugar (dark is best)
1 tsp bicarb soda
2 eggs
1 cup SR flour
1 cup plain flour
1/2 tsp mixed spice
1/4 tsp nutmeg

1. Add the butter, sugar, water and fruit to a large pot. Bring to a simmer, stirring until the sugar is
dissolved. Let simmer for five minutes. Cool for five minutes.
2. Sift the flours and spices together.
3. Get the frypan ready. You will need a cooking trivet to rest the tin on. We used to use pennies, four
piles of three each. Preheat the frypan to the recommended heat for cake baking. On our old one, that
was the top temperature but see what your handbook says.
3. Stir in the bicarbonate of soda, then the eggs, flours and spices. 
4. Pour mixture into a greased and floured cake tin.
5. Carefully place on the trivet or coins. Make sure the lid fits securely and check it after 45 minutes. It
will probably take an hour. Check with a skewer. It will have a softer top than if cooked in an oven.
When cooked, allow to rest for fifteen minutes before turning on to a cooling rack. Let it cool
completely before cutting it.

Additions – a small tin of crushed pineapple, a packet of sliced glacé cherries, sliced preserved ginger or
chopped almonds all work well.
It can also work well as a dessert with slices covered in hot custard

25.

  The most indispensable ingredient of all good home
cooking: love for those you are cooking for. Sophia Loren



LIGHT POUND FRUIT CAKE

(1st Prize Clear Lake 1955)

1 lb butter              1 lb mixed fruit
1 lb sugar               1/2 lb mixed peel
1 1/4 lbs flour        9 eggs
1 lemon juiced

Mix fruit and peel, add juice of lemon and let
stand overnight.
Cream butter, add sugar and mix well.
Add eggs one at a time, then flour mixed with
dried fruit.
Cook in a moderate oven - 7 hours in wood
stove or 1&1/2 - 2 hrs in electric oven
To improve flavour put chopped almonds on
top of mixture before cooking

DARK FRUIT CAKE

1 lb butter                         2 ozs citron peel
1 lb sugar                          2 tbs orange marmalade
1 lb plain flour                 grated rind of 1 orange
1/4 lb SR flour                                                   
grated rind &  juice of 1 lemon
1 & 1/2 lb sultanas              8 eggs
1 lb currants                        pinch salt
1/2 lb seeded raisins          3 tsp mixed spice
1/4 lb glacé cherries           2 tbs treacle
6 ozs almonds                     1/2 cup brandy

PREPARE: fruit, almonds, citron peel, grated
orange and lemon rind.
Pour over lemon juice and brandy, cover and let
stand over night.
Cream butter and sugar, add eggs one at a time
using a little of the weighed and sifted flour if
necessary to prevent curdling.
Add marmalade and treacle and lastly fruit
mixed with flour, salt and spices.

Bake in slow oven after 1st hour for 5 to 6 hours.

SAVOURY SCONES

2 cups SR flour, 1 teaspoon salt, 55 grams
butter, 1 small onion  grated, 1 cup grated tasty
cheese, chopped parsley , pinch cayenne
pepper, 1 medium size carrot grated, 1 beaten
egg, added to enough milk to make up to 1
cup.

Rub butter into  sifted flour, salt and cayenne
pepper.   Mix in other ingredients, finally add
beaten egg and milk to make a sticky
consistency. 

Place in dessertspoons on a well greased scone
tray.

Bake at 220c  for  approx. 10 mins.    

C.W.A. SCONES

(Recipe used at Melbourne Show)

750 gr (6 cup) SR flour, 1 tsp salt,  250 ml 
(1 cup) cream, 500 ml approx. (2 cup) milk.

Sift flour and salt well. Use sufficient milk to
make a firm but not dry mixture (just enough
milk to make a dough easy to handle without too
much extra flour on the board )

Roll one way lightly; cut and place scone shapes
on a cold tray and bake in a hot oven for 8 to 10
minutes.  Brush tops with melted butter.

Hot oven    220c or 430f.  Makes 3 doz.

FAMOUS SCONES
 
2 cups SR flour        1/4 tsp salt       3 tsp icing sugar       1 & 1/2 tbs butter or margarine
3/4 cup milk

Pre-heat oven 250C (475F) gas or electric
Sift flour, salt and icing sugar into a bowl
Rub in shortening with fingertips until mixture resembles fine breadcrumbs
Mix lightly to a soft dough with milk & knead gently on floured surface. Pat dough to 2 cm thick (3/4”) 
Using a scone cutter or sharp knife cut into desired shapes
Sift a little flour over tops of scones and place onto a greased tray
Bake for 12-15 mins

Variations:

Fruit scones : Add 1/2 cup mixed fruit to sifted dry ingredients
Wholemeal Scones : Replace 1 cup flour with 1 cup wholemeal SR flour
Cheese Topped Scones : Omit icing sugar, prepare scones as directed, brush tops with milk and
sprinkle with grated tasty cheese. Dust with paprika
Gherkin and Ham Scones : Omit icing sugar and add 2 tbs each of finely chopped ham and gherkins.
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APPLE SCONES

1 medium cooking apple
225 gr SR flour
1/2 tsp salt
1 tsp baking powder
60 gr butter/margarine
60  gr castor sugar
150 mls. milk 
brown sugar for topping 

Peel, core, and finely chop apple.  Sift together
flour, salt and baking powder.  Rub in the butter,
then add castor sugar and chopped apple.  
Mix to a soft, but not sticky dough with milk.

Roll out on a floured board to create a round
which is 2 cm. thick. 
Mark into 8 wedges and transfer onto a greased
baking tray.  Brush the top with milk and sprinkle
with brown sugar.
 
Bake in a hot oven (200°) for 20 – 25 minutes.  
Slice and serve warm spread with butter.  

ORANGE SCONES.

1 & 1/2 tsp grated orange rind
30 gr margarine
1/4 cup sugar
1 egg
2 cups SR flour
Pinch  salt
1/2 cup orange juice
1/2 cup milk 

Soften margarine, add orange rind and beat in the
sugar until combined.  Add egg and beat well.  Sift
together flour and salt, add the egg mixture,
orange juice and milk, mix to a soft dough.

Knead mixture a little on a lightly floured surface.  
Pat out to approximately 2cm thick and cut into
rounds.  Arrange on a lightly greased oven tray,
brush tops lightly with milk and bake in a hot
oven (200 °C) for about 12 minutes.

Slice and serve warm spread with butter.  

PUMPKIN SCONES

2 & 1/2 cups SR flour
1/2 cup powdered milk
45 gr butter or cream
1 cup mashed cooked pumpkin
1/4 cup sultanas
1/3 cup water

Sift flour add powdered milk
Rub in butter

Add pumpkin, sultanas, water, and cream if
used 
Mix and knead as ordinary scones

Cut and place close together on greased tray
Cook in hot oven 12-15 minutes

Makes 12 Serve spread with butter.

EASY SCONES  (Excellent)

2 cups SR flour      200 ml cream    
1 egg (lightly beaten with fork)
100 ml milk

Mix altogether in a large bowl

Sprinkle plain flour on work bench. Dump scone
mixture on flour. Knead lightly.

With floured wooden roller, roll out mixture
lightly.

Using cutter, dipped in plain flour, cut out scones
and place onto tray (spray greased). Roll scraps
lightly together and cut.

Bake in very hot oven 240C - 250C  10 - 15 mins.       

EASY SCONES  (Excellent)

3 cups SR Flour  1 cup Cream  1 cup Lemonade
Pinch Salt

Mix together lightly, kneading until smooth.
Cut into shapes. Brush with a little milk.

Place in a hot oven 220C - 250C  8 - 10 mins.

PIKELETS

Always a favourite when our families got together
and there were many young mouths to feed. 

1/2 cup SR flour
3 tbs sugar (opt)
3 – 5 tbs milk
1 egg

Mix and stand for 1 hour.
Cook in frypan, first wiping pan with oil.
Can add mashed banana, finely sliced apple,
sultanas etc deleting sugar.
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SPONGE

4 eggs   1/4 cup sugar   3/4 cup cornflour
1 tbs custard powder 1/2 tsp bi-carb soda  
1 tsp cream of tartar 

Separate whites of eggs, add salt and beat until
stiff.   Add sugar then yolks beaten, then fold  in
sifted custard powder, cornflour and self raising
sifted at least twice.  When put in tin drop 3
times – this takes out air bubbles. 
 
Preheat oven – cook at 375F for 25 to 30
minutes

GINGER FLUFF

4 eggs,   3/4 cup castor sugar,  1 dsp golden syrup.
 
Place egg whites into warm dry bowl with pinch
of salt in bottom!  Beat egg whites until thick then
add egg yolks.  Beat some more before adding
sugar slowly.
Add Golden Syrup & beat some more.
 
SIFT TWICE:  1/2 tsp bi-carb of soda,  1 tsp cocoa, 
1 tsp ginger,   1 tsp cream of tartar,    
1 tsp cinnamon,    1/2 cup cornflour  
2 dsp Plain Flour.

Fold flour into creamy  mixture. 
Pour into 2 x 20cm greased tins. 
Bake at 180’C for about 20 minutes.
 
Sponge may be halved to make 2 decorated cakes. 
May be frozen decorated with whipped cream &
iced, using more milk than water.

SPONGE

4 eggs (700 gr or 800 gr) separated.
SIFT TWICE:
3/4 cup cornflour
1 tbs custard powder
1 tsp cream of tartar        
1/2 tsp bi-carb soda.
 
Warm dry bowl & put pinch of salt in bottom. 
Beat egg whites in warm bowl. 
Add 3/4 cup castor sugar slowly whilst  beating. 
Add egg yolks & beat until mixed.
Fold in sifted ingredients on lowest speed.
 
Pour into 2 greased 20cm sponge tins OR 1 large
OR 1 large & 1 small recessed tin (may place
small piece of greased paper in middle of pan). 
 
Bake in moderately hot oven 180 - 200’C for 20
min. 
 
Press lightly on top of sponge to see if cooked
(should stay up).  If necessary slide a knife
around edge of tin before tipping onto cooling
tray.
 
When cool slit & fill with whipped cream (1 Tbs
icing sugar & 1/2 tsp vanilla).  Bottom layer
could be spread with raspberry jam first. 
Ice with icing made with milk & a little soft
marg, if freezing decorated.

THREE MINUTE SPONGE

1 cup plain flour
1 cup castor sugar
3 eggs
3 tbs melted butter or margarine
3 tbs milk

Beat altogether for 3 minutes
Sprinkle on top 1 teaspoon cream of tartar and
1/2 tsp carb soda
Mix again
Cook in moderate oven for 20-30 minutes
Can make double mixture and put in 12” square
tin and cook a little longer

Ideal mixture to leave for a day and then cut up
for lamingtons, jelly cakes and trifle.

TWO STEP SPONGE

4 eggs
3/4 cup caster sugar
1/2 cup corn flour
1/2 cup custard powder
1 tsp cream of tartar
1/2 teaspoon bi-carb soda

Beat the eggs and sugar on high for 12 minutes.
(Do not separate egg yolks from whites)
Sift dry ingredients 3 times and fold into mixture
Fill into 2 greased (bottom lined) sponge tins
 
Bake at 180 deg for 15-22 minutes

GRAN’S GINGER SPONGE SANDWICH (CAKE)

1 & 1/2 cups flour, 1 tsp ground ginger,  1 & 1/2 tsp   
mixed spice
1 small sugar, 3 oz butter, 1 teaspoon bi-carb soda,
pinch salt, 2 eggs, 1/2 cup golden syrup, 1/2 cup
milk.

Sift flour, bi-carb soda, spice & ginger
Cream butter & sugar, beat then add eggs, then
add syrup, milk & sifted flour etc.

Bake in tins - moderate oven for 20 minutes.

Ice with chocolate icing. Can use single or double
Join together with butter icing (vanilla)
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APPLE SLICE

1 pkt plain cake mix (butter or vanilla) about 470
gr
1 cup coconut
125 gr butter (melted)
1 (400 gr) tin pie apple.
1 carton light sour cream (300ml)
cinnamon powder. 

Mix together cake mix, coconut & butter.
Spread into slice tin.
Bake in moderate oven for 10 minutes.
Leave stand for a couple of minutes.
Spread tin of pie apple on top of base then
spread sour cream.

Bake for further 10 min. moderate oven.
Remove and dust top with cinnamon.
 
Serve as either a dessert or as a slice, will freeze.

CHOC PEPPERMINT SLICE

My mother-in-law’s recipe that is wonderful for
catering functions

1 pkt marie biscuits   
1 cup coconut
1 tbs cocoa
1/2 can condensed milk
125 gr butter

Crush biscuits, add coconut and cocoa, stir
together.  Melt butter and condensed milk over
gentle heat and stir till blended.  Add to dry
ingredients.  Press into greased tin, refrigerate.

Filling:  1 & 1/2 cups icing sugar, 6o gm butter 
Peppermint essence,  green colouring,
Melt butter, add essence and colouring.  Stir into
icing sugar.  Spread in thin layer over biscuit
base. Refrigerate

Icing: 160 gr dark chocolate, 30 gr copha

Melt copha, add chocolate and stir till dissolved
over gentle heat.  Pour over peppermint icing.

(Original recipe used chocolate icing: 1 & 1/2 cups
icing sugar, 1 heaped tbs cocoa, butter & hot water.)

PEPPERMINT SLICE

1 pkt Marie biscuits crushed, 1 pkt glacé
cherries roughly chopped, 1 large block 
(200 gr) peppermint cream choc. chopped, 
90 gr melted butter, 1/2 can condensed milk.

Mix all together and put in slice tin 7” x 11”
 
Top with 100 gr block of choc. Melted with 
60 gr copha.  

This has no coconut added which is good for some
people.

LEMON BLOSSOM SLICE

180 gr butter, 250 gr plain flour, 60 gr icing sugar, 
60 gr custard powder.

Cream butter & icing sugar, add flour & custard
powder. Put into slice tin & bake 15 mins in mod.
oven.
Filling:- 1 can condensed milk, eggs separated,
1/2 cup lemon juice.  
Combine lemon juice, condensed milk & egg
yolks together, place on cooked base.

Topping:- egg whites, 60 gr castor sugar, 1/2 cup
shredded coconut.
Beat egg whites till stiff,  add sugar & fold in
coconut. Place on top of filling & cook another 15
mins on medium - low heat.

CHOCOLATE CHEESECAKE SLICE

250 gr pkt chocolate biscuits crushed, 
90 gr butter, melted.
Mix butter & biscuit crumbs in a bowl until
combined.  Press firmly into a foil lined slab
tin & refrigerate.

Filling:- 250 gr Phil. cream cheese, 
1 can condensed milk, 1/3 cup lemon juice,
3 tsp gelatine, 2 tbs hot water, 1/2 cup cream,
whipped, 125 gr dark melts, melted & cooled.  

Beat cream cheese, gradually add condensed
milk beating constantly.  Beat in lemon juice
until thick.  Whisk gelatine into water with a
fork until dissolved.  Allow to cool slightly.
Beat gelatine mixture into cream cheese.  Fold
in cream.  Pour over prepared base. Pour
melted Melts evenly over filling using the
point of a knife to swirl Melts through the
filling.
  
Refrigerate until firm.  
Cut into squares to serve.  Store in fridge.

CHOCOLATE CREAM SLICE

125 gr margarine    250 gr SR Flour  1 egg
125 gr sugar             vanilla                

Cream margarine and sugar, add egg and vanilla,
then sifted flour. Press into oven tray and bake in
a moderate oven for 6 minutes. Whilst still hot,
spread with topping and allow to cool.  Cut into
fingers.

Topping;  Melt 30 gr margarine and add 1/2 tin
condensed milk.  Warm slightly.  Then add 1 cup
sifted icing sugar, 1 cup coconut & 2 tbs cocoa.

29.



APPLE SLICE

2 cups SR flour, 1 cup sugar, 1 beaten egg, 
115 gr melted butter, 3 Granny Smith apples
peeled and finely chopped.  Mix altogether.
 
Place in well greased ovenproof dish, sprinkle
some caster sugar and cinnamon on top 
Bake at 180c for 40 mins.

COCONUT SQUARES 

Growing up with a wood stove in the kitchen that
heated all our hot water meant it was great for baking.
Here is one of Mum’s recipes we enjoyed eating.

Makes 24 x 3cm squares.

1 cup SR flour
1 cup desiccated coconut
½ cup brown sugar
115gr melted margarine

Chocolate icing if desired. Sift flour into a basin,
then mix in sugar and coconut.  Add the
margarine and mix well.  Press into a lightly
greased lamington tin (18cm x 28cm).

Bake in a moderate oven (180ºC) for 20 minutes.
Cut into squares while still warm.  If desired, top
with chocolate icing.  

FRUIT SLICE
 
Growing up with a wood stove in the kitchen that
heated all our hot water meant it was great for
baking. Here is one of Mum’s recipes we enjoyed
eating.
    
Makes 18.
  
1 cup raw sugar
1 cup mixed fruit
1 cup SR flour
1 cup desiccated coconut
6 dried apricots, cut up
3/4 - 1 cup milk
 
Mix all ingredients together until well mixed.

Grease and line a lamington tin, then lightly
press the mixture into the tine.

Bake at 170ºC for 45 minutes.  Allow to cool
before cutting into slices, as the mixture can
be sticky.  

SULTANA SLICE

1 cup sultanas  125 gr butter or marg,  1 cup water 
180 gr sugar     220 gr plain flour,        1 beaten egg     
1 tsp each of bi-carb soda, ginger, cinnamon,
nutmeg,  allspice and ground cloves.

Bring sultanas, butter, sugar and water to the boil.  
Let cool until tepid. Add sifted dry ingredients
and beaten egg.  Mix well and spread into greased
30 cm x  25 cm slice tin and bake 20-30 minutes
in a moderate oven. 
 
Cool and ice with lemon icing and sprinkle with
coconut.

DATE AND GINGER  SLICE

Melt 125 gr butter in saucepan over low heat.
Stir in 155 gr chopped dates,  1/2 cup sugar,  &
60 gr preserved ginger until dates are soft.

Remove from heat & stir in 3 cups rice
bubbles or crushed cornflakes.  Mix well.
Press mixture into greased slice pan 28 cm x
18 cm.

Topping:  Melt 125 gr cooking chocolate or
dark Choc Bits & 30 gr copha in a double
saucepan (if you don’t have one, use a bowl
sitting in a pan of simmering hot water).  Mix
well, & spread on slice.

Alternatively, the topping may be made with 1
cup drinking chocolate added to 125g melted
copha.

CREAMY COCONUT WHITE CHRISTMAS 

3 cups coconut,  1 & 1/2 cups sultanas 
1 cup Sunshine Instant Full Cream Milk Powder      
1/2 cup chopped red glacé cherries 
1/2 cup chopped green glacé cherries 
1/4 cup chopped glacé ginger 
3/4 cup sweetened condensed milk 
185 gr copha, melted
 
Combine all ingredients, and mix well.  Press
into foil lined 18 cm x 28 cm lamington pan.
Refrigerate until set.  Slice.

RUSSIAN SQUARES

5 tbs butter, 1 cup sugar, 1 tbs golden syrup.
Melt above ingredients and allow to cool.

Add - 1 beaten egg, 2 cups flour, 1 cup sultanas, 
 1 tsp baking powder, vanilla & pinch salt.

Mix well & bake in a flat tin for 25 minutes in a
moderate oven.

AMERICAN FRUIT SLICE

1 cup sugar, 1/4 lb butter, pinch salt.
1 cup SR flour, 1 cup plain flour. 
Rub butter into flour & sugar.

Place 1/2 mixture into greased tray (8 x 10)

Add to other half - 1 cup milk with 1/2 tsp bi-carb.
Add 1 egg, 1 & 1/2 cups mixed fruit (can use 1/2
cup cherries instead of 1/2 cup of mixed fruit) 
 (Makes a nice Christmas Slice)

Pour over base.
Bake for 30 minutes in moderate oven.
Can ice with lemon icing if desired.

30.



CHOCOLATE APRICOT SLICE     Gluten Free

250 - 300 gr dark cooking chocolate (I use Nestles Dark Choc. Melts), 1 tsp canola oil, 2 cups coconut, 
(1 each of fine and shredded), 1 cup caster sugar, 3 eggs, 200 gr dried diced apricot pieces.

Melt the chocolate and oil in microwave oven for approx. 2 mins (check - so as not to burn.) Mix until
smooth and then spread over a Glad Bake lined (11 x7 inch) slice tin.  Refrigerate to set while making the
topping. Combine coconut, caster sugar, eggs, and apricots. Mix well. 
Spread over the choc. base and bake in 180 deg. oven for 25 – 30 mins. 

Cool before cutting. The slice keeps well – can be frozen. 

APPLE SLICE  

Filling: 8 apples, 8 tsp. sugar, 8 tsp. water.
Pastry: 6 oz. butter, 6oz. sugar, 1 egg + yolk of an egg,  8 oz. plain flour,  4 oz. SR flour, 1/2 tsp. vanilla
essence.

Cook apple until soft and place in ‘frig. to cool. 

Beat butter, sugar, add egg yolk. Add sifted dry ingredients and mix together. Turn on to a floured board
and knead. Divide (with one a little larger) and place in ‘frig for a short time.  Remove and roll out the
smaller pastry on to a greased tin (approx.12 x 8 inches). Spread the cold apple on to the pastry base. Roll
out the larger pastry to the size of the tin and cover the apple. (I find it easier to cut the rolled pastry in
1/2 to cover the apple) Glaze with egg and sprinkle with cinnamon sugar. 

Bake in a mod. oven (180 deg.) for 20 to 30 mins. (Keeps well in ‘frig.) 

CHOCOLATE BROWNIES  

150 gr butter, 300 gr dark chocolate, 300 gr brown sugar, 3 eggs,  3/4 cup SR flour, 2 tsp vanilla, 
3/4 cup choc bits, 1/2 cup sour cream and 3/4 cup macadamia nuts (if desired)

Melt butter in a medium saucepan. Add chocolate- stir over low heat, without boiling, until mixture is
smooth. Remove from heat and stir in sugar. Transfer mixture to a large bowl and cool until just warm.
Stir in eggs one at a time, then stir in vanilla essence, flour, choc. bits., sour cream and nuts (if using)
  
Spread mixture into a baking paper lined tin (12 x 8 inches) Bake in mod. 180 deg. oven approx. 30 mins.    
(Test middle of slice).    When cold, dust with sifted icing sugar.

PEPPERMINT CRISP SLICE

3 Peppermint Crisps (or more) crushed or grated
1 tin sweetened condensed milk
1 pkt Marie biscuits crushed
200 gr chocolate
25 gr copha

Mix Peppermint Crisps, sweetened condensed
milk and crushed biscuits together 
Press into slice tin or Tupperware container
Heat 200 gr chocolate with 25 gr copha and spread
over top
When set cut into pieces

APRICOT SLICE

4 ozs butter,   1 cup sugar,     1 cup plain flour
pinch salt,       1 tsp vanilla,    2 eggs
1/2 cup milk,  1 cup chopped dried apricots
3/4 cup coconut

Soak apricots in milk
Cream butter and sugar, add eggs, add flour,
coconut, milk and apricots

Bake in moderate oven 25-30 minutes
Ice with lemon icing
Cut into pieces when cold.

LEMON SLICE   (Family favourite)

4 ozs butter and 1/2 tin condensed milk melted
slowly together
Crush 1 pkt Marie biscuits

Add 1/2 cup coconut, grated rind of 1 lemon and
juice of 1/2 a lemon, mix all well together, press
into a lined tin and refrigerate

When set ice with lemon icing made using the
juice of the other 1/2 lemon.

GINGER SLICE

1/2 cup preserved chopped ginger
3/4 cup brown sugar
1 pkt crushed Marie biscuits
1/2 tin condensed milk
125 gr butter  (melted) 
1 tsp ginger powder

Mix milk, sugar, ginger, butter and chopped
ginger together and pour over crushed biscuits
Mix well, press into lined tin and refrigerate
Ice with chocolate icing
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LIME TART

250 gr plain sweet biscuits        1/2 cup blanched almonds       125 gr butter melted
3 eggs separated                          1/2 cup castor sugar                  395 gr can sweetened condensed milk
Juice from 3 limes                      Finely grated zest from 2 limes

Preheat oven to 160⁰ C
Place biscuits and almonds into a food processor and process until fine crumbs form.
Add the melted butter and process to combine.
Place biscuit base into a greased 26cm loose-bottomed fluted flan tin and spread evenly over the base
and up the sides of tin using a flat bottomed glass. Place in the freezer for 15 minutes.

Place the egg yolks and half the sugar into a medium sized glass bowl, whisk until pale yellow and
thick. Add the condensed milk, juice and zest, mix until combined.

Place the egg whites into a medium sized bowl and beat until soft peaks form.  Add the remaining
sugar and beat until the sugar is dissolved.

Add the egg white mixture to the condensed milk mixture and fold in using a large metal spoon.
Spoon the filling into the biscuit base. 

Bake for 10 minutes.

Remove from the oven and refrigerate for several hours before serving.

JAMAICA SLICE

Base: 1 cup plain flour    1 tbs cocoa        
          60 gr butter     1/2 cup castor sugar
          1 egg yolk         2 tbs iced water

Filling: 60 gr butter     3 tbs cocoa                      
              200 gr condensed milk     
              1 tbs vanilla essence     
              3 cups desiccated coconut

Topping:  150 gr Cadbury dairy milk            
                   chocolate or chocolate icing

Sieve flour and cocoa. 
Rub in butter until like breadcrumbs,
add sugar, egg yolk, water and combine.

Line pastry in a greased 26 x 20 cm tin.

Bake in a moderate oven for 15 mins.
Cool in tin

Filling:     Melt butter, add other
ingredients and spread over base.

When cold, ice with melted chocolate.       
Fork mark the chocolate. When set cut
into slices.

FRUIT SALAD SLICE

Line slice tin with Scotch Finger
biscuits  (Unbroken)
Put large tin fruit salad in saucepan
with 3 tbs custard powder

Cook until thickened - Stirring all the
time
Spread over biscuits in tin
Set in refrigerator
Serve with whipped cream

GINGER BALLS

4 ozs  (125 gr) dark chocolate           2 ozs  (60 gr) butter
I  cup icing sugar (sifted)                  2 egg yolks
2 ozs (60gr) glacé/naked  ginger     I tsp rum (optional)
chocolate sprinkles.

Melt chocolate over hot water
Cream butter & sugar until light & fluffy, add egg yolks
Gradually stir in melted chocolate,  add ginger & rum
Beat until mixture is firm

Refrigerate 1 hour
Form tsp of mixture into balls, roll in chocolate. sprinkles
Refrigerate until ready to serve
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SPRINKLE BISCUITS

These biscuits bring back wonderful memories of a very dear friend and our children 
playing together. They also hold happy memories for us as a family when our children 
were very young.

125 gr butter
125 gr sugar
1 egg
1 cup SR flour
Cream butter and sugar, add egg then flour. 
 
Roll into balls and drop into sprinkles and bake in a mod. oven 10-12 mins.

RICH SHORTBREAD

My mother nearly always used this recipe from Geelong’s ABC Café. It was served in their dining room or sold
from their retail outlets. Mum would make it on a cool day so it was easier to handle. She made four rounds about
15 cm across which were often used as Christmas gifts but it can be cooked as single pieces by making a roll, then
chilling and cutting into slices. Any format tastes just as good.

12 oz plain flour                 10 oz butter                4 oz ground rice or rice flour             4 oz castor sugar

(Rather than complex amounts in grams a ratio equivalent which makes slightly more would be 
350 gr flour, 285 gr butter, 55 gr ground rice and 55 gr castor sugar)

Cream butter and gradually add other ingredients. Roll the mixture into four balls (chill if needed)
and flatten each into a circle on a cold greased tray or use baking paper on the tray. 

Pinch edges, prick with a fork and mark into eight sections. Cook in a slow oven (160 degrees) about
20 minutes until golden brown and firm to touch. Can be sprinkled with caster sugar when still warm.

GINGERNUTS

10 ozs (300 gr) SR flour
1 rounded tsp bi-carb soda
1 very heaped tsp ground ginger
1/4 lb (120 g) butter
1 egg
7 ozs (210 gr) sugar
2 tablespoons. golden syrup

Cream butter and sugar and golden syrup until
pale in colour and light and fluffy.
Add egg, then mix in dry ingredients.  
Roll teaspoonfuls into balls.  Place on a greased
slide and press lightly with a fork.

Bake at 170 C for 10 mins.    Makes about 50.

SPICY GINGER NUTS

125 gr butter, 1 cup sugar
2 tbs golden syrup (sometimes a bit more)
1 egg         
2 cups SR flour
2 tsp ginger (powdered)
1 tsp cinnamon (powdered)
1/2 tsp cloves (powdered)
1/2 tsp nutmeg (powdered)

Melt butter, add sugar, golden syrup and beaten
egg.    Mix well (Mixmaster)
Sift flour and spices and mix all together.

Roll into balls and bake for approx. 10 minutes
(160 deg. Fan Forced)
Bump the trays about 1/2 way through cooking 
Enjoy the results.

QUEENSLAND NUT BISCUITS

1/2 cup butter
1/2 cup sugar
1 egg
1 & 1/2 cups SR flour
pinch of salt
vanilla essence
1 cup chopped nuts

Method: Beat butter and sugar. Add egg and
beat well. Add rest of ingredients. Drop
spoonfuls onto tray. Bake in moderate oven.

NORM'S GOLDEN MUNCHIES

Melt 125 gr butter or margarine 
1 dsp golden syrup in saucepan, dissolve 1/2
tsp carb soda in 2 tbs boiling water, add to
butter mix.

ln bowl mix 1 cup quick oats, 
3/4 cup plain flour, 1 cup sugar, 1 cup coconut,
Add liquid mix.

Form into small balls, press down on greased
tray, Bake in 180 deg oven for 8  min.

33.

Cooking is My Passion



ALMOND CRUNCHIES

4 oz butter
4 oz castor sugar
1 small egg
4 oz SR flour
1 to 2 tsp milk or 1 to 2 tsp sweet sherry
1/2 cup chopped almonds
1 cup crushed Cornflakes
cherries

Cream butter, sugar and egg. Add flour mix to a
biscuit dough with sherry or milk .
Roll into balls and coat with almonds and
Cornflakes.
Grease baking tray and press balls 1 inch down.
Put cherries on top

Bake in moderate oven for 10 minutes
Allow to stand until cool.
Makes approx 24.

AFGHAN BISCUITS

6 ozs butter
3 ozs sugar
1 egg
6 ozs plain flour
1 oz cocoa
pinch salt
2 ozs Cornflakes

Cream butter and sugar
Add egg
Then add flour, cocoa and salt sifted together
Lastly add Cornflakes
Drop teaspoons of mixture onto tray
Bake in cool to moderate oven for 15 minutes
Ice with white icing

ANZAC BISCUITS

1 cup plain flour
1 cup sugar
1 cup rolled oats 
3/4 cup desiccated coconut
1/2 cup butter
2 tbs golden syrup
1 & 1/2 tsp carb soda
2 tbs boiling water

Mix flour, sugar, oats and coconut in bowl
Melt butter and golden syrup
Dissolve soda in boiling water and
Add to syrup mixture and then mix altogether
Bake 15 -20 minutes

ANZAC BISCUITS

1 cup flour
1 cup sugar
1 cup rolled oats
1 cup coconut
1/4 lb butter
1 tbs golden syrup
1 small tsp bi-carb soda
2 tbs boiling water

Mix together flour, sugar, coconut and rolled
oats
Melt together butter, syrup, soda and water
Then mix with dry ingredients
Place in spoonfuls on a greased tray
Bake in moderate oven until golden brown

NANNA’S JAM DROPS

125 gr butter                  1/2 cup sugar
1 egg                               1 teaspoon vanilla.
1 tbs custard powder   2 cups SR flour (sifted)
Raspberry jam.

Cream butter and sugar, add custard powder,
beat in egg, and vanilla Add flour blend until well
mixed. Roll into balls. Make “well” in centre with
thumb and add raspberry jam into indent.   Bake
in moderate oven on greased oven slide for 12 –
15 minutes.
Ice with vanilla icing.

MILO BISCUITS

125 gr butter or margarine    
1 egg
1/2 cup brown sugar               
1 & 3/4 cups SR flour
1/2 cup castor sugar               
1/2 cup Milo
1/2 tsp vanilla

Beat butter, sugars and vanilla until light and
creamy
Beat in egg
Fold in sifted flour and Milo
Roll into balls, place on greased tray
Flatten with a fork
Bake 180 degrees - 12 to 15 minutes, until
golden brown
Makes about 40
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SULTANA BISCUITS

125 gr of butter ( 4.8 ounces)  1/4 cup of peanut butter  
1 cup of brown sugar
I egg lightly beaten,   3/4 cup of SR flour   
3/4 cup of plain flour
1/2 cup of rolled oats,  1 cup of sultanas

Melt butter and peanut butter, 
Transfer to a large bowl and cool for 5 minutes.
Add sugar and eggs and mix, add flours, oats and sultanas
Cook for 12 -14 minutes
Note:  1 cup of choc bits may be substituted for the sultanas
Coconut may be substituted for the rolled oats (softer biscuit)

SHORTBREAD CREAMS  (Gluten Free)

110 gr gluten free cornflour,  130 gr fine rice powder, 75 gr chickpea flour, 80 gr pure icing sugar,
170 gr butter, at room temperature.

Cream Filling
200 gr pure icing sugar (sifted)  30 gr butter, 2-4 tsp hot water, pink food colouring (optional)

Preheat oven to 160° C / 140° C fan forced.

Line two baking trays with baking paper.
Sift all flours and icing sugar twice into a bowl.
Rub butter into dry ingredients until dough forms, Roll 2 tsp measures of dough into balls and place
on prepared trays.
Dip a fork into cold water and press each biscuit down to leave a pattern.
Bake biscuits for 15 minutes, until pale golden. Cool on trays for 5 minutes before transferring to
wire rack to cool completely.
Meanwhile, make biscuit filling. Using an electric mixer, beat icing sugar, butter and hot water in a
bowl until creamy, add food colouring if desired.
Sandwich in pairs and store in an airtight container.

BOILED BISCUITS   (Makes a good number, so great for cake stalls)
Boil 1 lb sugar, 1 tsp soda, 1 cup milk for 5 minutes. Rub 1/2 lb butter into 2 lbs plain flour and add the
cooled mixture. Knead and roll out. Join with jam after baking.

GREAT GRANDMOTHER JULIA'S DATE LOAF

Put  1 cup dates - cut up
        1 cup sugar
        1 tbs of butter
        1/2 tbs of baking soda
        into 1 cup of water in a saucepan and heat.
When cool add 
        1 beaten egg
        1 cup of SR flour
        1 cup plain flour
        pinch salt and mix all together

Bake at 160c in a small deep loaf tin for 1 hour

FIVE CUP LOAF

1 cup milk
1 cup sugar (less is healthier)
1 cup coconut
1 cup currants
1 cup SR flour

Mix ingredients together and pour into a small
lined loaf tin

Cook at 180 deg 35-45 mins or until skewer
comes out clean.
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YO-YO BISCUITS

180 gr plain flour,  180 gr butter
60 gr custard powder,  60 gr castor sugar

Cream butter and sugar
Sift flour and custard powder, add to creamed
mixture, mix to a soft dough.
Roll into small balls, press with fork or use a
biscuit forcer
Bake in moderate oven approx. 10 minutes
Sandwich together with butter cream when
cool.



LEMON CORDIAL

6 large lemons - grated rind of 3
4 cups sugar
1 tbs citric acid
2 tsp Epsom salts
900 ml boiling water
Squeeze lemons and strain juice
Add all other ingredients.   Bottle when cool

FRUIT LOAF

Given to me by my former Home Economics teacher
 
1 cup All Bran
1 cup milk
1 cup wholemeal flour
1 & 1/2 cups mixed fruit
1/2 cup nuts or dried cherries
1/2 tsp bicarb soda
1 tbs golden syrup
 
Place All Bran and milk in a basin and let stand
for 5 minutes.  
Then add all other ingredients.  Mix well and put
into a loaf tin.

Cook in a moderate oven (180°C) for 45 mins.
Cool slightly then turn out of tin.  

DATE & GINGER LOAF
 
Combine together:
I cup chopped dates
1 tbs  butter
I tbs Sugar
I tsp bi-carb soda
I cup boiling water  
 Allow  to cool

Add 1 cup SR flour
1/2 cup chopped crystallized ginger
cinnamon &  nutmeg (optional)

Bake in small loaf tin  (lined with  non stick
baking paper)  30-35 mins

50/50 CORDIAL

Juice and rind of 3 lemons and 3 oranges
Dissolve 2 lbs sugar, 1 oz citric acid, 1 dsp Epsom
salts
Into 1 & 1/2 pints boiling water
When cool add juice and rind and then bottle

Can be made with only lemons or only oranges
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DATE LOAF

Put into a bowl   
1 cup of chopped dates, 1/2 cup sultanas, 
1 cup sugar, 1 tsp carb soda, 1 tbs butter.
 
Pour over 1 cup boiling water. 
Mix well then add 1 beaten egg and 
2 cups S.R. flour. 
Mix only till well blended

Place in 2 well-greased loaf tins. 
Bake at 180c for 50 minutes.

For STICKY DATE PUDDING
Use DATE LOAF recipe and add CARAMEL SAUCE

CARAMEL SAUCE

1 cup brown sugar
300 ml thickened cream
1/2 tsp vanilla extract
60 gr butter
Combine all ingredients in saucepan over medium
heat.
Cook, stirring often, until sauce comes to the boil.  
Reduce heat to medium-low.  Simmer for 2
minutes.

Skewer date loaf and pour caramel sauce over.
Let stand 10 mins then serve.

RAISIN LOAF

Put into a saucepan
    1 cup milk
    small cup sugar
    2 tbs butter
    1 cup raisins
Boil for 3 minutes, then add 3/4 tsp soda.
Allow to cool, then add
    1 & 1/2 cups SR flour
    1 egg
Put into 1 large or 2 small loaf tins, and bake for
3/4 hour in a moderate oven.  

DATE LOAF

1 cup dates,  chopped cross-wise, in saucepan with 
1 cup boiling water,
1 tsp carb soda,
1 dsp butter and few drops vanilla essence.

Cook for 5 mins.  Let stand 10 mins.  Then mash.  
Sift in 1 & 1/2 cups plain flour and
3/4 cup sugar.
Add date mixture and blend together.
Bake in lined loaf tin in MOD oven for 1 hour.



S U C C E S S F U L  L I F E
T a k e  a  d a y  a t  a  t i m e  a n d  b r e a k  i t  i n t o

' l i f e ' s  G o l d e n  B o w l '
A d d  a  l i t t l e  s p i c e  o f  l a u g h t e r  a n d  a  d a s h  o f

s e l f  c o n t r o l
S i f t  i n  s o m e  k i n d l y  a c t i o n s  ' t i l  t h e  m i x t u r e

i s  s o f t  a n d  l i g h t
A d d  a  p r a y e r  a t  e v e n t i d e  a n d  y o u r  d a y s

w i l l  a l l  b e  b r i g h t .



Hope you
enjoyed the

cooking


