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SHIRL!' S MILE HIGH PUDDING·. 

Serves: 12 
Time: 2 hours 
Use a 28 cm springfonn pan 

MERINGUE: 

METHOD: 

1 tablespoon oil 
315 g castor sugar 
12 x-tra large egg whites 
½ tablespoon vanilla essence 
¼ teaspoon cream of tartar 

Oi 1 the springfonn pan·. 

1¼ cups 

Dust with 3 teaspoons of the measured sugar. 

PRE-HEAT OVEN TO 300°F/150°C~ 

Beat the egg whites with the vanilla essence and the cream 
of tartar, at slow speed, increasing speed slowly till 
whites become foamy. 
Slowly add the sugar,, 1 tablespoon at a time until glossy 
and good strong peaks form. 
Spoon into the springfonn pan·. 
Smooth top·. 
Place pan in a dish of hot water and put into oven~ 
Bake pie until risen and lightly brown~ 
Should take between 40 - 60 minutes·. 
Cover with waxwrap if browning too rapidly ·. 
Cool in the tin. 

VANILLA YOGHURT SAUCE: 
300 ml skim milk 
1 vani Ila pod 
3 egg yolks 
3 tablespoons castor sugar 
1 cup low fat yoghurt 

Beat egg yolks with the sugar. 
Heat milk with the vanilla pod. 

Yz pint 
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Add the milk to the eggs and return to pot-. 
Cook·, stirring all the time ·, until the custard 
coats the spoon-. 
Remove the vani Ila pod·. 
If you have not used a pod·, add Yz teaspoon vani I la essence 
at this stage ·. 
Strain and cool~ 
Whisk in the yoghurt~ 

CRANBERRY SAUCE: 

200 g fresh/frozen cranberries ·. 
If not available use cranberry sauce ·. 
3 tablespoons castor sugar 
1 ta~lespoon port 
6 tablespoons low fat yoghurt 

Pur~e the cranberries ·. 
Mix through remaining ingredients • 

Unmould dessert onto a nice platter . 

¾ cup 

Serve each slice with a little of each sauce 
on the side ·. 
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CREME BRULEE. 

6 egg yolks. 
¼ cup sugar. 
3 cups thick cream. 
\ teaspoon vanilla essence. 
Sufficient brown sugar. 

Beat the egg yolks until thick. 
Gradually beat in the sugar. 

63 ml. 
750 ml. 
4.5 ml. 

Beat until the mixture is pale, creamy and thick enough 
to fall in a satiny ribbon from the beaters when they are lifted. 

Scald the cream in the top of a double boiler over direct heat. 
Pour the scalded cream slowly into the egg mixture, beating all 
the time. 
Return to the double boiler and cook over hot water, stirring 
all frequently, until the mixture thickens and coats the spoon 
in a thick opaque layer - about 10 minutes. 
Remove from heat and place in a pan of cold water to cool quickly. 
Stir in the vanilla essence. 
Pour into individual heatproof ramekins. 
Put in fridge to chill. 

Put the brown sugar into the magimix and refine with the steel 
blade for a few minutes. 
Cover the custards with the brown sugar. 
Make an even layer about ¼" thick. (Yzcm.) 
It is important that no custard shows·through the sugar layer, 
as it may become watery under the grill. 
Set the ramekins in a dish filled with ice cubes. 
Broil under a pre-heated grill until the sugar melts and 
forms a glaze - about 1 minute. 
watch very carefully. 
Chill until ready to serve. 

The custards may be made the day before serving. 
cover with gladwrap. 
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INGREDIENTS: 

METHOD: 

COEUR A LA CREME. 

¼ lb cream cheese. 
A third of a cup castor sugar. 
¼ teaspoon vanilla essence. 
A pinch of salt. 
½ pint heavy and½ pint light cream. 

250 g. 

100 g. 

2.5 ml. 

250 ml.= ½ pint. 

Beat the cream cheese until light and fluffy. Use Mixmaster. 
Slowly add the sugar and beat until dissolved. 
Add the vanilla essence and salt, beat. 
The cheese will become thin and runny at this stage. 
Beat the creams together until th_ey just hold their shape. 
Fold the cream cheese mixture into the whipped creams. 

Cut a length of cheese cloth or mutton cloth 1½ times the 
size of the coeur a la creme mould. 
Soak the cloth in iced water and wring out. 
Line the mould with the cloth and fill with the cream cheese. 
mixture. Dome slightly • 
Cover with the ends of the damp cloth. 
Place the mould on a rack over a dish e.g. a soup plate . 
This allows the dessert to drain and set. 
Put in fridge for at least 6 hours or overnight • 

Unmould onto a flat dish and remove the cloth. 
Decorate with fresh leaves and strawberries. 

Serve with a strawberry sauce. 

STRAWBERRY SAUCE FOR COEUR A LA CREME. 

¾ cup red currant jelly - the type served with roast lamb. 
2 tablespoons Liqueur de Fraise or Framboise. 
1¼ cups sliced, fresh strawberries. 
1 tablespoon lemon juice. 

Put ina little pot, the red currant jelly and the liqueur. 
Stir over medium heat until the jelly melts. 
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Let t he melted jelly cool. 
Coat the sliced strawberries with the lemon juice. 
Put aside unti l almost time to serve. 
Fold the strawberries into the jelly. 
Strangely enough, the coated strawberries melt the jelly. 
Put sauce in a glass serving dish. 

If you do not have the correct coeur a la creme mould, 
drain the cream cheese mixture through a wet cloth for 
2 hours. 
Line a simple mould with another damp cloth the 
cloth aids the unmoulding process fill with the 
mixture. 
Complete as above. 

I • 
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CREME CARAMEL. 

INGREDIENTS FOR THE CARAMEL: 
2 cups sugar 

scant½ cup water 

½·teaspoon cream of tartar, dissolved in 1 tablespoon 

water •.....• the cream of tartar prevents crytallization 
METHOD FOR MAKING THE CARAMEL: 

Mix the sugar and the water in a small saucepan and stir 

over low heat until the sugar has dissolved. 
Add the cream of tartar and stir. 
Bring to a rapid boil but on no account stir or move the 
saucepan during boiling. 
Watch carefully. 
Colour will start changing to a ligh~ yellow. 
Continue boiling until the syrup turns an amber colour. 
Pour the caramel into a WARMED 2 pi~t/1 litre mould. 
Swirl it around quickly to coat the bottom and sides of 
the mould. 
Allow the caramel to set firmly before adding the custard. 

TO CLEAN: Fill the saucepan with water and bring to the 
boil. 

INGREDIENTS FOR THE CUSTARD: 
6 eggs 

The caramel will dissolve and you can now easily 
wash the saucepan. 

two-thirds cup sugar 
·½ teaspoon salt 
4 cups milk 
½ teaspoon vanilla essence 

METHOD FOR THE CUSTARD: 
Whisk slightly to mix the eggs, sugar and salt. 
Scald the milk. 
Add the vanilla essence. 
Pour the milk mixture into the egg mixture. 
Whisk through to mix. 
Do not beat - beating causes bubbles. 
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Strain the custard mixture twice. 
Place your prepared mould in a pan. 
Pour in bolling water to about halfway up mould. 
Pour strained custard into mould. 
Bake just until a silver knife thrust into the custard 
comes out clean. 
Immediatley remove from heat and cool. 
Turn out just before serving. 

Bake at 350°F/180°C for 30 to 35 minutes. 

This dessert will unmould more easily if made a day or 

two in advance. 

• .. 
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INGREDIENTS: 

METHOD: 

FRIED CAMENBERT DESSERT. 

Camenbert. 
Beaten egg. 
Breadcrumbs. 
Oil to fry. 
Black cherry jam. 
½ pint cream. 
1 tablespoon icing sugar. 
Few drops of vanilla essence. 

Cut the camenbert into equal portions. 

300 ml. . 

15 ml. 

Dip the camenbert triangles into beaten egg and 
then into breadcrumbs. 
Refrigerate until ready to serve. 

Put the black cherry jam in a nice serving bowl. 
Whip the cream with the icing sugar and the vanilla. 
Put in a serving bowl. 

When ready to serve, fry the crumbed camenbert 
in hot oil until golden brown. 
Drain on paper towels. 

Serve imnediately with a blob of jam and a large 
spoon of the whipped cream. 
Serve with a bowl of fresh fruit ·, hal va and nuts. 

This dessert is an interesting mixture of tastes. 
The camenbert is hot on the outside, cold on the 
inside. 
You also have a contrast of salt and sweet. 

DO NOT SERVE ANOTHER DESSERT WITH THIS. 
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INGREDIENTS: 

METHOD: 

BEST BREAD AND BUTTER PUDDING. 

5 or 6 t hin s l ices white bread. 
1¼ oz. butter. 
2 oz. seedless rai sins. 
3 eggs . 
1¼ oz. castor sugar. 
3Ji pint milk. 

Butter a shallow rectangular dish. 
Spread the bread with the butter and cut 
into triangles. 
Fill the dish with alternate layers of bread 
and raisins. 

45 g. 
60 g. 

45 g. 

450 ml. 

Beat slightly to mix·, the eggs and the castor sugar. 
Scald the milk and pour into the egg mixture. 
Strain this over the bread. 
Let the pudding stand for 30 minutes before 
baking. 
Set in a pan of hot water to bake. 
Bake at 325°F. (170°C.) until firm and golden. 
To test - thrust a silver knife into custard . 
It should come out clean. 
Thi s pudding rises so allow for it. 

Serve warm with syrup, if so desired. 

BEST CHOCOLATE SAUCE. 

3 oz·. milk chocolate. 
3 oz. bitter sweet chocolate . 
2 oz. butter. 
Yz cup cream. 

Melt over hot·, not boi 1 ing water in a 
double boiler. 
This sauce can be re-heated. 

90 g. 

90 g. 

60 g. 

125 ml. 
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MOM'S APPLE PUDDING. 

1 oz. butter. 
3 eggs . 

¼ cup sugar. 

1 t easpoon vanilla essence. 

3 t ablespoons flour. 

2 teaspoons baking powder. 

1 large green apple. 

2 teaspoons apricot jam. 

Heat oven to 350°F. (180°C.) 

Melt the butter in the oven in the dish 

you intend to use. 

30 g • 

125 ml. 

5 ml. 

45 ml. 
10 ml. 

10 ml. 

Beat the eggs, the sugar and vanilla until 

thick and pale lemon in colour. 

Sift the flour and baking powder together. 

Gently fold into the egg mixture. 

Add the melted butter to this after swirling 

round dish to coat. 

While the eggs are beating, peel and grate 

the apple. 
Add jam to taste apple should not be 

too sweet. 
Press gently against a strainer -this rids the 

apples of excess moisture. 

Now pour half the mixture into the same dish in which 

you have melted the butter. 
Spread over the grated apple. 

Pour over the rest of the batter. 

Bake until a pale golden colour. 

The pudding sometimes falls in but this is 

of no consequence. 

Serve at room temperature or slightly warm with cream. 

This is a small pudding so I usually double or treble 

the recipe. 
Reduce the vanilla essence and scant your baking powder. 
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METHOD: 
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PARAVA CHOCOLATE PUDDING. 

200 g. black chocolate. 
A heaped 15 ml. spoon sugar. 
4 eggs, separated. 

15 ml. castor sugar. 
125 ml Orly-Whip. (1 sachet) 
10 g. Oetker's Whipit. 
3 ml. vanilla essence. 

Melt the chocolate in a double boiler, 
over hot water. 

7 oz. 
heaped tblsp. 

1 tblsp. 
½ cup. 

½ tsp. 

Beat the egg yolks and sugar until thick 
and lemon coloured. 
Add the egg yolks to the slightly cooled 
chocolate. 
Beat the whites stiffly. 
Fold into the chocolate mixture. 
Dissolve the Whipit in the Orly-Whip. 
Whip the Orly-Whip with the castor sugar and 
vanilla essence. 
Fold into the chocolate mixture. 
Pour into a pretty glass bowl and allow to set. 

The Whipit is a cream stabilizer and helps 
any cream to hold its shape. 

I usually double or treble this quantity, 
depending on the number of guests. 

Serve with canned Satsuma plums or canned 
apricots. 

Decorate with crushed meringue and glac~ cherries. 



] 

J 

J 
J 
7 

INGREDIENTS: 

METHOD: 

LAYER 1: 

1 x 397 g tin condensed milk 
125 ml lemon juice · 

1 x 113 g tin grenadilla pulp 
250 g cream cheese 
37,5 ml cold water 
12,5 ml gelatine 
125 ml whipped cream 

LAYER 2: 
250 ml orange juice - fresh or 
liquifruit 
1 pkt orange jelly (80g} 
375 ml evaporated milk 
orange colouring 

14 oz 

½ cup 
4 oz 
½ lb 
3 tablespoons 
1 tablespoon 
½ cup 

1 cup 

3 oz 
11/z cups 

2 x 410 g tin orange or mandarin segments 13½ oz 
drained 

Beat the condensed milk with the lemon juice and the 
. grenadilla pulp until thick. 

Add cream cheese and rebeat. 
Place cold water in a mug, sprinkle with gelatine. 
Place mug in a bowl of boiling water. Leave till 
gelatine dissolves. 
Cool slightly and beat into the condensed milk mixture. 
Fold in the whipped cream 
Rinse out a 28 cm (11 11

) springfonn pan with cold water 
to which, you have added a little oil or spray the pan 
with a non stick cooking spray. 
Pour the mixture into the pan and refrigerate until set. 

Heat the orange juice and add to the jelly powder. 
Mix and leave to cool. 
Beat the chilled evaporated milk till stiff and gradually 
beat in the cooled jelly mixture. Beat well. 
Add a little orange colouring to give a richer colour. 
Fold in the orange segments. 
Pour onto the first layer. Refrigerate until set. 
Unmould just before serving. 
Decorate with overlapping orange slices on outer edge 
of platter - nasturtium flowers and leaves look very nice. 
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I find layer 11211 sufficient for almost a double quantity 

pudding. 
I like to double layer 11 111 and only use as much of layer 
11 211 as the dish wl 11 take. 

If you do not have the right mould, you can make this 

pudding in a 2½ litre glass bowl. 
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MINIATURE PHYLLO STRUDELS WITH CRUSHED PINEAPPLE FILLING. 

1 x 385 g can crushed pineapple 
15 ml maizena 
2 egg yolks 
80 ml sugar 
10 ml lemon juice 
2 apples, peeled and grated 

250 g phyllo past ry 
250 ml melted butter or marge 
200 g crushed marie biscuits 

14 oz can 
3 teaspoons 

third cup 
2 teaspoons 

¼ lb 
1 cup 
7 oz 

use only as much butter or marge and biscuits 
as needed 

Drain the crushed pineapple, press in a strainer. 
Measure juice to make up to 170 ml (two-thirds cup) with 
extra pineapple juice, if necessary. · 
Blend the maizena, yolks, sugar, lemon and pineapple juice. 
Stir continuously over low heat until mixture boils 
and thickens. 
Remove from heat, add the fruit. 
Return to heat and cook a further 5 minutes, stirring. 
Cool. 

Remove the phyllo from its plastic wrap. 
Place the pastry on a cloth and cover with a ·dampened cloth. 
THE PASTRY MUST BE KEPT COVERED AT ALL TIMES. 
If you do not do this, the pastry dries out and becomes 
impossible to use. 
Take 1 sheet of pastry, place on a board, brush with the 
melted butter or marge. 
Repeat another 2 or 3 times. 
Sprinkle the biscuit crumbs over the top layer. 
Cut the sheets into 4. 
Place a good tablespoon of filling at the bottom of each square. 
Roll each square like a blintze. 
When enclosing the sides, give a generous fold to prevent 
spillage. 
Brush with melted butter or marge. 
Make up the rest of the phyllo in this way. 
You can freeze the strudels at this stage or bake them. in a 190°C 
(375°F) oven for about 25 minutes or until golden brown. 
Serve warm, sprinkled with icing sugar. 
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INGREDIENTS: 

METHOD: 

APPLES OR PEARS IN COINTREAU. 

10 - 12 apples or pears 
1 l it re apr icot natural fru it juice 
200ml sugar 
175ml smoot h apricot jam 
50ml lemon juice 
100ml cointreau 

Peel and core the apples. 

4 cups 
l cup 
generous ½ cup 
4 tablespoons 
third cup 

If using pears, just peel but leaf the stalks on. 
Mix all the ingredients except the fruit together. 
Bring to the boil. 
Add the fruit and si11J11er until tender. 
Cool in the juice. 

Make a few days before serving. 

Place pears upright on a platter. 
Pour over juice. 
Decorate with a leaf sprig. 

DELICIOUS MANGO DESSERT. 

Slice as many mangoes as needed. 
Layer in a flat dish. 
Top with a layer of yoghurt-, Greek, if possible·. 
Cover about 2.5cm i.e. 1" thick. 
Pour over an equal amount of thick cream. 
Using a teaspoon, carefully sprinkle whole surface with 
brown sugar. 
Refrigerate for about an hour before serving. 
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CYNTHIA'S PAREVA APRICOT PUDDING. 

2 packet s lemon jelly . 
4 cups apricot liquifruit. 
2 sachets orlywhip. 

Mix the jelly powder and the liquifruit. 
Bring to the boil. 
Set aside to cool and begin to set • 
Whip the orlywhip. 
Wh ip the setting jelly. 

80 g. size. 
1 litre. 

Fold the jelly into the orlywhip and beat together. 
Put into fridge and as it begins to set agin~ -whip 
once more. This prevents the jelly settling to the bottom·. 
Pour into a glass bowl and put back into the fridge to set·. 
Serve with an apricot sauce·. 

APRICOT SAUCE FOR THE APRICOT PUDDING·. 

2 tins canned apricots. 
¼ cup cointreau~ 
A good pinch of ginger. 

410 g. size ·. 
60 ml. 

Put the apricots and the juice in a saucepan with the 
cointreau and the ginger. 
Bring to the boil and then simmer gently until the 
apricots begin to soften·. 
Mash with a potato masher. You do not want the sauce to 
be too fine. 
Add a teaspoon or two of sugar if needed. 
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THE ICECREAM : 

THE SAUCE: 

ORANGE ICECREAM AND BUTTERSCOTCH SAUCE~ 

2 litr es vanilla icecream 
2 beaten egg yolks 
125 ml cream 
200 ml frozen orange juice concentrate 

Put all ingredi·ents in bowl of mixmaster. 
Whip until well blende~ 
Scopp into a clip mould and place in freezer until 
frozen hard·. 
To serve-, unclip mould·, place on a nice platter and 
decorate·. 

This recipe is a large one and can serve at least 10 - 12 
people·. 

100 g sugar 
125 g syrup 
125 g butter 
125 ml cream 
¼ teaspoon vanilla essence 
pinch of salt 

Dissolve the sugar and syrup over heat·, stirring 
all the while·. 
When the sugar has dissolved·, allow it to carame 1 ize 
li~ht ly. 
Remove from heat and slowly whisk in pats of butter. 
This gives the sauce its glaze 
Stir in cream and reheat gently. 
Add the vanilla and the salt. 
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INGREDIENTS: 

METHOD: 

ELAINE'S MALVA PUDDING. 

1 egg 
1 cup sugar 
1 tablespoon smooth apricot jam 

1 tablesp9on butter 
1 teaspoon white vinegar 

cup milk 

1 cup flour 
1 teaspoon bicarb 
a good pinch salt 

Beat the egg and sugar very well. 
Beat in the jam. 

Melt the butter, use the microwave. 
Add the vinegar to the butter. 
Stir in the milk. 

Sift the flour, bicarb and the salt. 

250 ml 
15 ml 

15 g/½ oz 
5 ml 
250 ml 

250 ml 
5 ml 

Alternately add the butter mixture and the flour mixture 
to the egg mixture, beating all the time. 
End with the flour mixture. 
Pour into a suitable dish and bake covered in a 350°F/180°C 
oven for about 40 minutes·. 
The pudding should be a rich~ golden shade. 

The pudding should only half fill the dish to be used. 
If the dish used has no cover, cover with well secured 
foil, shiny side inside. 
This pudding can be easily doubled. 

As soon as the pudding comes out of the oven pour over this 
topping: 
Mix together: 
1 cup cream 
2 oz melted butter 
½ cup sugar 
½ cup hot water 

The pudding will absorb the topping. 

250 ml 
60 g 

125 ml 
125 ml 
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I NG RED I ENTS: 

INGREDIENTS: 

SNOWCAPPED PEARS. 

The pears: 

8 firm pears 
3 cups dry red wine 750 ml 
1 tablespoon julienned lemon peel 15 ml 
2 tablespoons lemon juice 
1 cinnamon stick 
1 cup sugar 250 ml 
2 tablespoons cornstarch 30 ml 

Peel pears, leaving stems attached. 
Cut a thin slice off bottom of pears, so 
they will stand upright. 
In a 4 quart (4 litre) saucepan, combine wine, lemon 
peel, lemon juice, cinnamon and sugar. 
Bring to the boil. 
Carefully, place the pears in th~ boiling liquid. 
Cover and simmer until the pears are tender. 
Remove from the heat. 
Cool pears in the syrup. 
Turn pears several times, while cooling. 
When cool, remove the pears and set aside. 
Discard the cinnamon stick. 
In a small bm'il, combine the cornstarch and Yz cup 
of the wine syrup from cooking pears. 
Add the cornstarch mixture to the remaining syrup in 
the saucepan. 
Cook, stirring constantly, over medium heat until 
thickened and translucent. 
Cool to room temperature. 

Lemon-custard topping: 

Third cup sugar 
1 tablespoon cornstarch 
1 cup milk 
1 egg yolk, beaten 
1 tablespoon lemon juice 
¼ tea~poon grated lemon rind 
¼ cup of whipping cream 

80 ml 
15 ml 
250 ml 

15 ml 
1 ml 
125 ml 
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METHOD: In a small saucepan, combine sugar and corstarch. 
Stir in the milk. 
Cook, stirring constantly, over medium-low heat 
unti l boi ling. 
R~~ove from heat. 
Stir a small amount of hot mixture into egg yolk. 
Add egg yolk mixture to hot sugar mixtute in saucepan. 
Cook, stirring over medium-low heat, another 2 m!nutes. 
Stir in lemon ju ice and lemon peel. 
Remove from heat and place plastic wrap on surface of 
custard. 
Cool to room temperature. 
In a medium bowl, whip cream. 
Fold into the custard. 
Stand pears in a dish. 
Pour wine syrup over each pear. 
Top with custard topping. 

This desert looks lovely if each pear is served in 
individual glass bowls. 
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ETTA'S APPLE TART. (suitable for dessert) 

26 cm pie di sh 

1 x 840 g can pie apples 
125 g sultanas 
250 g flour 
250 g sugar 
1 egg 
125 ml melted butter 

Butter the pie dish. 

½ cup 
1 cup 
1 cup 

½ cup 

Lay the unsweetened pie apples down in dish. 
Sprinkle the sultanas over the apples. 

Make a topping by: 
Mix flour and sugar together with a fork. 
Beat egg and add to flour and sugar mixture. 
Mix until crumbly. 
Sprinkle over apples. 
Pour over the melted butter, pour carefully and evenly. 

Bake in a 200°C/400°F oven until golden. 
The tart will begin to bubble but will settle down. 

If desired use only half the apples and top apples 
with crushed pineapple or some canned plums etc; 



INGREDIENTS: 

TO MAKE 
SHELL: 

TO MAKE THE 
FILLING: 

COFFE CREAM MERINGUE. 

3 egg whites room temperature. 
A good pinch salt . 
¼ teaspoon cream of tartar. 

teaspoon vanilla extract. 
1 cup castor sugar. 

2 x 3 oz. packets vanilla pudding. 
1 tablespoon instant coffe powder. 
3 cups milk. 
1½ cups cream. 
½ teaspoon vanilla essence - optional. 
Chocolate curls to decorate. 

Whip egg whites until fomay. 
Add salt, cream of tartar and vanilla. 
Continue to whip until soft peaks fonn. 

1.5 ml. 
5 ml. 
250 ml. 

2 X 90 g. 
15 ml. 
750 ml. 
375 ml. 
3 ml. 

Add the sugar, 2 tablespoons at a time, whipping 
well after each addition. 
Continue to whip until stiff peaks form. 
Draw a 911 (22.5 cm.) circle on a heavy piece of brown 
paper or tinfoil, placed on a cookie sheet. 
Spoon the meringue into the circle. 
Push meringue from centre to edge of circle so 
centre ii 111 (2.5 cm.) thick and rim 211 (5 cm.) high. 
Bake shell 1 hour in a pre-heated 250°F. (120°C.) oven. 
Turn off heat, open door and leave shell in oven for 
1 hour to cool. 

Combine the pudding mix and the coffee powder. 
Add a little of the milk and stir till smooth. 
Add the remaining milk. 
Cook and stir over moderate heat until mixture boils. 
Cover and chill thoroughly. 
Add vanilla to cream if desired and whip. 
Reserve a¼ cup of the cream. 
Beat the chilled pudding with a rotary beater till smooth. 
Gently fold pudding into the remaining cream. 
Pile filling into the cooled meringue shell. 
Decorate with the reserved cream and chocolate curls. 
Chil 1 until ready to serve·, 
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I NG RED I ENTS: 

METHOD: 

STEWED PLUMS. 

400 g sugar 
1 l itre wate r 
5 ml vanill a essence 
2 ml almond essence 

12 red plums 

11/1 cup 
4 cups 
1 teaspoon 
½ teaspoon 

Make a sugar syrup using the sugar, water and 
esences. 
Bring to the boil and let sinwner 5 minutes. 
Add the washed plums and sinwner, covered, until 
softened. 
Chill in the syrup. 

Do not attempt to peel plums. 
The skins will disappear during poaching. 
Remove plums with a slotted spoon and put into 
a suitable bowl. 
Strain over the syrup. 

SYRUP FOR FRUIT SALAD. 

Mix together: ½ cup sugar and 
1 cup water. 

OR 

Boil for about 10 minutes or until 
reduced and syrupy. 
Let cool and then add the juice of 
1 orange and 1 lemon. 

Mix together: ½ cup orange juice 
¼ cup lemon juice and 
3 tablespoons sugar. 

Taste and pour over fruit. 
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FRESH FIGS SERVED WITH MASCARPONE CREAM. 

INGREDIENTS: fresh figs (all~w 2 per person+ extra) 
soft brown sugar 

METHOD: 

3 egg yolks 
scant third cup castor sugar 
250g mascarpone cheese 

Cut the figs in half. 
Place on a baking tray and sprinkle each half with 
the brown sugar. 
Place under grill and caramalize for 3 minutes. 
It may take a little longer than 3 minutes. 

Beat the egg yolks and the castor sugar very well. 
When stiff, add mascarpone and continue beating until thick. 
Place in fridge and allow to set at least 4 hours. 

TO SERVE: 
Place figs on platter. 
Place bowl of mascarpone in centre. 

The following fruits can also be used: ,•mango, oranges, 
pears, bananas, plums, pineapple and papino. 

ZABAGLIONE REPLACEMENT: 
3 egg yolks 
third cup castor sugar 

Heat mixture in double boiler on stove. 
With hand electric beater continue to beat until mixture 
is very thick. 
Remove from stove and serve as above. 

When figs are not in season you may substitute canned figs. 
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To serve 6. 
INGREDIENTS: 

METHOD: 

BAKED APPLE HALVES WITH ALMOND TOPPING. 

¾ pint cold water 
¼ lemon 
4 medium cooking apples 
¼ lb castor sugar 

2 teaspoons softened butter 
¼ lb butter 
5 oz sugar 
third cup ground almonds 
2 teaspoons lemon juice 
3 eggs, separated 
pinch of salt 

450 ml 

½ cup 

10 ml 
100 g 

150 g/twho-thirds cup 
80 ml 
10 ml 

In a saucepan combine the cold water, the juice of the 
lemon quarter and the lemon quarter-, itself. 
Peel, core and halve each apple and as you proceed, drop 
the halves into the lemon water to prevent discoloration. 
Stir the sugar into the water·. 
Bring quickly to the boil~ stirring occasion~lly. 
Lower the heat and simmer-, uncovered 6- 8 minutes·, 
or until the apples are tender. 
Remove apples from the saucepan and drain on a cake rack. 

Preheat the oven to 350°F. (180°C) 
Grease a shallow baking dish - just large enough to hold 
the apples in one layer - with the 2 teaspoons of softened 
butter. 
Place apples in dish, side by side, cut side down·. 
Cream the¼ lb butter until smooth. 
Now beat in the sugar-, a little at a time·, then the egg 
yolks, one by one and lastly·, the almonds and lemon juice. 
Beat the egg whites with a pinch of salt until they forni 
stiff-, unwavering peaks. 
Mix 2 tablespoons of the stiff egg whites into the creamed 
sugar-butter-egg mixture, then gently fold the remaining 
mixture into the egg whites with a rubber spatula, using an 
under and over-, rather than a stirring motion. 
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Spread t he almond topping lightly over the poached apples 
and bake In centre of oven for 20 minutes or until golden. 

Serve at room temperature. 

If you are using larger apples, use a deeper dish and 
double the topping. 
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CUSTARD FOR FILLING OR A TRIFLE. 

3 tablespoons sugar 
1 egg yolk 
plnth salt 
1 tablespoon custard powder 
2 teaspoons flour 
1 PirJt milk 
1 teaspoon butter 
1 teaspoon vanilla essence 

Mix the sugar. egg yolk and salt with a little of the 
cold milk. 
Add the custard powder and the flou~. 
In the meantime, bring the rest of the milk to the boi 1. 
Throw over the custard mixture·, return to pot and bring back 
to the boil. 
Cook over medium heat-, stirring all the time until thickened. 
Remove from stove. 
Stir in the butter and the vanilla essence. 
Cool covered·, stirring often to prevent a skin fanning. 
I like to cool the custard over cold water, stirring often. 
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INGREDIENTS: 

METHOD: 

ZIVA'S TIRAMISU' CAKE. 

suff icient f inger biscuits to li ne t he base of 
a 26cm loose-bottom cake tin. 
250ml prepared st rong coffee 

3 eggs 
125ml sugar 
500g mascarpone cheese 
60ml brandy 
sweetened drinking chocolate powder 

1 cup 

¼ cup 
1 lb 
¼ cup 

Sprinkle the biscuits with the cooled coffee and 
arrange to form a base on the bottom of the cake tin. 

Separate the eggs. 
Beat the yolks until pale and thick. 
Slowly add HALF the measured sugar and beat until 
well dissolved~ 
Beat in the brandy. 
Add cheese by stirring and folding through gently. 

Beat the egg whites with the remaining sugar until stiff. 
Fold into the cheese mixture. 

Pour the combined mixtures onto the biscuit base. 
Refrigerate at least overnight. 
If not firm an hour or two before serving·, pop into 
deep freeze for awhile. 
Sprinkle with the drinking chocolate. 
Unmould and serve on a lovely platter. 
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INGREDIENTS 
FOR BASKETS: 

METHOD FOR 
BASKETS: 

INGREDIENTS 
LEMON CURD: 

PHYLLO BASKETS WITH LEMON CURO ANO STRAWBERRIES. 

Frozen phyllo dough sheets, t hawed 
Melted butter or mi xture(½ -½) oil and melted margerine 
Ory white breadcrumbs 

Preheat oven to 350°F (180°C). 
Place one phyllo sheet on work surface. 
Brush with melted butter or margerine. 
Sprinkle 2 teaspoons breadcrumbs over. 
Top with second phyllo sheet. 
Brush with melted butter or margerine. 
Sprinkle with 2 teaspoons breadcrumbs. 
Top with third phyllo sheet. 
Brush with melted butter or margerine. 
Sprinkle with two teaspoons breadcrumbs. 
Top with a fourth phyllo sheet. 
Brush with melted butter or margerine. 
Cut out 411 

( 10cm) squares from the phyllo. 
Depending on size of the sheets, you should get 
out 12 squares. 
If not, repeat process. 

Brush every other cup of two twelve½ cup (125ml) muffin 
tins with melted butter or margerine. 
Place one phyllo square in each buttered cup, pressing 
pastry down in centre and around edges to mold to cup. 
Pastry corners should stick up_. 
The pastry is placed in every other cup of the muffin 
tins because the pastry will expand during baking. 
Bake until just golden brown and crisp, about 10 minutes. 
Remove pastry from the tins and cool completely. 

Pastry baskets can be prepared 2 days ahead. 
Store in single layer in an airtight container. 

1 cup sugar/250 ml 
3 large eggs 
1 egg yolk 
4oz/100g butter, cut into pieces 
6 tablespoons/90ml fresh lemon juice 
2 tablespoons/30ml grated lemon rind 
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METHOD FOR 
CURD: 

DECORATION 
AND ASSEMBLY: 

Whisk fir st 6 1ngred1ents ln a heavy, medium saucepan 
over low heat, until the butter melts. 
Cook uhtil mixture thickens to the consistency of 
lightly whipped cream, whisking constantly, about 
five minutes • 
Pour into a bowl. 
Cover and refrigerate until cold, about 4 hours. 
The curd can be prepared 2 days ahead. 

Hull and slice s001e strawberries. 
Spoon some berries into the bottom of each 
phyllo basket. 
Top with a little whipped cream. 
Cover with about 2½ tablespoons of lemon curd. 
Decorate with a strawberry and a mint sprig. 
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INGREDIENTS: 

METHOD: 

PAREVE HALVA ICECREAM. 

2 sachets orlywhlp 
6 separated eggs 
~wo-thlrds cup sugar 
250g halva 

Cream the egg yolks and the sugar until thick and 
lemon coloured. 
Whip the orlywhlp until stiff. 
Fold orlywhip into the egg yolk mixture. 
beat egg whites until stiff. 
Fold into the egg yolk and orlywhlp mixture. 
Flake the halva and carefully fold into the combined 
mixtures. 
Do not flake the halva too fine. 
Pour into a loose bottom tin that has been rtnsed out with 
1 tablespoon oil and% cup water. 
Cover and allow to set in freezer for at least 18 hours. 

Made with orlywhip·, this icecream tends to melt quickly. 
Try using Oetker's Whipit to stabalize the orlywhip. 

This i cecream can be made non-pareve·. 
Use 500ml cream instead of the orlywhip. 

, 



" J 
j 

I 
I 
I 
I 

I 
I 
I 
] 

INGREDIENTS: 

MErnoo: 

PAREVE lCECREAM. 

1 box i.e. 250ml orlywhip 
two-thirds cup sugar 
4 separated eggs 
\ teaspoon vanilla essence 

Beat egg yolks and sugar very well. 
Beat the egg whites with a pinch of salt 
Beat the orlywhip with the vanilla essence. 
Fold the yolk mixture into the beaten whites. 
Fold this mixture into the beaten orlywhip. 
Pour into a suitable mould·. 
Cover and freeze. 

VARIATION 1·. 

Oil a loaf tin and line with waxpaper. 
Oil the paper. 
Crush sufficient peanut brittle to line the base of mould. 
Press well down. 
Pour icecream on top. 
Freeze and unmpuld to serve. 

VARIATION 2. 

To the basic icecream recipe fold in roughly chopped 
Honey Crunch or similar·, 2 tablespoons coffee e5sence:, chopped 
glac~ cherries· or grated chocolate. 

, 
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INGREDIENTS: 

METHOD: 

QUICK MILLE FEULLES. 

roll frozen ready flaky pastry 

packet instant vanilla pudding 
cup sweet cream 
cup milk 

1½ cups icing sugar 
1 tablespoon lemon juice 
1 tablespoon boiling water 

Defrost the pastry. 
Unroll carefully and cut in half. 
Place each half on an ungreased baking sheet. 
Prick all over with a fork. 
Bake at 450°F until light brown. 
Cool on rack. 

Now make the custard. 
Place . the cream and the·milk in a bowl. 
Add the instant pudding and beat unitl thick. 
Put in fridge to set. 

Place a layer of pastry on a platter. 
Spread the custard over. 
Place second layer of pastry on top. 

Now make the water icing. 
Combine the sifted icing sugar with the boiling water 
and the lemon juice in the mixmaster. 
If the icing is too thick, add a little more boiling water. 
Spread the icing over the top layer of pastry and decorate 
with glace ch_erries and angelica. 
Chill ontil ready to serve. 
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MEXICAN FLOATING ISLANDS WITH KAHLUA CUSTARD ANO GREEN PUMPKIN SEED BRITTLE. 

FLOATING ISLAND: serves 6 
INGREDIENTS: 
11 cups sugar 
6 large egg whites 
¼ teaspoon salt 
¼ teaspoon cream of tartar 
METHOD: 

Place 1 cup of the sugar in a heavy pan, stir until melted and golden caramel. 
Pour. caramel into bottom of 6 ramekin moulds. 
Rotate moulds so bottoms are covered. 
Heat oven to 160°C (325°F). 
Beat egg whites with salt till foamy, add cream of tartar. 
Whisk till whites just hold stiff peaks, add rest of sugar, a little at a time. 
Spoon into the moulds and rap sharply on counter to get rid of airbubbles. 
Smooth the top. 
Place moulds into a baking pan, half filled with water. 
Bake on middle shelf of oven for 25 minutes. 
Turn oven off and let meringue stand in oven for 15 minutes. 
Transfer to rack and cool completely. 
Turn out onto serving plates. 
Can be covered and kept in fridge for one day. 

CUSTARD SAUCE: 

INGREDIENTS: 
500ml milk 
5ml vanilla essence 
6 egg yolks 
½ cup :sugar 
3 tablespoons Kahlua or to taste 
METHOD: 
Bring milk and vanilla essence to boil and then remove from heat. 
Whisk together the egg yolks and the sugar until light and fluffy. 
Pour over the milk mixture, stirring all the time. 
Put back on heat. 
Cook without boiling until mixture coats the back of a wooden spoon. 
Remove from heat and cool. 
Pour over Kahlua and cover. 
Place in fridge. 
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GREEN PUMPKIN SEED BRITTLE. 
INGREDIENTS: 
1 cup sugar 
3 tablespoons green pumpkin seeds 
METHOD: 
Place sugar in a pan and melt, stirring all the time, till a golden caramel colour. 
Remove and stir in pumpkin seeds. 
Working quickly, pour mixture onto a sheet of foil. 
Let set and then break into pieces. 
Keep in a sealed container. 

TO SERVE: 

Float a little custard around each meringue. 
Sprinkle with the crushed brittle. 
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INGREDIENTS: 

METHOD: 

DELICIOUS CHOCLATE CAKE DESERT. 

2 loaf ti·ns 

250g (2 - 2¼ cups) coarsely chopped mixed nuts 
e.g. walnuts, pecans, cashews and hazel nuts 

125g coarsely chopped glace fruit that includes red and 
green cherries - optional 

500g coarsely chopped marie biscuits - usually 2¼ packets 

500g dark chocolate 
500g butter 
4 eggs 
250ml castor sugar 
2 tablespoon brandy 
1 teaspoon each grated orange and lemon rind 

Oi 1 -the loaf tins very genrously. 
Line the bases with foil and oil again. 

Combine the nuts, glace fruit and biscuits. 
It is better to chop all this by hand. 

Melt chocolate and butter over hot water. 
Add the brandy. 
Beat the eggs and castor sugar until thick and creamy • . 
Add to the melted chocolate. 
Fold through the rinds. 
Fold in the nut, fruit and biscuit mixture. 
Place mixture into tins, pressing well into corners and 
levelling the top. 
Cover and deep freeze overnight at least. 

About an hour before serving, invert onto a board. 
Slice thinly and leave in fridge until you serve. 
Serve with creme fraish or a mascarpone cream • 
Strawberies dipped in chocolate make a good trim. 

This recipe makes a very large quantity. 
Recipe halves easily. 
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INGREDIENTS: 

METHOD: 

INGREDIENTS: 

METHOD: 

TO FINISH: 

DENISE'S STICKY TOFFEE PUDDING. 

185g unsalted butter 
185g sugar 
3 eggs 
185g self-raising flour 

1~ teaspoons vanilla 
% teaspoon baking powder 

"I,. 

150ml s water =::, ~-1- , 
I 

75mlmilk -(... c..,,_f_ ~--~-_.:..,__,.,_,~_-, 

a block of dates, chopped 

approx 6Y2 oz 
approx% cup +-a tablespoons 

~,.(__- -"I..~ 

approx 1¼ cups+ 1 tablespoon J.>--

7 C: 

Process all ingredients except the dates for exactly 30 seconds. 
Fold in dates and process for another 7 seconds, 
Pour into a suitable greased ovenproof dish and bake at 180°C 
for one hour. 

SAUCE; 
450g brown sugar 
75g unsa 1 ted butter --
450ml scream 
2 teaspoons vanilla essence 

2¼ cups 
5 tablespoons 
a PPf'OX 1 Sf. -C--t.t~ 

2 tablespoons chopped pecans - ,~ /- L ~ -. -- --c 
/ / -- ~~~: 

Boil all ingredients together for 10 minutes. 
, / 

_ _. - (.., _. !...<.,__... - / ....... ,.(....-: . • 
. ..,,' --.. / ' "-" •'-•/- '-; 

Pour 10 tablespoons of the sauce over the cool cake. 
Can prick the cake with a skewer to help absorption. 
Warm dessert just before eating. 
Serve with the remainder of heated sauce. 
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INGREDIENTS: 

METHOD: 

BANANAS CARIBBEAN. 

1 teaspoon butter 
2 tablespoons butter 

cup brown sugar 
½ cup orange juice 
grated rind of one orange 
¼ teaspoon powdered cinnamon 
4 tablespoons curacao 
6 tablespoons rum 

6 bananas 

Preheat the oven to 280°C. 
Grease a medium size baking dish with the 1 teaspoon butter. 
Peel the bananas and slice in half lengthways. 
Place bananas in the baking dish, cut side up. 
In a small bowl mix the sugar, orange juice rind, cinnamon and 
the curacao. 
Pour this mixture over the bananas. 
Dot the bananas with the 2 tablespoons butter. 
Bake for 15 minutes or until soft, basting once. 
Sprinkle the bananas with the rum and serve ilTITiediately. 
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INGREDIENTS 
FOR CARAMEL: 

METHOD: 

INGREDIENTS 
AND METHOD 
FOR CUSTARD: 

CREME CARAMEL. 

2 cups sugar. 
Scant¼ cup water. 
½ tsp cream of tartar, 
dissolved in 1 tblsp water. 
(this prevents crystallization) 

500 ml. 
125 ml. 
3 ml. 
15 ml. 

Mix the sugar and water in a small saucepan and stir 
over low heat until the sugar has dissolved. 
Add the cram of tartar and stir. 
Bring to a rapid boil bot on no account stir or 
move the saucepan during boiling. 
Watch carefully. 
Colour will start changing to light yellow·. 
Continue boiling until syrup turns an amber colour. 
Pour the caramel into a WARMED 2 pint mould. (1200 ml.) 
Swirl it around quickly to coat the bottom and sides of 
the mould. 
Allow the caramel to set firmly in the dish before pouring 
in the custard. 

TO CLEAN: Let the saucepan cool slightly, then fill 
with hot water and leave to soak. 

Beat slightly to mix •••••••••• 6 eggs 
two-thirds cup sugar. 160 m. 
½ tsp salt. 3 ml. 

Scald ......................... 4 cups milk. · 1 litre. 
Stir in .~ ....... .. -........ . ½ tsp vanilla essence. 3 ml. 

Pour the milk and essence into the egg mixture. 
Mix through and then strain. 
Strain once more into the prpared mould. 
Set mould in a pan of boiling water. (1 11 up on mould - 2.5 cm.) 
Bake just until a silver knife thrust into the custard comes 
out clean. 
Imnediately remove from heat and cool. 
Turn out just before serving. 
Bake at 350°F. (180°C.) for 30 to 35 minutes. 

This dessert will unmould more easily if made a day or two 
in advance. 
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MASCARPONE CREAM WITH BUTTERSCOTCH SAUCE AND CARAMELIZED HAZEL NUTS. 

INGREDIENTS FOR THE MASCARPONE CREAM: 
150ml/5 f l oz single cream 
1 full tablespoon gelatine 
third cup/3 oz castor sugar 
250g tub mascarpone cheese 
430g tub wholemilk yoghurt 
2 teaspoons vanilla essence 

METHOD FOR MASCARPONE CREAM: 
Prepare a 24cm/9" loosebottom tin by swirling with water 
to which you have added a tablespoon or two of oil. 
This size tin is if you wish to double or treble this recipe. 
This dessert can aslo be made in little individual pots. 
You have to line the oiled pots with o~led clingfilm for 
easy remova 1. 
Push cl ingfi Im into pots with a clean pastry brush. 
Push it into the sides and the base, making sure it overlaps 
at the rim. 
I find it much easier to make a larger pudding in the loose 
bottom tin. 

Measure off 3 tablespoons of the single cream into a small 
dish and sprinkle the gelatine into this. 
Stir it around and then leave it for about 1011minutes until 
it has soaked into the cream. 
Meanwhile heat the remaining cream and sugar very gently 
in a small saucepan until all the sugar crystals have 
dissolved (you can see this quite clearly if you coat the back 
of a wooden spoon). 
Now add the soaked gelatine to the pan, remove it from the 
heat and whisk this until all the gelatine has melted. 
Set aside to cool slightly. 
Next, spoon the mascarpone into a l1arge bowl and whisk. it 
down to soften it, the add the yofhurt and the vanilla. 
Whlsk again, then when everything is smooth pour t~e cream 
and gelatine into the bowl and mix once more. 
Pour mixture into the loosebottom tin or into the individual 
pots. Cover with cling film and leave in fridge until well 
chilled and set, preferably overnight. 
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INGREDIENTS FOR THE BUTTERSCOTCH SAUCE: 
100g sugar 
125g syrup 
125g butter 
125ml cream 
¼ teaspoon vanilla essence 
pinch of salt 

METHOD FOR THE BUTTERSCOTCH SAUCE: 
Dissolve the sugar ans syrup over heat, stirring all the while. 
When the sugar has dissolved, allow it to caramelize lightly. 
Remove from heat and slowly whisk in pats of butter. 
This gives the sauce its glaze. 
Stir in the cream and reheat gently. 
Add the vanilla and the salt. 

INGREDIENTS FOR THE CARAMELIZED HAZELNUTS: 
2 cups sugar 
scant¼ cup water 
½ teaspoon cream of tartar dissolved in 1 tablespoon water 
30-40 shelled hazelnuts 

METHOD FOR THE CARAMELIZED HAZELNUTS: 
Mix the sugar and the water in a small saucepan and stir 
over low heat until the sugar has dissolved. 
Add the cream of tartar and stir. 
Bring to rapid boil but on no account stir or move the 
saucepan during boiling. 
Watch carefully. 
Colour will start changing to light yellow. 
Continue boiling until syrup turns an amber colour. 
Remove from heat and dip each nut in the syrup. 
Work quickly. 
Put caramelized nuts onto a greased tray and set aside 
unti 1 hardened. 

TO SERVE THIS DESSERT: 
Unmould dessert onto a suitable platter. 
Decorate with fresh flowers. 
To serve, cut aslioe, top with a little of the caramel 
sauce and sprinkle with the glazed nuts. 
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CHOCOLATE DELICE. 

INGREDIENTS: Base - . 
90 g (3 oz) unsalt ed butter 
90 g (3 oz) caster sugar 
2 x 60 g (2 oz) lareg eggs 
90 g (3 ·oz) ground almonds 
30 g (1 oz) all purpose flour 

Fi 11 i ng 
3 teaspoons gelatine 
30 ml (1 fl oz) water 
30 g (1 oz) glucose syrup (corn) 
30 ml (1 fl oz) water, extra 
3 egg yolks 
300 g (10½ oz) white chocolate, melted 
550 ml (19½ f,l 1oz) heavy cream, whipped 

Topping 
3 level teaspoons gelatine 
125 ml (4½ fl oz) water 
60 g (2 oz) castor sugar 
60 g (2 oz) dark chocolate, finely chopped 
40 ml (1½ oz) water, extra 
30 g (1 oz) cocoa powder 
45 g (1½ oz) castor sugar, extra 
2 level teaspoons cornstarch 

METHOD FOR Preheat oven to 180°C (350°F). 
BAS~: Line a baking sheet with baking parchment. 

Beat the butter and the sugar until creamy, light and fluffy. 
Add the eggs one at a time and beat well after each addition. 
Fold in by hand the almonds and the flours. 
Pour the mixture into the prepared tray and bake for 
5 - 8 minutes or until the cake is lightly browned and the top 
springs back when lightly touched. 
Cool in the tray. 
When cool cut a 23 cm (911

) circle using the inside edge 
of the rim of a spring form pan as a guide. 
Place the cut cake in the bottom of a spring form pan. 

METHOD FOR Mix the gelatine and water in a small bowl. 
FILLING: Stand the bowl in a pan of hot water until the gelatine dissolevs. 

r ;;; ; ==~srr: 
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Heat the glucose syrup and extra water in a saucepan and 
blend into the di ssolved gelat ine. 
Allow to cool slightly. 
Place the egg yolks in a bowl, add the gelat ine mixt ure and whisk. 
Whisk in the white chocolate and very gently but. quickly fold 
in the whipped cream. 
Pour onto the base, smooth the surface and refrigerate for 
2 hours or until set. 

Topping 
Mix the gelatine and 4 teaspoons of the water in a small bowl. 
Stand the bowl in a pan of hot water until the gelatine is 
dissolved. 
Put the remaining water, sugar and dark chocolate in a saucepan 
and bring to the boil, stirring all the time. 
Blend the extra water, cocoa powder, extra sugar and cornflour 
and stir into the hot mixture, stirring all the time. 
Remove from the heat and mix in the dissolved gelatine. 
Cool. 
When the topping iscold, slowly pour ir onto the mousse. 
Chill for one hour before removing from pan. 

Step one: When the white chocolate filling has set, remove 
it from the refrigerator. 

Step two: Pour the cooled topping over the white mousse. 
Work quickly to ensure the topping covers the entire 
base before setting. 
Remove any air bubbles with a toothpick or sharp 
knife. 
Place in fridge to set. 

Step three:When the topping has set, run a hot knife around 
the edge of the cake pan. 

Step four: Carefully remove the cake ring 
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4 a1Joes brJocbe, from & wboJe loaf 

honey 

250 g mascarpone ar thick cream 

The number of figs you will need 

for this recipe will depend on 

their size. 

Melt enougtl butw oo cover base of t.b8 frypan. Blice the 

figs and saut6 them, cut s1de down, until brown, 

turmng them occasionally. Meanwbile butt.er and ·t.cut 

t.b8 sl!ces of ~- Drizzle honey over t.be t.op of t.mt 

flgB and allow it oo tNbble up. Remove from bea.t. 

Serve figs on or beside the touted brioche with 

mascarpone or tb!ak cream. 

s.rws, 
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SCi?.u. '/) tJ-R • ( 2.) 1 oup <280 ml) wat.er . - . • ¼ teaspoon vanma eaenco 
(,) . 1 level teaspoon 

bloarbonateo!sod& 

4 2 tablespoons (60 g> butt.er 

4 2egg& 

l'(z 11• cup (18810 sugar 

· Preheat the oven to l 90°C. 

SAUCE: 

;,, aup (UIO fJ brown J,ar 
.,. aup (180 ml) cream 

· .,. aup (110 fJ bulilm' 
,• 

l/1 leUpO(ll ftmll& 81181D09 
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To ma.ks the pudding, oook the dat.es In water untn they reach a Jamm.v omstnocy; stlrl'1ng 
• frequent.\y to break them up. Beat In the 'l'eIDafntng 1ngredlents and mix 11811. Butt.er alld flour an . . oblong ba.k1ng tray w1th edges, &Dd pour In mJmlre . Bake on t.be centre abelr of lbe oven far 25 . 

~ -min~ or until pudding ts oooked.. . . . To ma.ks the sauce, pl&oe all the sauce 1ngred1enta tn a pan, to boll ml~ for l' rntrnrt8 
To serve, cut the pudding 1nto wedges and serve with the sauce and tblct cream. · 

I 
\ 
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You will be surprised how Incredibly quick and easy It Is to prepare this 
;~~ : - . 

. ,g~sslc dish. One that many people love, yet are afraid to makel Traditionally 
. . i.:---: 

the egg yolks and vanilla sugar are beaten together until tight In colour and 

slightly thickened, then scalded ueam Is added and the mixture Is either 

whisked over a double boiler or put In a baln-marle In the oven for baking. 

This version does give less volume, but It Is still very good. 

1 cup (250 ml) thlckeDEd cream 

2 egg yolks 

1/a tablespoon sugar 

cast.er sugar ror glaze 

. . . . 

Sca.ld tbe thickened c:ream in tbe microwave - 2 m1nut.es on moH should do tbe. trk:k - in a 

mlcrowave-sare jug, of oourse. Then qu1ckJy whisk in the egg yolks and vanilla sugar (you can use 

caster sugar with a couple of drope of pure vanilla essence in it). If you have !&1th. mJcrowa.ve thE 

mixture oD HIGH for 30 seconds, whisk, then microwave on mGH for another "20 seconds. b.'t 
despa.1r It' tbe mixture bubbles and you ·think it has curdled, just beat llke mad and &ll will be well 

More cautious cooks may care to do this process slowly, using a MEDIUM heat. Ir you want Dl0l'E 

volume, but l1ke tbe convenience or tbe mlcrowave, beat tbe eggs together first and then proceed w1tb 

tbe mlcrowave method above. 

Pour Into ramekins and set in tbe fridge, preferably overn1ght. Sprinkle the top with caster sugar 

and a ffJW drope of water to begin tbe melting prooesa. Caramelise using a blow torch, br0l6e Iron, or 

pa.ck tbe dishes in lee and pla.oe briefly under a hot grill. The lee will keep the austard cold. 
Serve OD it8 own or with fresh strawbeI'ries. 

ServH a-3, dependln1 on the size of the ramekins 

,tata1 r 01 IWIII Pl&IU 
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Rhubarb Is often overlooked as being rather pedestrian. 
":". 

However, I have fond memories of It .from my childhood. 

Here, combined with strawberries, It Is quite grown up. 

4 cups pee]ed &Dd diced rhubarb 
(approx lrnwly l buDob.) 

l cu.p strawberries, 

CRUMBLE 

1/a cu.p (110 g) unsalt«1 but&er, 
at room t.emperature 

.. 
cut in baJf 1f 1arge 1/a oup (165 g) brown sugar .... 

2 tablespoons (25 t, sugar 

1 be&ped t.easpoon oornf]our 

, .. ,, pluu tot pllltl 

I/a cup (76 g) p1atn flour 

1/a cup (76 g) quick oats 

-

- ·-~ ;.._,, 
. .. ~· .. 
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There are many versions of this delectably zingy tarL Limes 

are lovely, but. ff you can't get them, use lemons. _ 

PASTRY 

11/ 4 cups (200 g) plain flour 

1/a cup (90 t) icing sugar 

Fl lll NG i:lc:v...x,\e_ . t 
4 eg/JJ _tflin_ ?I -Im 

· 1/s oup (76 g) cast.er sugar 

I¼ oup (300 ml) cream 
3 tablespoons (90 t) unsalted butt.er, diced 

l egg 

l tablespoon 001d water (optton&l) 

ju10e of~ lemons or Umes . 

Icing sugar 

For pastr,y, put the flour and Icing sug&r ID a food processor and mrnb1ne for a few aemnds 

tbe butter and P1'0C8S8 until the mixture resembles breadarumbs. Add the egg. Process, st.oppmg as 

soon as tbe dough forms fnt.o balls and c11ngs around blade. 1! tb1s doesn't happen, add a llttJe chilled 

wat.er until Jt does. Remove, wrap ID plasttc wrap and reti'1gerat.e for it least one hour; t.be pastry 

canbelettovernlgb.t. 

.Preb8at tbe oven t.o 200"0. 

Boll out the dough on & l1ghtty floured boa.rd and line a high-sided 1lan tin a~ 26 am_ -. 1;;:/ _/'.{j~ ·,: 
. . . - . . ·.':'.~ .. r;. :·~_; .. 

across. Press the putry gently tnto the tin and use a romng pm to trJm t.be GD888 tram the ~-:··. - ·,. •·• 

paruneter. Pr1ck all over, fMbxttng the aides, wtt.h a fork. Plaoe 1n the freezer for at Jeut us mtrnJtM · ·-;· .-::*:-: 

(agatn. ovarnigbt 1s ftne). Cook ID_ the oven for 10-111 mtmrta, until It 1s .,idsn broWD. 

Reduce the oven t.emperawre t.o 1 '10°0. 

To make the tuling, beat the eggs and caster sugar together until pale . Pour ID the are&Dl and, flnaUY, 

the juioe. Pour tmmedlautzy-tnt.o tbe prepared pastry base and bake until It 1s JuSt set. about 2&30 

mtoutes. 

Dredge with ic1ng sugar and serve with whipped or tb1ak aream. 

. . r. 
.·. ~-} 

... ~,.~ ' 
· •; 
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( _______ Y_U_M_M_Y_ L E_M_ O_ N_ P_U_D_D_I N_ G ___ ___,) 

An old-fashioned favourite. The top becomes golden brown 
· . and cake-like concealing a wonderful lemony sauce .• <i.-;, 

·'.~~~{{_~1 ~ndemeath. · 

2 tab1espoons soft butter 
1/a cup (110 g) caster sugar 

2 tablespoons flour, plain or self•rals1ng 
(it doesn't seem t.o matt.er!) 

Preheat the oven t.o 180°C. Grease an ovenproof dish. 

juice and of l J&r'9 or 
11/a smaller Jemons 

l cup (280 ml) m11k 

2 •• separated 

Beat t.oget.her the butter and sugar until pale and sort. Add the lemon juice and 7.88t, flour, m11k and egg yollm and comb1De well 
Beat the egg wbites until stU'f and fold IDto mlxtUre. 
Pour Into the greased ovenproof' dish and bake for 26-30 mlnut.es or until the t.op is golden. Serve warm with thick cream. 

Senu• 

,11111 JOt awu, pla,u 
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PASSOVER APPLE CAKE 
BEST DONE IN PROGESSOfl 

FILLING 

4 Large Apples, peeled, cored and halved. 
1/2 Cup Sugar 
1 Teaspoon Cinnamon 
1 Tablespoon Potato Starch 

BATTER 
3 Eggs 
3/4 Cup of Sugar 
l /2 Cup of Oil 
3 /4 Cup of Cake Heal 
1/4 Cup Potato Starch 
1 Teaspoon Cinnamon 
1/4 Cup Orange or Lemon Juice 

METHOD 

SLICER; Slice apples, using firm pressure. Transfer to a large bowl and mix with · remaining filling ingi·edients. 

STEEL KNIFE; Process eggs with sugar for 1 minute. 

1. Add oil through the feed tube while the machine is running 
and process another 30 seconds. 

2. Remove cover and add cake meal, potato starch and cinnamon. 
Drizzle juice over dry ingredients. Process with about 3 
quick on/off turns until smooth . 

3. Let batter stand for about 1 or 2 minutes to thicken 
slightly . 

4. Four half the batter into greased square baking pan. Cover 
with apple mixture and top with remaining batter. 

5. Bake 180 for about 50 minutes. 
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QUICK MATZO MEAL STUFFING 

Onion 
Sta lk Celery 
Large Carrot 
Cup Matzo Meal 
Eggs 
Cup Chicken Stock 
Tablespo ons Oil 
Sal t and Pepper to taste 

METHOD 

1. Grate onion, carrot and celery. 

2 . Add remaining ingredients and mix well. 
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PASSOVER CARR OT KUGEL 

8 Meduirn Carrots peeled 
2 Large Apples peeled 
1 Lemon with skin cut into small pieces 6 Eggs 
2 Tablespoons Matzo Meal 
1/2 Cup Potato Starch 
+l Cup Sugar (start with 3/4 Cup and taste) 1/2 Cup Sweet Red Wine 

METHOD 

1. 

2. 

3. 

4 . 

Grate carrots. Measure 2 cups firmly packed. Grate apples and add to carrots. 

Process lemon until fine. Add to the above. 
Add beaten eggs with remaining ingredients and mix well. 

Place into well greased casserole and bake at 180 for about 50 minutes, until golden .brown. 
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F ARF EL APPLE PUDDING 

Cups Matzo Farfel 
Cold water to cover 
Eggs 
Teaspoon Salt 
Cup of Sugar 
Cup of Pecan or Walnuts 
Apples Peeled 
Cup of Raisins 
Tablespoons Oil 

METHOD 

1. Mix farfel and cold water. Drain immediately pressing out 
excess moisture. 

2. Place in mixing bowl . Add eggs, salt, cinnamon and sugar and 
mix lightly. 

3. Add chopped nuts, grated apples, raisins and oil to farfel. 
Mi.x well. 

4 . Put into well greased dish and bake at 180 for about 35 
minutes or until nicely browned. 
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MERINGUE ROLL 

4 Egg Whites 
3 / 4 Cup Castor Sugar 

MIX TOGETHER 

1 Tablespoon Sugar 
1 Teaspoon Cinnamon 
1/2 Cup Flaked Almonds 

FILLING 

Beat together until stiff 
250ml Cream or Orleywhip 
1 Tablespoon Icing Sugar 
1/4 Teaspoon Vanilla 

METHOD 

1. 

2. 

3. 

4 . 

5. 

6. 

7. 

8. 

Beat egg whites stiffly, then add sugar 1 tablespoon at a 
time and beat well. 

Grease swiss roll tin and 
leaving an overlap around 
Spread with the meringue. 
mixture. 

put a sheet of foil on tin -
the tin and . grease again . 
Sprinkle with cinnamon/nut 

Bake at 180 for about 12 minutes, until edges are lightly 
brown. 

Invert the meringue onto foil and carefully peel off the 
baked meringue . 

Spread cream on centre of cooled meringue. Lift sides of 
meringue to meet. Cover meringue with the foil. Close 
foil very lightly. 

Place in freezer for a few hours. . (Can be made well in 
advance) Put into fridge 1 hour before serving. 

Don't forget to remove foil. 

Can use ice cream in place of cream. 
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APPLES IN ORANGE JUICE 

Cut orange peel into thin strips and boil for about 10 minutes. 
Strain and put the strips into clean water and boil again for 
20 minutes . 

Put orange juice with 1/4 cup sugar in a large pot and boil. 

Core and peel granny smith apples and cut then horizontally. 
Add to the orange juice with the drained peel and a few seedless 
raisins. Boil for about 10 minutes. 



J 

'I 

.. 

l -
...... 

.. 
--, 

"l:m 

-., 

-
-

7 

l ,,. 

1 

XMAS TREES IN CHAMPAGN E SABAYON 

INGREDIENTS 

250 gm s butter q, _ 1 , 1 . r r, . r -
....... 

2 cups fl ou r 
2 heaped T. icing sug ar 
2 heap ed T . custard powder 

METHOD 

1 . 
2. 

3. 
4 . 

Process ingred ients in Magimix till mixture form s a bal l. 
-+f 11il y • r ·, greaseproof paper and place in fr idge tor abo ut ½ hour t o 
relax and firm up . 
Spr inkle board w ith icing sugar, roll out and press into whimsical shapes . 
Place shapes on greased baking sheet and bake at 180° fo r 20 minutes or 
till golden brown . 
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SOAKED NAART JIES WITH PERNOD CREAM AND GfilDEN SAUCE 
SERVE WITH CARAMELISED ZEST, 

PASTRY AND PRALINE BOWS 

INGREDIENTS : 

6 seedless naartj ies 
- ~ ca~~r 
~ww~ dift'B"ter 
S~oazed lcmo0,,juicia 
Injection needle 
Pernod Liqueur .::r-

METHOD FOR NAART JIES:-

1. Inject naartjie segments with Pernod. Set aside in fridge, covered 
overnight. . 

\o _k~',K 0<:\P-.-t.i,-<.. r""~ ..,...., .\v--\-v \oo,\;~~ )-0 ~- --~ \ c..;i c.i 

--"'?'-~ c<..._._)_ ~.,.... ~-

INGREDIENTS:-

1 cup golden syrup 
60 mis . cream 

METHOD:-

GOLDEN SAUCE 
c 

l C'-'\ 0 ~~0.-:-
t ! ::..... C __,__,{' ----e-~ 

:5 v..i;,,e• ..:z... l:.. ,,......__.....--. d c..--<. -L..;--:f -t::-v cc....,.,,-..._f>-r .:. .... ~ o _,. 

-r:~ t:[t, CL...,,....1 c1..~--&L ...?"'--

......... .::f_ 1/~ C<..f' C~ 7:."cl ---. . 

1 . 
2. 
3. 

Simmer syrup gently for 5 min. Cool slightly. 
Add cream slowly whilst beating with a whisk. 
Serve warm. t:-..........., ,~ ~---....:a.....-. 

INGREDIENTS:-

250 gms. cream cheese 
¼ cup sour cream 
1 T. castor sugar 
4 T. Pernod ;t4 

METHOD:-

PERNOD CREAM 

1 . M ix together cream cheese, sour cream, sugar and Pernod till sugar has 
dissolved and the mixture is smooth and thick. 

2. Refr igerate covered overnight. 

19 
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VANILLA BEAN ICE-CREAM 

INGREDIENTS:-

500 mis . milk 
2 van illa beans (or more if you have) 
10 egg yolks 
½ cup castor sugar 
2 and ½ T. honey 
~9-0 mis. cream (Beaten till thick and buttery) 
J-,\"" ;p,,._ f ;;d,, 1-r v ~ . 
METHOD: - '""0 f-··1tl:, --r " ~u 

1. Scald milk with beans. 
2. Beat yolks with the sugar. Remove beans. 
3 . Pour on hot milk and stir to combine. 
4 . Return the mixture to a double boiler and stir over low heat unt il the 

mixture thickens and coats the back of a wooden spoon . 
5. Remove from heat, add honey and stir until melted. Allow to cool . 
6. Add cream. 
7. Put into a shallow container and freeze overn ight. 
8. Put mixture into liquidiser and process until smooth. 
9. Re-freeze overnight. 

TO SERVE :-

Serve in ice bowl with decorative ice cubes . 

Adapted from "Vogue Entertaining " . 

14 
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ZEBRA CAKE_ 

INGREDIENTS:-

7 egg yolks 
1 50 gms. sugar 
350 gms . butter 

•· ;eo gms. dark-chocolate 
7 egg whites 
Ic in g sugar to dredge 

METHOD:-

Beat egg yolks and sugar. 1 . 
2. 
3. 
4. 
5. 

Melt butter - remove from heat, add chocolate. 
Stir chocolate into egg mixture. 

6 . 

7. 
8. 
8. 

Beat egg whites until stiff - fold into chocolate mixture . 
Line a square, shallow cake tin with baking paper and butter and flour the 
paper. 
Pour in mixture and bake in a pre-heated 1§'0° oven for 60 minutes or 
until cooked through. 
Unmould onto wire rack . Remove baking paper and allow to coo l. 
Reverse onto a board. 
Dredge with icing sugar in an attractive pattern and cut into squares . 

OPTIONAL 

Place your zebra cutouts in a pattern on the cake. (Or use leaves from your 
garden - unsprayed). 
Dredge heavily with icing sugar. 
Paint your stripes with copper, gold or silver edible paint to create an animal 
effect or create an interesting design on your leaves. 
Cut into comfortable-sized squares and arrange slightly apart on a decorative 
tray that is in keeping with the zebra cake. 
It must look like a design within a design. 

J-J., f;<ls k~ j (A /\ IA,+~ C> n, ,-.e..,) 

(().. !<- t~f-~ ~<-~. 

I j'.i- l.c:r/rs c.i ~,i ·l., ·· :. ~ i. 

t)fi:k ~ .i -- : -2 

IV\. 
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COUNTRY BHE~ D 

INGREDIENTS:-

6 cups Nutty Wheat 
2 cups crushed wheat 
2 cups sunflower seeds 
1 cup wheat germ 
3 T. golden syrup 
2 T. molasses 
3 T. oil 
2 t . salt -er~~~ ::;..J..~ . 

2 T. fresh yeast dissolved in 3 cups lukewarm water with 2 t. sugar 

METHOD:-

1 . 

2 . 
3. 
4 . 

Mix all dry ingredients together, add yeast little by little until you have a 
nice moist dough. 
Fill 2 loaf tins 3/4 full. 
Leave to rise (At least 2 hours). 
Bake for 1 hour at 180°. 

10 
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LEMON ICE CREAM 

3 
125 mis 
60 mis 
15 mis 
250 mis 

Eggs separated 
Castor sugar 
Lemon juice 
Lemon zest 
Cream 

Cream yolks and sugar. 
Add lemon juice and zest. 
Fold in stiffly beaten egg whites and beaten cream. 
Oeepfreeze. 
When almost frozen, re-spin and refreeze. 

9 
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TIRAMISU WITH WILD CHERRIES 

1 & 1/3 cup 
250 grms 
4-5 tsp 

Eggs separated 
Castor sugar 
Marsala 
Mascarpone 
Sugar (to taste) 1·f tsp 

4•6 
1 bottle 

1. 

2. 
3. 
5. 

6. 

7. 

Coffee dissolved in a little ~ater · _ .. -1 
Savoiardi biscuits - \o1.'6~ 
Tosch1Wild Cherry Topping or fresh raspberries, gooseberries 
or any tart fruit 

. , L C\l \: \ -4•\\~ \b£._ a.JJ. 1.:.._ 
\."' (J'Ov':t:A'<. '<tM." \ \: _../ 

Mix yolks, suga~and 2/3 cup Mar~ in top of double boiler till 
it coats the back of a spoon - strain through sieve . 

:: I :iteS !ill llif( 81 Ii I fcls ii.ts ~ol:I 2 I ;Feno 
Mix Mascarpone, sugar and coffee. 
Layer dessert with Mascarpone (rewhisk lightly if necessary to 
thickent zabaglione':i biscuits dipped in the remaining 2/3 cup 
Marsala (do not soak}, wild cherries cut in half and zabaglione 
to cover. 
Just before serving, spoon some soft zabaglione over mixture 
and sprinkle with cocoa. 
Serve in old tea cups or in demitasses, with extra wild 
cherries. 

Serves 8. 

j\'\or.> d)_~ 

_;_---

~oC'~ 

°' 
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CREPES FOR CREPE MACHINE 

INGREDIENTS:-

150 gms. flour 
Pinch salt 
3 eggs 
187 mis. milk 
187 mis. water 
25 mis. oil 
2 T. castor sugar 

METHOQ:-

Blend together in a food processor. 
Rest in a refrigerator for at leat ½ hour. 
Follow the manufacturer's instructors. 

6 
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2 tins 
500 mis 
4T 
2 tsp 
1 bar 
--4~Y 

1. 

2. 

3. 

TORRONE ICE.CREAM 

Condensed milk 
Cream 
Buttermilk 
Vanilla essence 
T orrone Italian nougat broken into pieces 
rlnA .Z.E. 1\C :._,~.__._.-z ( t.:Pil<.~.AL-\ 

Combine condensed milk, cream, buttermilk and vanilla 
essence . Set in deepfreeze. 

When nearly frozen, fold in nougat - reset in deepfreeze. 

Place in body of fridge for 15 minutes before serving . 

......... Ll -n:,l Sf 1-,.,C < @ :r ,u \s \~ · 0 6 

0-~A-~~ ~~t;- l:____ 
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BRONZED PRALINE SCULPTURES 

INGREDIENTS:-

1 cup sugar 
\ cup water 
Squeeze lemon Juice 
1 pkt hazelnuts, coarsely ground & toasted 

KETHOD:-

1. Melt sugar, water and lemon juice in a heavy-based pot 
gently until sugar dissolves. 

2. Turn up heat and boil, (watching all the time) until the 
caramel is dark amber. 

3. Pour carefully over nuts over oiled baking sheet or oiled 
marble slab. 

4. When cold and brittle, twist tray until shards form and are 
easily removed. 

5. Leave overnight on greased wooden board or 
6. When almost set, lift from slab or sheet with a metal 

spatula. Cut with a scissors & pull into a variety of 
interesting shapes. 

7. If desired, paint with edible gold paint. 
8. Leave uncovered on greased wooden board. 

GOLD PEBBLES 

crush praline shards very finely with a rolling pin or food 
processor and rub gold paint with your fingers gently into the 
pebbles. 
Keep in a covered jar. 
If they dry out, re-crush, re-spin or separate with a fork. 

; . I I ,\ 
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APPLES IN AMBER 

INGREDIENTS 

12 large QI 1 5 small Granny Smith apples (small ones if possible) 
1 pkt toasted pecans (coarsely ground) icO ( 
4 T. honey ' 
4 T. red wine 

¾ - 1 cup .hene•r or syrup 
Cinnamon sticks 
Cloves (optional) 

METHOD 

Score and core apples. , . 
2. 
3. 
4 . 
5. 
6. 

Crush nuts, mix with honey, red wine and butter. 
Fill apples with paste. 
Place in dish with honey or syrup at bottom of dish. 
Bake in 180° oven tor45 minutes or till golden. Cl"'<: 
If too hot reduce to 150°C . 

TO SERVE 

Stick 2 cinnamon sticks in each apple. Set in a pool of gold-flecked caramel. 

Paint cinnamon gold . Can also garnish with bayleaves streaked gold. 

INGREDIENTS 

1 cup sugar 
2 T. water 

SAUCE FOR APPLES 

Squeeze lemon juice 
1
~ c-"f .2:=f', thick jersey cream -~ 
J 

J -
J 

METHOD 

, . 
2. 
3. 
4 . 

Melt sugar, water and lemon juice at low heat in pot. 
When dissolved, boil steadily till a rich amber colour. 
Take off heat - let cool slightly . -~ :5 """"'-;...,_\.A--b..., 
Whisk in 2 T. thick cream. 

rt::tiii F3 



I 

l 

l 

1 
600ml 
400gms 

1 . 
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3. 
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HOME DRIED PINEAPPLE FLOWERS 

Sweet pinapple peeled and sliced very thinly 
Water 
Sugar 
Orange rind 

Bring water, sugar and orar,ge peel to boil. 
Pour syrup over thinly sliced pineapple. . 
Stand for 2 hours. J) '«fr 'It)~ 
Bake pineapple slices on grease proof paper at 80° for 4 - 6 hours. 
~::,lf..,::1\1 th.-1"11 ,,.,h 1"'1"11"\Vil"ll"I timo lift l"linea""""les gently ann t, ,,.,., +hem l"\\/QI" I 1'-"11.9WJ \.lll"""W!::111 ""''-'"""'1\.111~ 1.Uli ..... 1111. ,..,.. ,.,,_, I .... ~WIii Mt Ill .._,._I, 

Once cooled the pineapple should be very crisp and fragile. 



] 

I 
I 

l_tlJGAEDIENTS:-

4 Pears 

PEAR SORBET 

155 gms. icing sugar 
Jui~e of 2 lemons (or to taste) c~r, ... 'o'-L bo t-,,....1() 

~·egg white 

METHOD:-

1. Peel, core and quarter the pears. ( ~ ) 
2. Put the pears into the pan with the sugar and enough cold water to cover . 
3 . Poach gently for 10-15 minutes. 
4 . Remove the pears and reduce the cooking liquid by rapid boiling until th ick 

and syrupy. (About 10 minutes). 
5. Puree the pears, sug~r, syrup and lemon juice in a food processor. 
6. Allow to cool and then freeze. 
7. When nearly frozen, process briefly in the chilled bowl of a food 

processor. 
8. Whisk the egg white until stitt,but not dry and add it by degrees while the 

food processor is on. The sorbet should double in bulk. (In the absence 
of a food processor, fold the lightly whisked egg white into the nearly 
frozen pear puree). 

9. Freeze until firm . 

Adapted from "Leith's Cookery School" by Pure Leith and Caroline Waldegrave. 

2 
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ACHY-BREAKY ONION BREAD 

INGREDIE~TS 

225 gms Nutty Wheat 
225 gms plain flour 
.li. · 1 t . ord ir ary salt (start with ½) 
1 t. bicarbonate of soda 
1 t. susar 
1 pkt orown onion soup 
1 10 gms butter diced finely 
1 egg 
½ pint buttermilk 
3 onions sauteed till golden brown and thoroughly drained on carlton paper 

METHOD 

1 . 
2. 

3. 
4 . 
5. 

5. 

Turn oven onto 200°C. 
Sift Nutty Wheat flour, salt, bicarbonate of soda , sugar and onion soup in 
Mixmaster. · 
Add butter t ill mixture resembles coarse meal. 
Add egg, buttermilk and~the quantity of onions. 
Fill moulds till ;3/4 full. Spr~~~le with rest of onions and bake at 180°C oven 
for ~nu?ti . --;-c . 
Turn out and cool on baking rack . 

If you do not have moulds, press into a round with your fingers , indent and bake 
as above. 
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INGREDIENJS:-

1 t in Caramel Treat 
1 Pt. cream 

QUICK CARAMEL ICE-CREAM 

Handfu l of toasted nuts . (Pecans, walnu ts or macadamias) 

METHOD:-

Combine Caramel Treat and cream in food processor. , . 
2. 
3 . 
4. 
5. 

Freeze in shallow container in coldest part of freezer overn ight. 
Spin in processor till smooth and creamy. 
Remove from processor and fold in nuts . 
Refreeze overnight. 

TO SERVE:-

Serve in ice bucket or stainless steel container. 
If in a day or two you can see or taste ice crystals , re-spin and re-freeze. 
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500 gms 
500 mis 
100 mis 
300 gms 
300 gms 
2 tins 
300 gms 

1 . 
2. 
3. 
4 

5. 
,... 
0. 

7. 
8. 
9. 

QUEEN OF TARTS HEART ;\ ---L 0-oVA 
f;~-r . 

o.. , I,._ 
Dark chocolate (Albany or Bournvilla) 
Cold water 
Rum 
Butter 
Castor sugar 
Chestnut puree 
Sugared nuts 

Melt chocolate and water . 
Slowly add rum . _ 
Cream butter and castor sugar. 
Process all ingredients except nuts in two batches in the magimix. ,_:.__ 
Fold in 1 50 gms of the sugared nuts. _ 
Grease sides of pan. Line bottom and sides with greaseproof paper. 
Spray lightly with "Spray and Cook". 
Pour in mixture. 
Refrigerate overnight, 
Use remainder of sugared nuts to decorate. 

Serve with heart shaped wafers painted gold if available. 

(}:r-~ ~lu._~ c.Q~ -~ koc.-z 
C:L>~~ CK L..---,.:.GJ_ c~ , Q 

~Oc 
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RASPBERRY couus 

INGREDIENTS 

250 gms raspberries .. 
1 T. and 1 t. castor sugar (£\0 ;1 n.u ~.: 
1-2 T. Creme de Cassis to taste 

I f- ,.._,~ (.~(;~ (1"r-.'-! \ 

METHOD 

Pure~ and ch ill. 

I f'.'. C~f 

To taste depending on ripeness of strawberries 

1 punnet strawberries 
2 T . + 1 t. castor sugar 
4 T . Cremme de Cassis 

-- · . . -- --------· ·- ···------- ·-· -- ·- ·· · · - ·· ·· ··-- ··-

1o 4-V\ Y\, \..,v 'vW.v I Ll., V 

FAIRY PEARS 

INGREDIENTS 

1 50 gms casto _r sugar 
2 pts water 'L~h~ 
cinnamon sticks 
3 T. Grenadine 
2 T. redcurrant jelly 
1 2 small pears or 8 large pears llarge dish) 
1 small lemon with rind, sliced thinly (6 slices) 

1 t. arrowroot 

METHOD 

1. 
2. 

3. 

4. 
5. 
6. 

Dissolve .. sugar in water with cinnamon, grenadine and jelly . 
Add 11-1,11 I ?H&M :and pears and simmer gently till tender ± 20-30 
minutes. 
Remove pears ~Q 1111 ,OR s4iet'¼.. Place in glass dish. Add three more lemon 

slices. • 
Add arrowroot to liquid, bring to boil and reduce till right consistency. 
Pour over pears and cool. 
Store in fridge 1-2 days to absorb flavour. 

.. 



J 
J 
7 

_____ ,,, _____ _ 

2 tsp 
2 tsp 
1 cup 
2 cups 
1.25 tsp 

ETHELINA'S POTBROOD 

Yeast granules (Anchor yeast) 
Sugar 
Warm water 
Cake flour 
Salt 
Holsum 

Dissolve yeast and sugar in water till frothy (± 10 minutes). 
Sift .flour and salt. 
Combine ingredients. 
Knead with dough hook or by hand tor about 3 minutes or till silky and • . 
smooth. '-'~ ~"'"'~ \-o · 
Place in buttered pot - allow to rise until doubled in bulk (about an hour). 
Bake on hob on low heat (5) turning every 1/2 hour. 

v-V'--<... ~0\. --..,;\~ ....,.-e.... ( -s?~ 'f co~ 
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2 tsp 
2 tsp 
1 cup 
2 cups 
1.25 tsp 

ETHELINA'S POTBROOD 

Yeast granules (Anchor yeast) 
Sugar 
Warm water 
Cake flour 
Salt 
Holsum 

Dissolve yeast and sugar in water till frothy (::: 10 minutes). 
Sitt flour and salt. 
Combine ingredients . 
Knead with dough hook or by hand for about 3 minutes or till silky and 
smooth . '-i ~T\~ \..-o ..,...:\ ¼-l • 
Place in buttered pot - allow to rise until doubled in bulk (about an hour) . 
Bake on hob on low heat (5) turning every 1/2 hour . 

~..)\. ._; \-le\._ ( '5~~ 'f Co~ 
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"' CREPES IN HONEY SAUCE WITH PROVEN!;AL 
PINE NUTS 

,_ 
CREPES:-

Buy or make in a cr~pe machine . 

HONEY SAUCE :-

1 cup heavy cream 
4 egg yolks (room temperature) 
1 /3 cup honey 

Few drops ~ernod or Anise-flavoured liqueur i -t 'o\s~""' . 
½ cup toasted'"" pine nuts 

METHOD:-

1. Beat the cream until stiff. 
2. Carefully stir in the egg yolks, honey and a few drops of Pernod. 
-, l),p(""E:,~ 11-<.1 r;C'•Lt:°1: 'flu. LJ~ .:_-1 46e, I·') r P-.:~.::,- ·.:..-::, ,.:- · 

TO TOAST PINE NUTS:- , ·. " - '-Cc..,, ,, .. . . , 

Spread on baking sheet and toast in 180° oven until lightly browned or toss in 
a little butter in a frying pan. 

\ IA ~¥ ~.:,, \ V""'o .,--d,, ~\~"'i ')_ \V"\.(,\,~ 

TO SERVE:-

, . 
2. 

\ 3. 

\ 4. 

Fold cr~pes in quarters. 
Spoon sauce over. 
Place in 150° oven for 
curdling). 

5-1 O min~tes till warm. (Watch carefully for \ 

...; 

<, 

Serve one crepe per person with a sprinkling 0f toasted pine nuts and/or 
gold pebbles. 

Adapted from "Entertaining in the French Style" by Roger Verge 
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BITTER CHOCOLATE CUSTARD 

INGREDIENTS 

4 eggs 
½ cup sugar 
¼ cup water 
¼ t. cream of tartar 
2 x 100 g slabs dark chocolate 
2 T. &ii·uas coffee powder 
¼ cup boiling water 
2 T. cocoa 
1 cup Ultramel or double cream for custard (2 cups for ice-cream) 

METHOD 

1 . 

2. 
3 . 

4. 
5 . 
6. 
7. 

Beat eggs, add sugar and water. 
Stir over low heat till slightly thickened (Use double boiler). 
Add cream of tartar . 
Melt chocolate, coffee powder , boiling water - add cocoa (Use double boiler 
or pan on very low heat). 
Add chocolate mixture and egg mixture beating well. 
When cool, add cream. 
Use as custard or ice cream. . 
Decorate with brown colouring or piped chocolate if you wish. 
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SOFT PINK NOUGAT ICE CREAM 

INGREDIENTS 

4 eggs separated 
1 tin condensed milk 
1 Jersey cream (P & P) 
1 small Damascus nougat - chopped finely ( ± 60 gms) 
e.x:t: a g; ec1, oAJ r wd cl ,e., ie.:Me1 coloa, ( 1 at-
Red food colouring 
1-2 T. crushed toasted pecans (if required) 

METHOD c~ 

, . 
2. 
3 . 
4 . 
5. 
6. 

Beat yolks and condensed milk together. 
Lightly beat whites. 
Fold cream into egg mixture.' 
Fold white into egg mixture. 

"''- u<. "t ~'--'.G-r-1; 1 Irv 

l"'\~(-:,r,,)- ' "i\1'2:,~ f~ .... 
, I r'v 

C.'Z.Z'An <:G C: 1.-11 ,n£r r-
~i...c,...\.A, .-4 C- . 

Add nougat, cherries and two drops red colouring (and nuts if required). 
When almost set - re-spin and refreeze for another 1 2 hours . 

Serves 6 

For a chunk ier ice cream, freeze overnight . When almost set, fold in nougat 
and cherries (and nuts) and refreeze for another 1 2 hours . 
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HANDSOME DO-NUT NOO-NOOS 

INGREDIENTS 

1 cup flour 
1 heaped T. baking powder 
Pinch salt 
1 cup water 
Oil 

. 

"\ _) cup Lyle' s Golden Syrup melted (or more if necessary) ,,,_ 

METHOD 

1 . Sift dry ingredients. 
2. Add water slowly . • • 
3. Let stand and thicken (Approximately 1 hour). ;h. W'f 
4. Drop dessertspoonfuls into hot oil in different shapes. 
5. Drain on carlton paper. 
6. Pour syrup over. 

\ 
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INGREDIENTS 

1 1 4 gms butter 
1 60 gms sugar 
2 eggs 
½ cup milk 
1 t . cream of tartar 
½ t. bicarbonate of soda 
1 ½ cup flour 
Pinch salt 

METHOD 

NITA'S LAMMINGTONS 

1 . Cream butter and sugar . 
2. Add eggs , one at a time and beat well. 
3. Sift remaining dry ingredients. Add to mixture alternatively with milk . 
4 . Place in greased square tins (8x1 O"). Hollow centre of batter lightly to 

obtain level cake . 
5 . Bake in moderate oven 180° for ½ hour or till golden brown. 
6 . When cool , cut into squares and proceed with chocolate coating. 

INGREDIENTS 

1 ½ cups boiling water 
8 5 gms butter 
1 3/4 cup icing sugar 
1 ½ t. vanilla 
2½ T. cocoa 
1-2 pkts coconut 

METHOD 

CHOCOLATE COAT1NG 

1 . Mix together and bring to boil. 
2 . Working quickly, dip each square into chocolate sauce and then roll in 

coconut . 
3 . Do not allow them to soak. 
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MASCARPONE SEMI-FREDDO WITH GINGER. DATES AND HONEY 

INGREDIENTS:-

4 eggs, separated 
½ cup castor sugar 
1 cup cream 
1 t. vanilla 
250 gms. mascarpone 
2 T. honey o .,, ~-

s1~ i 1..._.... 
100 gms.~ ginger , chopped roughly 
100 gms. fresh dates, pitted and chopped roughly 

METHOD:-

1. Beat the egg yolks with ½ the sugar. 
2. Add cream and vanilla. 
3. Place mixture in a double boiler and cook, st irring all the time , until the 

mixture thickens and coats the back of a spoon. 
4. Allow to cool. 
5. Add mascarpone and mix well. ...,..._~ 
6. Add honey, ginger and dates and set aside. 
7. Beat the egg-wh ites until they hold stiff peaks and gradually add the 

8. 
9. 

10 . 

remaining sugar. . 
Fold the egg-whites into the ice-cream mixture and freeze overn ight. 
Let the ice-cream soften slightly and fold gently to evenly distr ibute the 
ginger and dates (optional). 
Re-freeze overnight . . . . 
W ~ -'Y'-'-~ L~-~ ~--.:i•:...-.""\ 

Adapted from "Vogue Entertaining" . 

25 
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THICKY - STICKY CHOCOLATE SAUCE 

INGREDIENTS:-

100 gms. dark chocolate , brok en into pieces 
120 gms. unsalted butter 
½ cup cocoa 
½ cup golden syrup 
½ cup cream !less if desired) 

METHOD:-

1 . Melt butter. 
2. Take off the heat - add chocolate. 
3 . Stir in cocoa, golden syrup and cream. 
4 . Heat gently, stirring all the time until the sauce is smooth and has the 

right consistency. 
\_r . \.S ~\\' ~~ c~ 

26 
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CARAMELISED ZEST 

INGREDIENTS:-

1 . 2 oranges with zest cut in 6 long strips . 

METHOD : 

1. 
2. 
3. 
4. 

5. 

6. 
7. 
8. 

Place orange zest in pot covered with cold water. 

Bring to boil for 10 minutes. Drain and re-fresh in cold water. 

Place in pot with sugar, water and lemon juice. qo .J,,,,,, s s-<c?-r t-r (,,,,.Jc,;:6_,, ~"" 

Bri~o boil over moderate heat till sugar dissolves, then boil until straw­

coloured . 5 - 10 ~') I.(..~ "5(1'""'f'j 

Remove zest . Place on oiled greaseproof paper on plate or marble slab to 

harden. 
Twist into decorative shapes. 
Pour syrup into another bowl & wait for it to cool and thicken slightly. 

Make bows. 

PRALINE BOWS 

METHOD:-

1 . 

2 . 
3 . 

When syrup is lightly straw-coloured, take a ball in your _ hands, pull it 

around until it becomes firm and tacky and quickly form a bow. 

Place on greaseproof paper on plate until it becomes firm. 

Place in fridge to speed up process if A~cessary. 

PASTRY BOWS 

METHOD: 

1. 
2. 
3. 
4. 
5. 

6. 

Defrost "French Puff Pastry" in your fridge overnight. 

Stand at room temperature for about 2· hours . 

Cut puff pastry in thin strips along its length. 

Tie loosely in a bow . 
Place on g:-eased baking sheet, brush with a lightly beaten egg, and bake 

at 220° for 8-10 minutes or till golden btown. ·· 

Dredge with icing sugar. 

TO SERVE:-

Serve naartjies w ith Pernod Cream and light Caramel Sauce and/or pastry and 

praline bows and caramelised zest. 

20 
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,lfeffi_od. 

11 o ta, s ~' o 1 ,1 T o 'i' a D o :1 N ; • 

10 l.alr.tlf'. uotatveo . ,, I 

1 medi.1.ll!l onl.,, >n • 

2 :l:.ahl.<'..tJpr>oru, /-1.oUA. 

l- CU;' oi..1, 

1 J:.e.a..t,r' oon. ,MJ,,/_t • 

a C 

(}lf.a:t.e :.!iLe. po}n:t vet, and ':'u.on on a /.,ui£. rpu.z:t.CJt.., Md the {1oUIC and 
,:,ali_, lie.at 1:h.e oil i.n a diallow c.a/.MCJtOI.R.. 1 a du.,h 8" x: 1!!" x: 2" deep 

u., a ni..ce. ~c. 'i>QU/t flu..o L'Xl/Uilcd. oil i.nto :t/1£. rprated potato m1.x.twc£. and 

mix well.. ThR.n powr. tlie r.ux;I..LUCe i.ntt.J :tlie. 11xwne.d cao,,t,cvto.l£. and bah.e 

i.n a 350 oven. (.o11. abou:l:. 1} h.owu,, Th£. puddi.ru,; -oh.ould be. a 

n.i_ce (}'Jltkn b1WUX1. 
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fl.eth.od. 

C H O C O L A T ¢ W :J T H O :J L. 

1 1towwie.d cup /.,l.owr.. 
J kvel. UtUJpooru, ba/wu,f pv,aWt. 

1 cup~-

'i' i.ncA of. .t,a/.;t • 

4 etJ9,d. 

-J cup oil., 

J cup uxzwr.. 
4 deM,eJri:.6poono c.ocoa. 

1 tsuu>poon vanLlla.. 

) 

) 

) /IUxr.d ~-

J 

C Jte.am. pnu, IDi.:lli. weLt.. Add. #ie. ou., c.ocoa and wat.eA. mi.x:t.wu!.. 

s;_µ dNJ and add t:o Hie. rn.bdulce. /3e,a;t mell.. Fold 

t:hi..o rni.xt.wc£. i.ni.o the 61:i/llJ; bea:l:en en- tdril:.e,t,. 

T~: 370 ~-
Time. : 38 m.inu:te.o • 

Bahe. iJz tmo N11a,{_,l :tiJu, ( 8") f.o1t ;t/Wtt:ff nwu.d.e.o OJt one iln 

/.Olt 50 mi.Jud.eA • 

C II O CO L ,1 Tc FR (J 5 T] (i. 

-!- 1.-6 • 6t.d.hvr.. 

1 1.-6 • .i..c..in.rJ ,:,up. 
3 ta61-,?.,,.l000,V., C/r.<'.atn. 

I 

,li_;l;t/..e. I. K1N.l ,p,UJ~ • 

So_/..;.':e.n. :tl1e. !,u;f.1.rA b;,( ptd .. ,'JJu;;, Jn a dwh. o/ col.A vXJ.:ie.Jl /-(JI{ .oevCJta-[ h.Jt..VU>. 

Sif ..i.. -tlw. ir.i.J1.n <lLL<JM nm! !.l,e. cocoa. C1t<->..am :tiie. bu.~t e/r.. 1•eU., .o.low'--!f add 
;{)Le ~{ ir.i.J"l;J t,uga11. (lJ1J. ! cocoa. &.d vJCl.1. bc.h'R.en each. addi..:ti..on. :'C'1cn 

alJ. u/2e.d u,n t,l_on,4 at.M a .!.i.I!:..,.fr!. LK!/C/11 r.uJP. wt:lu. VlR. .i..ci.ng, .i...o o/- :!:he. 
coiu~.~ct. con./2.i...6:tJ.!1 tc.11 ,·~v11. e1nlfR.aJ..!..i.n,i. 

r: j " 

TI • t . • . . . L } , . • L - I • • • I 
tlu../2 a;nowi ,L,.l -6LL{1 .-l.Cl.<!.I~ · .. o ,..1w .,_,;,_ a au, .. _ .011 catl~. 
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/Tle.tAod. 

!7 TA L 9 AN q c N O !7 S {. C ,1 K C• 

f cup e9'16 ( IMualhJ 5) • 
1 cup 11l11J11A. 

t tecu,poon 11al.:t • 

1 tecu,poon vanllla. ~. 

1 J cup11 '4:ud. /J.owr.. 

Beat w1:li.1. .ti# and /J.u/(¥. (jlUld,,aJJ.J;. add .tJu.tpr., and 
vanill.a.. Beat unhJ.. VelUJ, ihi.ch. and ~on. colowu!.d. r old in 

ti -

2 de.,Me/CU,pooru, at a UAK!. Fol.din~ ba:t :tholtOUIJh4.. 
and /Jnwc. bro 9" pcuu,. Bah£. in 375 ~oven/mt ahotd. 
25 m..i.nl.Lu.6 • t?emov~ pwm oven. CoaL in paru,. flemove. pr.om pant, and 

die.n compl.e.t.el.J; cool., ,t,p.li.:t eadt 1aJpvt in h.aLf.. FLU tDilh CJ.J.dalrd 
CAeaJn. '[oveA ~e..'.f.op o/- th£. cah£. tDi.fh. a :thin ch.ocol.ate. i.ci.ntJ• uave. 
i:.hi.a cake. in. th£. ~alt f.olr. a /.em datµ be./,oJt£ ,t;e,IUIUUJ • 

] 
.;; cup .oUfl'M. 

Che :tlwcd cup /LOWt. 
3 Olt 4 v,oJiu,. 
1-} cup,t, mi..lk. 

1 i:£a.6paon vanill.a. 

3 OJ,. bu:cwr.. 

/TJei:h_od. C omhine. ,t,u.tpr. and. µow,. in i.op of. a dou.bl.e boW!.lr.. /fJi.x well. and add 

milh and P.gt,µ, • Cook oveA me.diwn Ii.eat and die.rt t:lri.ck take. ofl. M.a;f. and. 
add vani.ll.a and but.i.elr.. Sti.Jr. un;tU bu:li:RA Lt, me.l:wi. To f'!,'!Ven:t hultp,t, 

t..L6e. a uiu...6k and. cool.. 

Tlwi ( h.ocol.ai.e. 
!Jci..ng;. frlell.. ••••••••••••••••••• 2 t.abl.e..6poon6 bu.i.tRJt. 

81.eJ?d. i.n. • • • • • • • • • • • • • • • • • • • • • • • • 1 CJJP 6l.liJOll. 

2 t.abl.e/JpOOl'l,6 UJaWt. 

lllv,d. ttnfil UTU)()th. but not. '°ti/I-. 
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/rJe.th.od. • 

/fJe,t4od. 

110/ll 1 5 8!1S ( ll.17 5. 

-J 1.h • buiJ_elr.. 

I cup olllJ"-"-• 

3 te.a.opooM bahi.ntJ. pouxi.eA, 

1 e<J'}• 

5 ta.blll,poort6, half- rni.1h., luiJ/- UXW!1t. 

7> in.di. o/. call.. 
4 - 5 NNJ.11_ cuptJ (-.1.owr.. 

bu.il.eJr. and Clteant well wWi. IJI.U)M-. Md elJ'J• /Jeal meU. 

Add. milk - mix we11.. Md the. poux/elr., (1nwr. and i>O.ll.. /IUx ,ad,l. 

Dow;Ji dwu1ii. be o/ a !Joµ bui:. 1/JOMal,Le. c.orU>i.6isnt:IJ• 
RoU on a µot.Veed boa,rJ.. f?oU fni.nh;, Cut vaJWJU,t, IJNJf"!-'> • 
f3ecd. e.tpJ ulu:i.et,. /3,uu,I,. the b.u,cu1..:u, ~/.J;• Oi.p eodi. bi..t,c.J.,u,t 

i.n. "l.UJOA • 'i> I.ace. bi.oc.u1.:J:-6 f.a.uwl. cloM.lJJ on .oh.ee;t.. 

l3akl.. i.n. 4m der;ptee. oven un:ti.1. c;ol.den b1toun, lh.et,e bu,a.li i.t> a/U! 

pcatJLle. ,60 hand.k ~-

B 9? AN n Y SN A 'i' 5. 

2 Of• bu:J:i:.eA. 

1 t OJ, , bltOllll .6LlfFll-• 

2 ta.b.Le.opooru, ()OJ.den "M'. 

f teaopoon ~• 
2 OJ• fbwr. (8 fah.&L,pC)(Jl1,I,), 

J i.eaopoon ,leJnon ~• 

J teaopoon bll.aflliv,, 

W:wn butwt, .oUIJlllL, "'JIWP and un:W.. mel.:te.d. Si.f-t i.n µ_owr., 
adJ. Lemon and bltarJlh;, 'i> I.ace i.eaopOOtU>f.ul. oo tiJt a cpxf. 
du,tanc.e. apald- to all.ow /.on "P"-e.oJUJUJ• t!lten bahd, JWU each. FiwJ 
oveA tk CJIU'-'1Aed luwll.e o/ a 1JJOoden opoon and dip of/. ~• 

5/wul.d llteJJ halu1.en. 1to.lli..N;,, put. back i.n oven /.cM. a ,oe.c,ond to 

,t,o(J.u,., 'juAi. bef.one- L>ell.VllllJ,1 f.-i.Ll ead,. wi.:tJi ulu.pped CJlealft, 

ei;t},,e.Jr. blj, dAi,ppiJU; uu.ih a Niall. i£.a4poon :tlvr.our;J,. each. end. Wt wi..th an 

i.ciJuJ, :tuhe.. 

7 "Jflf<VW.twr.e.: J(X) ~. 
7 i.JnR. : About 15 rwu.d:.eA • 
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J~ . I lb. bu,U;vt. 

2 t.abl.upO<Jn.d ~· 
1 :fah.1.£,,)poon thi.cA CIU!..0/lt. 

2 Cllf'" µowr. ( 8 OJ..). 
'1' i.ndt o/- MJft. 

2~. 

2 :t£al>pooru, boJwu; pOIIXWC.. 

/l1dh.od • C lf£am :th.e bu:thYc. and. the. 4U.tJDIL. Add "'11:t and etJ'}6, one a:t a :ti.Ju.. 

C~ Calu!. 
Fi.lli.nJJ.· 

Md CAeam and .tm,tt.y. µowe. and boJwu; poud.tvt. 7 ak hoo o/-· 
the. d~ and lloll -J" tlzi.ck. !lf. d.oulr, u, :too .6of:,t. to be. h.andl.ed, 
a 1.i tile. ex:bui fJ-owc moJJ- he t.Ll:le.d. i.n. :th.e 1toUinJ;, Li.f.J:. dow;Jz. into 

a and f1owred. 9" cl.i.Ni.. 'i'JU!.,6,6 d0tat. 7 Jti.m .6i.de..o. .5inealt 
lxu,e lDi..i:fi etJfj wh.li:e. :i:o pJCe.ven:I:. .1,0~.t>. /,£;t. i:/zi..t, WUJ dzil.e mdwuj 

rni.xt:wr.e. 

!}~. 1 11,. C/[eaJll chtt.t,e.. 

i cup .OOU/t c.lre.amo 

f cup 6LltJ'1ll ( OIC le.M, :i:o xatde.) • 
2 ieat,pooru, /.,!.otJA. 
2~. 

Adhod. l'Ux all i.n.tpt.~ well.. and powr. i.n:to lxu,e.. Roll cf.out;h. 
i.nJ:.o l>VUf'4 and dec.oJtate. a6 det,i.Ju!.d, 13,uu,h. .oi:Ju.p.o IIJi.:th. bea:u.r,. 

en• i.n ILXl/UTl oven 4ro de.tpc£-e1, f.o,r. 15 m.i.nu.te.i>, iwut oven :to 

J(X) de.tptee1, and bak until. c1t1.ud. i..d <pl.den b1r.oun. 7 UM. oven o/1-

and l.e.i:. cahe. cool i.n oven. i.£.ave doOlt open ,:,~. lh.i..d wLl.1. 

p1te.ven,l am; .oi.nlwu; OJr. CJlaCAfJUJ of. the cheR..oe. f.-i.-lli.ntJ.• 
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m ARB L l c 11 :1;: r o N c II Kl • 

21- cup,:, ,:,if:1.eJ calU!. µoWt. 
1-j cup,:, -61.UJM, 

J teaopoo,u, 6a!-u.f19, pvuxleA. 

1 ieaopoon ,:,alt, 

i cup M1ad. oil. 

7 ew, IJOfM , 

( cup cold uxdelr.. 

1 i.R..<v.,poon vani.11.a. • 

7 e.:n uAwv.,. 
1 ]' ieaopovn Clle.am o/ i:oJciaJr.. 

One :th..utd cup Bot;CO. 

Siµ torpd}1e1t :fAe p.oWt, ~' fh.e bahi.ru; poux/.e.Jr. and i:n.e. M.U. 

/lhhe. .a u£l.1. on thR. <:.£nVt£. o/- :tk dJu; ~Jt:b., and add .i.n :l:hi-6 

Olede1t :- M1..ad. oil, e.tJ'l: ''fOJJu,, col.J.. uxdRA and v~. Be.at 

ti1.1. ,:,a:ti..n. ,:,moo:t/z. !In a .w.lrfl£- bVUJl., beat tdu..i.e..,:, wi...:tA CAe.afT1. 

o/ i.aAtaJr. till. VelUJ .(,ti/I-peaM f.o,u;z. 'i>OUIL en IJOlh. ba;f;/;£.Jc. .i.n th.in 
4:vr.e.am ovell en:lute. ,:,wr(..ace of. e~u; u/u..t.e.d, /.nl.duu; .i.n. .t.o 

b.t.end.. 'Remove one :tlwrd of. the bai:;ttvr. to a ,:,epa;r.ai:.e. bowl.. Fol..d. 

.i.n uxwned Bo,:,co. (Ukvun /3o,:,co ovell uxw:z uxde.lt}). Spoon J the 

l.i.qh.t bat:wc. .i.nto an 10" ~d.Je pan, .t.op wil.h. half. 
of- the c1wca1at.e ba:l:hvt.. &peat l..aJ.,J£1U> ,,;i;th /WTWJU.JUj /xz;t;t:.tvu, .. 

W.i..i:h. a ruvvr.ow 1,pa,:w1a., ~UJULI.. tlvwutjz. bail.vu, i.o {.olVll 
ma1tbi.e pati:.eAn, Bahe. 325 d~ (.mt 55 rni.rud:.eo. Y?aioe oven 

to 350 and bake 10 miJud:.e.6 ~- Ck Lo 

don2. i/- il ap1W1ff6 badl ukn pi. hiudi the t,u;if-0.ce ~. 

:lnve.Jti cah.e. .in pan, cool.. Th.en. pwd. 11uJ.h v,owr. f..avowri.:le. 

ch.ocol.ate. {AodiJu;, TILLo cah.e. i:ru,te,:, ex.rell.R.nt ,6,i.mp1.J.; dt.Mled 

w.ii:h i.ciJuJ "LUJOA .i.Jide.ad ot f.;wdi.lu;. 
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1 

/.ie;tlwd.. 

'/J uno1z cl.011J12 

F Y? C N (. II B I< 1re A IJ . 

/!J.x tor;et)uvr. .i..n ,t.OJClfe mi..xJ.ruf bowl. • • • . 1 Cll(J 1.ul"WJXVUll uxd£/c.. 

1} :i.et:MpooM ~. 

C IU.IJnbi.e i.Ji:to ,ni.x.:twuz_ ••• • •••• . •• • , , • 1 cah.e comp.tt£/2M!.d. ')e.a.d. 

Slur. w'li;.J. f!.e.a.t>.t .i.A we,ll d.u.,,:,oJ..ved , 

Add .........•. ........ . •.. . .•..... 1 :ta/J.leAp~WJ~ (au). 
l .i.x. in ,JJi.:/:h .opoon iJ1£11 llJi.ih. h.an.d. ••. J-j Cllp" µ..oUIC.. 
Wizen d.outp- be.1).., 1.0 to 1-R.n.ve M.d.e,1 4 bowl.., i.wu1.. il ou.i... 

o. do L0,1iilJ; /hweed. boaJui. to hn.ead, l:nead. doUfP?. u;-z;li,/_ 

Lt .i.A .omoo:th. and e/.w.,:li..c aml doe/.> not .t, ;'J..c/?. 1:.o bo.,Nl. 

'Place .u1 ~ed. bou;.l 1 hllllUnlJ onc.e to b1W11J, 
M.d.e up. [ove/l. i;;i;t;'i_ damp cl.o.th and let. ;ri.L:,e .in f.!XW!l 1 

cbr.a/.t. pr.ee .opo:t. wdi...l double - ( app!Ww.;ai:.eh; 2 h.owu,) . 
'? .tt£/2-6 P-n'JML> .i..nto dough. J:t wLll 1.eave i..n.den±a:lion 

ulien dvuJh i./2 d.oub-l.ed). 

7 lvuud:. (,id .udo dou9h., pull ed:;.eo L-d o c.enhr.e. and 
:f:.wrn. c.om·Jl.e;/:e.fu, OVe/l. .i..n bowl... Let we a./'J£Ill7_ un;l,U I O -;,---

(WllO,j:t doub-f.e 1n bulJ~ ( app1Wxi.,~ 45 rni.nu:i:.e.o) . 
Roil .uzi:.o 15" by. 10" ob.Corlff· JJ ~, di.vi.de 

dou;/i i.n1.o ludf- and. Mil i.Jdo :f:Jw obi.on?-6 ( app.lt.Ox. 
7" bi 5'~, f?o.U.. up Wl1XlllfU, f!,OU, be.:.p...ru;·.i..:~; i:;.i_f}L 

1aide. .tii.de. Seal eck,pu, bff p.i..ndu.119- to~. 
l '.ilh. hand on ea.dz. end, MU ~j bach. and f.o.tdli i.o 

1.e1up1/RJ7. Joa/- and tapcvr. emu . 7> 1.ac.e u di.ac;onaU!.; 
on a .li.9ktli.j ~ed., meali...e.-me.al apr..i..n/ued. ba!W1.rj die.et. 
/:'.a!U!. f" .tiiaoluv., ed. 2" .i.Iii.e/l.vah:, .i..n :the .loaf- w.i.±/i a duJr.p 
l:uuJ.e. B1UL1IL i..op w.i..;t/z cold uxd.vt. 1.e.:t. .otand. uncov€/l.£11 
abou± 1 f I LOW-1.L> • &uuit a:;p,ui and bah.e. 

Ba/uz. 10 r,ii.: ;I.de/., .i..J1. hot oven - :;-25 d.e')IC.eeo. f<.emove 
• 

f.mx.1 oven and 61U.1.t,/i ar:pin. f<e.di.ce fu . p~ to 375. 
Ba/ze. 10 ,n.i..Jv..d:e./. moll£.. J;e ·:.ove t6w.•,, oven OJu:I. bJU.U:Ji atJ.ai.n .. 

SpJU..nlue. ;;;i.iJi ,6e/2a.7/2. Olt peppy. ,c,ee.:'-6. c·oni.i .. n.u.e balUflff 
15 .to 20 ,,,un.u1:et, w uJJ. ifO/.de.n. b1t0ll'rl.. 

[auti...on. Oo nc:t 1..et !f2£M:f. douryi-o we lllOIUZ. tlw.n. 

double a{te/l. ohap-i.Ju;. l!ie._-; wil.1. fall, become Coalt6 e 

and open, and. Ve/C.ff d.F..i; uiwn l"Clh.ed.. 
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' : ,e;thod.. 

/i°;etJwd. 

7 lwz (jwco.tat.e. 

!Jci..n'l;_-

II tJ 7 ;1; J L /( S 'P u IV ; {, . 

4 f>.q.t,JA, 1-} CJ..JP4 4Utj0/l , 

1 cup ,ru,llc ;f 1..6 , bu.t.:hvt. 

2 cup,:, -oi.p.ed. µvwr.. 4 Miall.. i:.ea/2pooru, ba' J..rv; poad.tvr.. 

f3eax. er;,JA and. .6LL:Julr. Ve/Uj- weU. Tlucnw on 2 

/J . .otvc.. /3e.a;t. lldd. boiled mi .. .fh. and bu.ti:.e/~ mbdwce. 

Beat . ,4dd. bah.i.mJ pouxl..vr., (,iix_ :tlvwUflz. and powc. i..n:l.o 

:two Pll.e./-Uvr.e.d. 9" ia.'f'Vl- calie /.ICU-IA • 

71-u...o cal?.e u., Ve./UJ i:.adtJ if. i.ef± un-i..c.e.d.. 'Put 

tog,e:tluvc. wil:A j,am. Dud w.i..:l:A 1-ci.Ju; 4UIJ-Gft- bef-o/1.e 
/.>e/l.V j_, •<;f • 

Ali.<VU?.cd.ehj- ~':J 1 pi..n:t. CA.ealll, 7 o a ;JJ.Ad of. :the 

tduppe.d. c.Jteam, add cbr.ai..n.e.d., dwpped peach.et, ( cont.e.: 1-t.o 
(' -IA I II .LL : . /' 'f /;nn L_.L. _____ .LI o1_ a ,j,,;U,{..,(_ can;, u.oe ;uu.c, a,:, a f--L~ cl' oe;uve.en ;uie 

l.afpvr...o. tl.c,e lr.elT'..ai..J~ C/1.eCUll. :to "i.ce." cah.e.. 7 4i..m a/.> 

d~. 

[llO[OLATf_ f.L-LA:Jl(S. 

I/eat i:.o boLu.n:;J poi.Jd. in /.>::LLi.cepan 

5:t.iJL UL .... . ......•••..••..•••.••••...... 

1 cup ux:d:eA. 

-} cup bu:t:f.e/c. ( 4 05-6) :· 
1 cup .o.ip.e.d. µ.oWt. 

Si:.i..11. co~ wd:il r.>.i.xx.wr.e. .leave,:, i:h.e. pan and f-.o.lUTU> 
.i.n;to a bail ( about 1 mi.n.1.d:.e) • &rove pr.om /2ea;t_ and coo.l. 

/3ea;t in, one at a i:J.me ••.••••••.•••••••• 4 e'Jfl-0• 
/3ea;t rrilxtwc.e un;til. .61::ooi:.h. and velve.hj. 

'Put d.ow-yi. i.n:f..o pa.,:,;lr'{f bClfJ ar.d {.olLC.e. .ud.o /fflfro.2.0./.>e.d ecl.aiA 

paru,. Bahe in 4XJ de //1.ee,,6 oven w-z;li,l .10.l.den bJWUX'l. and CVUj-. 
Wi uzn bahed., ,:,,li_;f_ e.cl.aiJu, .to CLU.o~ .,(;:le.am to e..oc.ape. C oo.1. 

,:,.ww4f' ai,.w; pwm drca.f-:'.c,. 
l'Jlum cool.., .op1il i.n:t.o two. Scoop out anJj P.,ea1:,e.rz.;/:,6 of. .c,oµ 

d.owyi. F il..,l wi .. :tli. ,e;wee.iened w',i.._·:pc.d. C/C.eam . 'l,e;:d.acc i:.op,:,. 

Ftwd wi...th. iJu.n c.lwc o.l:d .e .i..cin:;J . 
/ i.'elt i:.oqetl 1£/L • • • • • • • . • • • • • • • • • • • • • • . • • 2 .tab.le..of..JOOn.6 lnd:z.e/t. 

2 05-. dwco,{_a,ie. 

1 -6i..:-ted i.ai.r. BiE.rzt;I. in . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . CLI.P I AtJ.::'.;aR.' 

2 :tal.d.ecipoon,:, ;;;a;l.eA, • 

f3e.a;l un;ci..,{_ .c,.,.ao:tli bu,,t no:t .-j.1-i ( / . 
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J~ . 

C J tV /1' ,1 /1, 0 Iv' B Cl N s. 

2 cah.eA i,feaM., f 1.,malf. Cl-'{J 611{/fl/1 • 

1 (-1.1.U. ,leo./.,puun 1.>. U . -j p1Jli:. mUh. ( J..aN;e n:ecu,WWlfj cup), 

f l_b • bufteA, 1 ~c 2 :tah l v.,poofVJ oc.e.am, 

4 <?.lf'J/.', c;f U Nnalf.. lll€11/JWW1fj Cllf /.> {hWt ( apfll.OX. •) 

qlUJJ:.e. buil.eA. fliell. mill?, butte1t., "upt and. CJC.eOfTi 

.to,cp,tlwA. &al. up ~L}L' and .t,all. Velllf 11.eJ.. 1• Sif-t 

µo l.1/l ove1t be.cd.en. e 1,y.i • 

D.wo., ve i:li.e imo cah.eA o/ !f.eMi in } MZail cup l..uk.­

t.lXJJUn w:d.e1t, /,ah.e a "weJJ." i.n. the.. /.J..owc. 'Powe in 

~.oo.l.ved. ~• [ove1t ili.e y,eat,f. wLtli fhwr.. 
Y)owc i:.h.e. meli:.e.d. buHeA 1;:.i.xiwr.e aJWun.d. ili.e L>i.d.v., o/. 

:;-.1wc. di...oh CJJn:bd.ni.ntj i:/12. ,l!.oUll, /Jo not powc. on 

f!-20,d. Beai:. t.h.e ulw.t.e. rn.i.xi:.wu?.. wilh. a wood.en .opoon 

unt:il. .wA1J£ bubb.,'.e.o appea;t. 

J,l. mi.x1:.wcR.. .i..t, VeAlj .ooµ, L>plLinhle J cup of.. p.owr. on top • 
n_p .: ••. t,.~- · f· • :_,_ , T P, 4 . • 
J f- fi'~I.K.. ,v., ;.-.uur. 1 IJ? IClll,·«x. onu; * cup /.....<..Oi.Vl. on ,UJP • 

C OVe/1. well and. .le±. we. 
[~'h.en_ well. .U, Wen 1 IC2.ll:.OVe f.;wm du,h_, make VaJWJl.U> di.aped 
bun.a 1 f.Uli.ruJ c.e.ni:Jr.e ;J2.fl2AOlU>-b/-wi..th. a mixtwre of. 
CU1JUIITlOn and. .6ll'JC1'C-, ab.,o well-uxu,Aed. ~. lei. 

1iu,eaqai.n, 

Blt.L.Loh. wi..iJi 6e.at.E.n etf'J- and. .oplLi.nkle. wilh. .6VW.M.i.,t :t.opp.i.flJ;;. 
Bah.e in. 400 oven. 

S:vcR.w.,il i.opp~f. 1 cup {hUll 
T 

2 cup "U.IJOA· 
I cup butte1t. 

Wo!Ch. all i.oq.et:Juvr. wi.:lll /-ui-'J2.1L6 :tiw1Wuglw.j, .opJU.n.lde ove1t 

i.op o/. bUM be j;lee ba1wu;. 



• 

Cocoa C/u,'f-on [ah.e l,'on:tuwei,, 

:lo-7,e,tlte1r. , ... •••••..•.• , . . • • • • • 6 Tab.!.eApoono "lllJOA. 
1/8 1£.at,poon Mllt. 

6 Tab.!.eApoono cocoa. 

3 cupa uhi.pp~ CJteam 

( 1} pi.n;u,). 

(hill. one !wllll OJ(. moJC.e. Wlu.p unJJ.J.. .t>il./1-• 
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B A s:; c c 11:; r F o N c 1, K t 'R t~ J 'P c• 

l empvra.J:wr.e 

and. wne. 

Se:t out bu:t do not cpw:u,e a 10" iuhe pan, 4" d.e.e.p. 

s,;µ to~ in:io 
l) i vi nn L - · • 

I -- u,t OC1ULC. • • • • • • • • • • • • • • • • 

(lhke, a well and add i.n 

olfli.elt •••••••.•••••••••••••• 

Beat wilh. .t,poon /.Jl1ZLt t,m0oth.. 

Then meaowc.e i.nio 

2 cup1J oif,ted /mU/t. 
1 f c.up1., IJlJfJOA • 

J :tea/.JpooM pouxieA. 

1 :tea/.Jpoon t,(',L[;t. 

J cup oil. 

7 ew 'I°&, unbeazen. 

I cup cohi. tJXLi.elc.. 

2 :teat,poono vwll.a U6ell.Ce . 

2 i:.eat,pOOM rpra:i.ed. .lemon IUJlCi.. 

nzixi.n.t; bowL ......•......•.• 1 cup e.w, uhi.i:et, ( 7 in 8) 

} i:eaopoon C1Cea111 of- i:a/r.io./r.. 

[i:fu.p to~' un;l:il_ 1!:lu..i:.£u, fOIUTl Velllf .6iif./. pea/u; • 

y)OU/r. e.n, IJOlk mi.x:tu.Jr.e. OVelt the ufu.pped u/zli:.e.t,, 

f..o.tdi.tu; wi_-i/i JW.bbelc. .6CICOfeA. jJ.u,i. un;l:il_ bl.ended.. 'PoUJt i.ni:o 

pan. &k until .owif.ace. .tJ('IW'lljo back ld1R.n. 
:toudw:l - ( ne.veA undeA1xzhe a cJu./.1.on cahe.). Wh.en. cahe. i..-6 

donR-, i.nveJti:. i.Jnrnedi.ai:.eu; oveA a (.unne.1. and 1.e:t flmlff until. 

cool.. Loo.oen uilh. a .opatul.a. 7 um oveA and hi.:t e.:4J,e. dialrp11f 

on iabLe :to J.oo11en. F IWd ond bwn CGhe M d.ewi.ed. 

Bake 10" ·tu.be. at. 325 deryc.eeii (.o1t 55 nwude.o ar!'1, then ai. 

350 {-o1t. f 0 Olt. 15 rni.nui.et, • 
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Z-t ::vs« WU 

0~ (hif.J.on. 

Cocoa Cfu/1.on • 

Foll.ow &u,i_c_ Ou//.vn Cak 1tecl.pe bui:. U6e OIUlrll'j£ 

j,ui.c.e irud.ead of. wateJt. Au.,o .oub/.di..t.t.d.e 01Ca1'11]£-

wui i..n.d.ead o~ the .l .. emon. U.o~ onll; on£ :tea­

.t,poon va.nLLl..a. e.o.oencc olt non£ ai:. all . 

Sp.llt a 10" oll.CJJ'l.<je Chifl.on Cah.e into hw 

.f.m.pvu, . Fill. cah.e and pwd wi..:th the 

f..o&w.uu; :-

01Can(J£- C t.Ud.aJui F LUi.ng,. 

Beat. until tluck and 1.emon-col.owced • • 5 etJf} v,o& • 
DL J • 1 

-1..J'L • • • • • • • • • • • • • • • • • • • • • • • • • • • • • 4 cup ~. 

i- cup d/taiJzed OlralUj£­

J-ui-ce • 
2 .t..eaL,pooru, Ollanlj£- IWld. 

C ooh. ove1t 1.ow h.eat, .t,:ti..Nr.i.ru; corud:.anlllj uni:il.. li:. 

bquu, i:.o boil.. [ooi.. Fo.l.d in. one cup ohfll!f 

6.::.a:t.en tdupped. C/C£am wi .. i:h. one :lea.opoon fuinn j,u-i..ce. 

Sp~ haded. cahe wi..i:h. Mi ced i:.oa.oi:.ed. a.l.mondo. 

C ombiJze.. and. 1.e.i. coo.l •••••..•.•••••• 

5.i If t.o ·u:, .LL~· · ;-..Jle.lt • • • • • • • • • • • • • • • • • • •••• 

I cup bo~ wa:wr. 
T 

2 cup cocoa. 

1/ cup ( .f.eA.6 J-J- T abi.e­

.opoono) fkwr.. 

. -tl· .cup ~-

.: ,J -:i.w,p09n.o lxikw;- pouxl.e1t. 

1 :1:£.cu,poon .oalt. 

//'du!. a welt. and add • • • • • • • • • • • • • • • • i cup oil. 

7 etJfj ;,1.0.llu, un.beai:.en.. 
cool.ed. cocoa ,.-..ixtwr.e. 

1 ieaopoon vani.,Ua e.Mence 

Beat. ti.ll. ,6/TlOoth. 

Th.en mecu,wce .in tni..xiJu; bowl 

and beat un:til. VP/lff -di.#- ........• 1 cup Pt.fCJ, u/ilt.ee, ( 7 to 8) 

J .tea/2poon C/UZaJTI of. :l:a/d:.aJt 

7 o c.ombi..ne., .6ee d.uc.e.cti.vrui in. &uJ...c. [~n 

[ahe 1teci.pe. 
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.:lmpred i.ent.o. 

/t'K> .i:./2.od.. 

fl u 1 , L n s c o T c 11 ? 11 n r 11 :1 T 
( Ve/Uj 1il.mpb) 

t1'ahe llf one. pach.e.:t. Ro,1tal.. fl11;fJ.pAt.)co:t.J• pr«!~. 

f'lahe. t lf' onP. pad?R.t ~tR-1.1.ow j,.e.1.hj. 
; ,t,mal.J.. ti..n CJUJ.dw.d pi.nR.aripk. 

CJream. 

Set :l·h.e. /.,,_d.i:RJU,coi.M. pwlduu; in a /..J..a1:;ti.dz di.d,.. lJo the ,t,ame. to llte 
j,.e/.J.lf• f''ah.e f}0., c{e.Me.Jr;t 11p 1.n i.ndi..vi.diu:u. gl.Mt,C.,6, Fi.1..L a ~, 
atvra.clive cp.a.tui i·Jilh. cv.:f.vuud.e 1.cuJR./U) o/ :-k chopped jR.Llt;, ~tch 
puddi.111)., piJie.ar1p1£. and uiiifped C/U!alll, t1Wl. a ,t,wi.A,l_ of. CA.eam. 

D~µe uu.il, a li.;lf.1.£. Bo,t,co and ic,r l'JUft a dlR.IWf, 
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n 
D 

1 

1 

l 

1 

C 11 n c o L ,1 T [ C ,, .1 r r o ,\' r;, :J , .. . 

To mah.c Uie 5/w.U , 

/'.etlwd . 

1 cur nlll/W! l>WCJ.u'.:1:./., C/[Ltr.1.b/.). 

f CJ.I(' ~vu .. ded pecan ,wto . 

2 att~. 

J .-:-.a bletipov,w mcl..:.'.P.d {l/.v'..1..vr. 

[vml,iJic Vic 0t1tr.1.b.t.,, ,w~ and J}t1: ,.)W/,/Yl• /3.J.R.Jul i...n the meLte.d. bu.iJ eA.. 

~ri1te.ad ov,!lt t.lic. hv.h':.om a111.l J}ie wlP/2 o/ a 9" pi..e ,r:d..a;b!.. 'Pai:. doun. 

L'U..f/, ilie 6ad ~ v/ a apvon. [hi»... 

T v ma.he th.e ,~J. 

.:lnq.;r.e.d.i..en;u,. 5.lLrvd:h,,1- ,.w11.e llian 1 deo,:,e.11.J./2ro• ,n. ~, 

f au, coli.[ 1.:xd.v:.. 
I 

(i'e.:t}i_od. 

4-f v~. 61adt dwcv.&zi:E.. 

1 CJ.l(-J mil.h.. 

3 f:'..Q.:U;. .:. ., 

j Cl~•> ,1U.[!i.l/r. • 

1 h:!aopoon 11wu_,L,~a e ... <uence. 

So,!..l:.en !-lie. :tR....l.a:!-..i.ne. i..ti :!lie cold ux:z.;,~t>..11.. /T1,e...Lt :.':h.e. ch.ocola:f..e i...n :the mi..,lh 

oveJt lw:t. 11xd..vr.. U,.le a doa/Jk boi....leJr.. i"k,.at t·.eJJ., -6U..lt .i..n I.he t,of-1£.ned 

p.a.i: .. i.11e and ih.e vani.....Ua c.6.6eflce, 

Sepatrate fh.e <'-9(1./2. 11ea:t 1/zc !fOlll.6 ant.l ,xw':.. ~ 1..!i.iaU.y. ad! a / cup 

,:,u..oa.1r_ be.ati..n.t.z cvn.;f...i.nu.vud.J1. tin:til tlie eoo uolJu, a,,r.e. :tlu...ck -and ,lemon. 
~- (J .,, "' 

col..oWCR . .rl. Slc,udi.t aJ.!.d. f}i.e. dwco.lrv~e rn..i.x:twr.e., .oti..Jvr.i..na u.rdil well 
0 q 

61.£.m 'eil, (!u'..1.1. w1:u.l. .o-1...iflk'...l.i.; :tlurlw.11CJ..{. &at the ~] .t ul~ u.n,lU 

tl!.C.Jf folUTl pca/u.:,. SJ..owl,11- acid f}zc. /f.e.r:uwii.ll'} f cup -6Ufj,G,lt, beat. u.nt.U. 

.t.,J...i.//-, Fvl.d. f}1.C. dwcol..ate. m..i.xf.J.ur.r. ;'.nJ:.o tlic 1,f ...i...tPA. 'i'owr. iJitv th.e 

CJuu,11, J .... bl.CJ! cl...u.,li. (_/t..i.ll.. mu! .oe:l, Re.1rwve.. J~Wr·l tile /A).r,uy. 15 m..i.n.u..):.e. 

6e.,l..v1r.c~ M•...1r.vi.Ju;, ~amu.di vJJ:/1 11lt4-,{JC<! c./U!.uln, rul.X./2 wiJ. cheNL.i..e...o. 
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2~ . 

fl'e.thod. 

[udoAd. 

, 
C R 'l "' [ C A R A /11 C L • 

2 cup1, "~ • 

Scant J cup uxdelr.. 

-j -~OM C)U?Al1l ot :l:.a/r:t..al,.1 

d.u,1,o.l.ved. i.Ji 1 i.a.61..e.t,poon. llxdeJt ( i:o p1t.eveni. CAlfOtalli..Jo:li on) • 

/'IUx the "I.UJOlt and th.e ux:d£Jt i.Jz a 4H1al.1. and tdiA unf-!-'- -6lUJ,OA 

hat, du.1,ol.ved.. Md th.e Cite.am o/ i.aJtf.a/r., ,0:lur.. Boll Jf.Ofi.dlt; !xd on 

no account. .oti.A. Oil move MU.LC.epan about dwci.Ju;. boilint;• Vlat.di COICJ!.­

/ulliJ. Col.owe uJi.Ll ,0t.altt dlCIIUJ,Ult} to LuJfi:t. !fdlow• [on:tiJuu?. boi..liJu; 
untLI.. .6IJAl.lP i:.wvu, ani1xYr. coLowr.. 'i'OUJt. th.e. c.aJt.QJReJ. i.ni:o a 2 pi.n:t. 

moald. SmiAf. il. 11.ound to coat th.e bo~ and o/- mou.1d • 

AUoa, the COA.aJne,(_ to .oe:t f.i.;u,,h; in the du,h. bef.o,re. potVWUJ in cud:aJrd • 

To c1..ean. _ kt fk .oau.c.epan coo'- .oli..tJh:l:.hf, th.en µ,u tDi..t1z. 

h.o:t uxzi.e.lt and .leave f.o .ooak. 

/] __ _,_ ,..1;,.,l,-1-1,, -I- • 6 w ITU.)( • • • • • • • • • • • • • 

i:JDo i:lwrtu, IJUf ~­

J- i:.e.a6poon .oalt. • 

Scald ( CJti.nJw; .oh.in /olUM :t.a<Xl. ,t . . 4 cup.o mi.J.k. 
p . 

Sti..Jc lll . . . . . . . . . . . . . . . . . . . . . . . . f ieat6p0<1tt var,,,iJ.1.a.. 

Sbr.ain i.n:to th.e. p1C.e(X11C,ed. mould and .t,d, .uz pan o/- h.ot. IJJCLWC ( 1" up 

on moul.d). Bak jutd. un:l:1.1. w..ve11. lvti.f.e. tlvuu,:t i.n:to CGfflelJ 

ou± cJ..e.an. !lnm£di aie!J;. 11.emove (.;wm h.ea:t and coo.l.. 7 UIU1. oui:. ju.d 

bef.,o11.e L,e/r.Vllllf• Ulzeri unmoulded, rneLt.ed. ca/rQJ1ld. IUIJU) dam. t,'i.de..(, 

f-o,un,in9, a .oauc.e. Se1r.ve uJi.:t.h. CIU?AIII. 

7 empe;ratwr.e: 350 d~. 

7 i.Jne : JO t.o 3 5 mi.nu:te.o • 

y> .S. 7/z,u, puddi.nt; tJJi.ll. wunou/d. nu..u:h. mc.>1t.e eao.i .tJ;. if.. p~ IDZ..ll 

iJz ad.vana • 



7 0 ~1£.. 

tr.ihod.. 

7'ARJS nn t s7. 
( C ltemrt r>uf.1- OeMw.). 

/rak a ch.oux paL>h a.o {nL!.owt, :-
llea.t tv boi.Ji.nt; poi.nf. i.n oo.u.c.epan ••••••• • • • 1 cup waf.elt. 

i- cup buiilvt. (4 OJ.) 

Sm m ................................... , 1 cup 4k-<f µ.o,m. · 

Sm cCJIU,:t.anilJ; unf.il.. rni.xi.wr.e. l.e.a.ve.1> t.h.e pan and f.omru, i.ni:.o a .ball.. 

(about ooe mi.nui.e}. Remove f.;wm hR.id and cnoL. 

f3eat in,1 Ort£. ai a fi.me •• ,,.,,.,,.,,,,,,,,1•• 4 e..lJ9'>• 

Be.at mixi:.uJr£. until lJITlOOth. and veLvei:J;. 

T 1tae.e. an 8" c,i.Ju::.1.£. oni.o "1iee.t. VJi.i:h. a 1.aNp. 

pJai.n tu.be plrl!M oui. a curd.e. ahou:t 1j" h4t on t.h.e maNW1 /WU}• 

!lf. dltop m.i.xtJ.urR.. by t,poa,f.id f.o ltOJUft tl,e. IWUJ-· Bake. un:ti.L 

weu. wen., bJtOtm, fJ.Jrm and CJU.JdJ;· VJh.en. baJw:I., mahe. J to 4 
t,/.i.:i:,t, in the IW1IJ. to all.ow the. to el>CL1f'€-· (ooL 6'.oa"1f., aJDaJJ 

prom • 
7 empe;cat.wr.e: 325 ~. 
7 .une : &ke 50 rni.nui:e.o Olt ~-

Sp.lil the calu!. ~on:lalJ.J;. Scoop otd. anJJ p.1.a,neni.6 of. ~oµ. d.OUtjh.. 
F Lll iouxvi. half. of. 1WVJ- wWi. c.u.dtvid, ~ped C/U!dft and <Vrai.n£d pwil. 

coddail.. Repl..aa top. Tlvww ovell cp:.J. "IJl'UP. Uhil.e. the "VIWP Lo 

t,t.Lll h.ot and be./-oM. i.i. /111,6 t,e;J;, dud t.h.e IWUJ. uilh. "11.ve!r.ed a1,n.ond,t, 

and hal.ved. aald. cluwri.eo. 
0 

1 cup "'-"J'1IL • 

J cup uxd:RA. 

1 rpod pinch. CIU!.alfl o/ i.aJriolt.. 

/l1ix "ULJlllL, urd:Jvr. and C/teaJTI o! t.aJdaJr. i.n a Nna,/.1. .oau.cepan to ~ve.. 

[JJLI. vviy IUl(Ji.Jh;, but on no accoun:t. diA OJt move t,a.ucepan about daJwu; 
boi.lwJ. Wa;td,. ~- [o.wwr. UJUl. d..cvri. duiru;iruJ to .lu,Jl,,t ~­
[ onww.e boi..J.i.nr; IU1f4 aJui uxddwu; ~, witi.1. 4V1WP twuu. to a 
VelUJ luJlzt bJWUn, Remove ptOIII dove a11d u.oe .i.nvnedJ'a:te..tJ;, 
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BR {. AD AND 8UTT c R 'i'tJIJO!JJ; q. 

J~ . 5 OJt 6 tJu.n ti.li.ce. bltR.Od. 

1 J OJ• buii:eJt • 

2 OJ• 1>eedJ.e.M llai...4.i.no • 

3 etJ'J,6• 

I p.uit fllillt. 

f J OJ ca6f.olr. .6U<J'VC • 

fl'>e:tJuxJ. • &f.:telt a pi.e. clu,h, tiplU!.Od :the. blCR..Od IDilh bu:t:f.elr., JU!.l1l0Ve. :the. CJU.Ud.6 

and cu:t ti.li.c1u, .W.O ~. l! LU tk. du,h wi;f),. 

of. f»read and ICai.wu,. 

&d i:D mix th. 3 and the. cati.tOlt ~- 5caM the. 

milk pawt .W.O th. e.tJIJ, mi.xf.wr£.. 5ilrai.n i.hi.,t, ove-t the. l»r.e.ad.. 

le.i. :the. pur/di.ntJ .tdand f.mt. 30 mi.nu:i:JU, be/-oJC£. baJwu;. Set i.n. pan of. 

hot 1DC1:i.eA :to bake.. /Jake. ai:. 325 uniil. fiAa and <JO.lden. To 

:tS!.df. - i:Jvu.ud. a 6U..VeA kr,i/e. iJ'li:.o CJ.UdoJCd. !Jt 4'wuld. COf1lL out. cl£.an.. 

TR !IF l {,. 

J~ . 1 vanLUa ,61/JU,d ,wU. 

ti pini:.o llXJJUlt c.LUdaJtd. 

f cup pwil pii.cL and tiabbat.h IIJllU!. 

DltainJul., c:.anr,eJ pwil • 
qlm:icluwci.e.6 •. 

Chopped pee.an nui:.o. 

fl'Jeth.od.. Line. t:Ae bottom and th. of. a. puddi.ru; boUJt. UJi.:tJr diced 6iDU>-6 

,wU. 5plti.nkl.e. UJi.ili the. 11JU1£. and putil j,ui.c£. mixtulu!.. 5~ 

UJi.:fJz the chopped ,u,d,o, t>liced <JMd· :~ aN1 a Li.ill.£. d!f.ai.ned 

pw1.:t. .oa1.ad.. CoveA "Jil},_ CJ.U,hvul.. Repeat. unu.1. diAlt .Lo 

/u-1.J.• /Jo rwt u..;e too IIIUC.A c:i:zk.. 'i'lac.e in the. ~Oil to 4U. 

Wh.en. en/a dec.olU:de. wWi dupped. CAeaR1 and aJVJ ~-



n 
] 

] 

J 
J 
J 
J 
J 
J 
7 
] 

J 

Jnr,J[edienlo. 

freih.od... 

frkdlwd. 

A 'P 7' L (, 'P U O D :J N {j. 

J erµµ,. 
1 

2 cup IJWJ,<lll • 

1 i:£.a.6poon vanLUa e.ooenc.e • 

J iaol.e.t,poonA /J.oUJt. 

2 IP..veL i:eat,povru, lxilwuj poux.lvr. • 

1 i.a.bl.e.t,poon bui;wr.. 

11.aJu;R- appk. 

OeMvr:topoon aplri..cot jam. 

Herd oven to ]25 de.tyteu. /t1e,U ill£ bu:ti:RA in du,h.. 

Beat ~, "upt and vanLlla. until /J.u(/.i; and pal.e. Lemon in. 

coloUJt. 

Fold "if.:te.d. µo~ and bafwu; pouxfelr. .im:o m,i_,d:wre. 

1/<id ,ne,l;ud_ bu:li.eA. w :t.hu, af:iR.Jr. -0 the du,h_ i:o coat. 

'f OUIC. haJ./. :the. rni.xh.ur£. im..o the. ,t,'a,ne di..t,h. i.n. ulzi.dt bu.:thvt. ux:u, 

mel.h!.d. 'Put down ilie t,pcai£d. appl..e. i:JJ tdii..ch tk j.am UXLo adde.cL. 

The apple nu.u,t not be wo ~. 'POUll. ove1t the. ICe.ld:. o/- i:he 

puddi..ru;. Bahe unJ:il done. 7/ie pudd.,uuJ, l!Ji..ll.. /all- in bu;t f:fu-t> 

u., of- no C,1JMeq;.umce. 

Se.1tve wil:li e1teom · 0/'C. aud.a;ul. 

II O 7 C II O COL A 7 f. 5 AU CC• 

] OJ• mi.Jk ch.ocoJat:e • 

3 OJ. b.l.ack ch.ocolat:e. 

2 OJ· bui::wr.. 

-J cup CJreaJn. 

/Yell. ove1t h.oi.., not bo.i..li.ru; uxdett. in. double boLl.elt. Tlti.,,t, 

,6QJ.J.C,J!. can be 111!.-hea,:,ud. 



l 
l 
l 
1 
] 

l 
] 

1 

l 

.\ 

- - -- -- --

7 o mahe me/UJU/1..1.e 

.oh.ell... 

c o r r c l n c A 1i; r,; t n J N q u C. 

J e.r;.r; ullil. eo . 

/- :tea/.,poon ~~/. 

1 cup cad:,o1t .6UfJfVC. • 

J Cl.lfJ" miJ.h.. 
1-} cupti CAR.alil • 

1/8 :lea/2povn MLlt. 
1 :lea/2poon vanil.1.a exi/uzc,t.. 

2 pat::h.et.h vanLU.a pudduu;. 
1 t:a.6fupoon .i.nd:ant c.o/f.ee pollXUVl. 

Chae.o1.a:te CUILl6. 

Whip e.<JfJ ulu:te.o in. bowl un:til /ilamtJ. Add .oa1.;t, CYC2.0lll of­
i.M.J:aJr. and vani..Ua.. [on.i:int.J£. to uAi.p un:til ,t,oµ peah.o 

f.olUTI.. Add. "~' 2 :tah.t.eApooru, at a :tune, t,fuppvu; well.. 

af±eA. each. addili.on. [on:linue. :to uiu.p uni:1J.. ,t,i;ilf peah.o 
f.o/UT/.. 
DIUlJJ) a c.ud.e 9" in. d.i..am.et£vc. on a h.eav!f- pi_ece of- b.lC.Olln 

pape/t pl.ac.e.d on a cooki.e. dz.ee:t.. Spoon .in:t.o 

ci.lt.c.,&. '?udz. pwm cenbr.e. to e.d.g,e of- cur.c.le .oo 
cerd/te u, 1 '' :thi_ch. and JUJn. 2'' h.v;h. 
Ilea±. oven. i:.o 250 cfv;pre.eo. Bake dzeU one hoWi., T wrn o/1-

hea;t, open. dooll. and .le.ave d-t.ell i.n. oven pJll. one lw wr.. 

Rer,10ve papell. and place m~ on a µ.a±;' ph:de. 

[omb.i.ne puddi.fu; mix. and co(+ee pouxwc. i.n. .6<1.J.J.Ce,>:.>an. Add 

a 1.ili:.1.e of. :the mi.Lli and 6::1:.i.A un.·til m.i..x.:twce i./., .6fl'I.Oo:th.. 
Add /C.e.r.~ rni..1h.. C ooli and .6f.i.A ove1t !!1.0dv,.a.;te h.e.a;t 

uni:iJ.. mi..xt.t..vte bow . 

[ove1t and c:.h..U.l i:h.o;wUfFWJ• 

fJ./h.ip c/l.e.am w1.Lil_ .6iif/-, ,t,::l:.i.A i.n. vanilla. i?e.6ellve ;f cup 

c/l.e.am. f3ea:t chil.1.ed p1.u:ldi.n'} wi.i:h. a /W:trv''ff beate1t un;f:il 

Ve./tff U11JJoth.. 1;enilJ; -{.old puddu-1{,t .i.nto ltemai.ni..ng C/tea/n.. 

'Pil.e p_J.Li.JUJ .iJ-d.o coo.l mvr.i.J'lfjll2- .o/2.e.,u, Dec.o;,a:f.e w.i..tJi 

JUU,uc.ved c.1te.:!m and dwcvl.a;te CI..L/t.Ui. 
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C .umamon me,~i.nq11e 

SheL( 

Twin CA.e.aJll 

,.. /. O - ,, L A 7 i 
\.... ' 1.., V l., 

7 () ft T t 7? 0 !J 1, LC· 

1 .tecu,f JOOf1 V ineLfCllL, 
I • 

;r te.a/2poon CUUUlJiUJn, 

Cover.. a coolue .tJh.e£.i. ,. il/i a piece o/ lz.e.a.VIJ, papeA, 

D1Ca1JJ an ei.tjh,t .i.J,ch cur.cl..e in cenbte.. Beai. c 7{/ 

uJu.t.eo, .oalt wu!. V-U1.Efl/JA- un,UJ_ ooµ pealw {nlllTl. 

Blend .ou,;;cvr., ci.nnamon, rJ1rad11all.1.; and add :to e.t;,V} 

~, be.a:tiJ19-liil V<Velf w../1- pealu, f.olUTl and 

all. i:he /.Jug.a;r. luv., d.i.M,ol.ved. Spn.ead. wi.i:lwi. ih.e 

. c.ur.cle making. t-h.e. bot_tom -}" thick and moundi.n.g. 

aJWund making. il 1 /" h.i.gh.. F 011. burn, {-imm 
on ocd:4i..de w.U:li back of. i.e.aopoon. Bak 

in V<Velf d.ow oven - 275 deryr.eet> f.n1e. onz lwwi., 

T wen olf- h.eat and 1.et d.Ju; in oven ( doo1e. clo,e,ed.) 

f.n1e. abou:t. 2 /wwu,. 'Pull o/1- pape11.. 

~~11;~ 2 be.at.en eg,J y,o&. 
aoow:_ one 'CUp • 

f cup ux:d.e.JL, 1 cup h.eav!f C/C.ealll, 

1 
4 cup -6U1JO/ t., 

1 .J.--, . 'it -u:::LI/Jpoon cuuzamon . 

Pielt i:he dwco :ate over.. lwt - no:t. boLli.ruj - uxz:teA. 

[ oo.l ~, i:hR.n.oplr2.ad 2 tah1..e.6poono of. :tl-1.e 

c/wcol.a;te ove11. boil.om o/ coo.led 171R.lW1.,.J112. ,) 1.2.l .l . 

7 o ll.ellla,UU..J1 dwco.eat.e., add 0.7.IJ- t,pJfu , wa;l:vc. and 

bi.end. [/zi_ :-1 .. ti.fl. r.:J.xlwc.e .u, .t/u.ch., [ omb.i..--..e 

oc.e.am, .oug.a;r. a:id cuuiam.on and tdup W1 di..fl-. 
Sp,c.e.ad. /-,.al/- ovvt dwco1£d.e i..n di.e.11... FoJ..d IC.emauu:wc. 

.i.Jito cJwco1..aJ.e 11ux;/:u;ce and. 6pN!..ad. on. :top. ( hLlt.. 

.t,evPA.al. MUJC./.J Oil. oveJUu..:;!u. 7 IU..JTl w.Lt.h 1dupped Cll.ear.i 

and rud,t, • 

T!li?. 9il..JOf1.i LtJ; o{ cl.oco.t..ai.e can ~,e i..ni::.Jr.R.,:e.d i./- a :Uudie11. 

dwc.n.t.aJ:.e ba.oe .u, de.o.ut.ed.. 
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