Desserts, Puddings & Cakes

Sorrelle Orelowitz Recipes




INGREDIENTS:

METHOD:

INGREDIENTS:

METHOD:

REFRESHING ORANGE JELLY DESSERT,

3 packets orange jelly. 80 g. size.
5 cups boiling water. 1250 ml.
1 tin frozen orange juice. 400 ml. size.

Drained fruit of tin orange
or mandarin segments.

Dissolve the jelly powder in the boiling

water.

Add the frozen orange juice.

Stir well and set aside to cool.

Add the drained orange or mandarin segments.

You may need the fruit from at least 1 extra tin.
Pour into an attractive glass bowl and put in
fridge to set.

PAREVA ORANGE PUDDING.

2 cups orange juice. 500 ml.
1 packet orange jelly. 80 g.

2 separated eggs.

2 tablespoons sugar. 30 ml.
1 tablespoon custard powder. 15 ml.

Bring the orange juice to the boil.

Add the jelly powder and stir until dissolved.
Beat the egg yolks, sugar and custard powder.
Slake with a little of the hot liquid.

Pour into the simmering juice and jelly.

Bring back to the boil, stirring all the while.
Should thicken sufficiently to coat the back

of a spoon.

cooL.
Beat egg whites until stiff.
FOLD the cooled orange mixture into the beaten whites.

pour into a pretty glass bowl and put in fridge to set.

This is a very small pudding so double.



CAROL'S SYRUP FOR THE ORANGES.

Boil up 1% cups sugar and
1% cups water.
Add the orange rind strips to this and boil about 10 minutes.
Remove the strips and place on a lightly oiled pan.
Return the syrup to heat and boil uncovered, a further
5 minutes, until pale gold and syrupy.
Remove from heat.
Add an extra % cup water.
Stir till mixed through syrup.
Cool. ‘
Stir in 2 tablespoons Grand Marnier and
2 teaspoons lemon juice.



ORANGES ORIENTAL.

INGREDIENTS: 8 large navel oranges.
1% cups sugar. 310 ml.
1% cups golden syrup. 310 ml.
1% cups water. 375 ml.
% cup lemon juice. 60 ml.
% teaspoon cochineal. 2 ml.
% cup cointreau. 60 ml.
Tin of drained cherries for colour. optionél.
METHOD: Pare the zest 1i.e. the coloured part of the peel

from 4 of the oranges with a potato peeler.

Cut the zest into thin strips.

Put inapot with 2 cups of water. Bring to the boil.
Drain and set aside.

Now peel all 8 oranges, making sure that you remove
every scrap of the bitter white pith.

If you pare the zest off the oranges first and then let
them stand awhile to dry, it is easier to peel off all the pith.
Slice each horizontally with a very sharp knife.
Anelectric knife does this beautifully.

Arrange the oranges in a bowl and set aside.

Boil the sugar, the syrup and the water.

Stir until the sugar has dissolved.

Cook uncovered, a further 10 minutes.

Add the lemon juice, the cochineal, the cointreau and
the prepared zest.

Boil up and pour hot over the oranges in the bowl.
Refrigerate at least 8 hours before serving.

INGREDIENTS FOR SHIRLI'S SAUCE.

2 cups sugar. 500 ml.
1% cups water.

2 cloves.

3 tablespoons brandy.

%, cup van der Hum.




LITCHI PUDDING.

—~
INGREDIENTS: 2 packets green jelly. 80 g. size.
' 2 cups boiling water. 500 ml.
- { tin pitted litchis. 565 g. size.
E 1 cup of reserved lichi syrup. 250 ml.
N % cup whipped cream or Orlywhip. 125 ml.
- METHOD: Dissolve the jellies in the boiling water.

Drain the tin litchis.

Measure off 1 cup lichi syrup, add to jelly.
Pour just a little less than % the jelly into
a mould that has been rinsed out with a
tablespoon oil and % cup cold water.

Float the drained litchis in this jelly.

Put in fridge and allow to almost set.

Do the same to the reserved jelly.

When the reserved jelly has reaches setting
point, whisk in the beaten cream.

Pour over the jelly-litchi mixture in mould.
Set until firm.

Unmould to serve.

Unmould onto a pretty platter and decorate with
fresh leaves.

This is a very cool looking dessert for hot summer
days.

If you wish, you can flavour the jelly with creme
de menthe or similar.

-
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SHIRLI'S CREME FRAICHE.

INGREDIENTS: 1 cup thick cream. 250 ml.
1 cup sour cream. 250 ml.
4 tablespoons brown sugar. 60 ml.
Flaked almonds - optional.

METHOD: Whip the thick cream until it holds it's shape.

Mix through with the sour cream.
Fold in carefully, the brown sugar.
Sprinkle with flaked almonds if desired.

This sauce is delicious served with poached or
baked apples.

SIMPLE BAKED APPLES.

Slice a "lid" off each apple.

Core apples - be careful not to pierce the bottom.
Put a teaspoon of syrup into bottom of apple.

Fill rest of hole with sugar.

Put back "lid".

Put into a baking dish filled % way with slightly
sweetened water.

Bake in a moderate oven till soft.

These apples must be watched and basted often.

Serve at room temperature.

STEWED APPLES.

Peel, core and cut apples into eighths.
Cover with cold water.
Add sugar to taste and stew gently till just

beginning to fall apart.
Add a little lemon juice to taste and set aside to chill.

Stewed apples freeze well.



INGREDIENTS:

METHOD:

MARSHMALLOW PAVLOVA.

4 egg whites: eceveceeenes room temperature.
1 cup castor sugar. 250 ml.
% teaspoon vanilla essence. 2.5 ml.

% teaspoon white vinegar.

Beat the egg whites until soft peaks form.

Add a third cup castor sugar, beat until dissolved.
Gradually add the remaining sugar, beat well after

each addition,

When the sugar is dissolved, add the vanilla and vinegar.
Beat one minute only to combine.

Mixture will be thick.

Line a biscuit tray with foil.

There is no need to grease the foil.

Mark a 7" (18 cm.) diameter circle on foil with

a pencil.

Spoon the meringue into the circle, spread to edges,
builing up the sides to about 3" (8 cm.) in height.

Carefully smooth sides and top of pavlova.

With a knife blade, mark decorative grooves round side.
Smooth over top, again.

SHOULD LOOK LIKE A CAKE.

Bake in a very slow oven for about 1% hours.
Turn off heat, cool in oven with door ajar.

When the pavlova is quite cold, take a sharp knife and
cut round outer top edge.

The crisp meringue top will fall slightly on top of
marshmallow, giving room for topping of your choice.

Pavlova must completely cool on the tray before removing
to a flat plate.

Loosen from tray with a spatula or a broad, flat knife.
Keep blade flat - if levered up, pavlova will crack.

The traditional filling for pavlova is whipped cream,
sliced banana, strawberries and kiwi fruit.
I prefer a grenadilla curd filling.
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INGREDIENTS:

METHOD:

GRENADILLA CURD FILLING.

3 0z. butter. 90 g.

3 eggs plus 1 yolk.

1 cup sugar. 250 ml.
Juice and rind of 2 lemons.

1 small tin grenadilla pulp. 110 g.

Melt the butter.

Beat the eggs and sugar until pale and thick.
Put the butter, beaten eggs and sugar, the
juice, rind and pulp in top of double boiler,
over simmering water.

Stir until thickened - about 20 minutes.

KEEPS IN FRIDGE FOR 3 WEEKS.
Fill pavlova with curd.
Top with whipped cream.

Decorate with swirls of curd.

MICROWAVE GRENADILLA CURD.

Beat eggs and sugar until thick.

Melt the butter for 2 minutes on high.

Add the beaten eggs and sugar to butter with the
rest of the ingredients.

Cook on high for 2 minutes.

STIR MELL.

Cook a further 2 minutes on medium.

STIR VERY WELL.



INGREDIENTS:

METHOD:;

INGREDIENTS:

METHOD:
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CHOCOLATE BAVARIAN CREAM AND WHISKEY SAUCE.

1 cup milk. 250 ml.

4 egg yolks.

% cup sugar. 125 ml.

1 tablespoon gelatine. 15 ml.

2 oz. black chocolate. 60 g.

1 cup heavy cream. 250 ml.

1 tsp vanilla essence 5 ml.
or

2 Tblsp Drambuie or whiskey. 30 ml.

Scald the cup milk.

Beat the egg yolks with the sugar until

thick and pale-yellow.

Pour the scalded milk gradually into the egg
mixture, beating constantly.

Cook the mixture in the top of a double boiler
over simmering water, stirring all the time,
until mixture is smooth and thick.

Soften the gelatine in cold water.

Dissolve over hot water.

Melt the chocolate and add to the gelatine.

Whip the cream and fold into the custard mixture.
Mix in the gelatine mixture.

Flavour as desired.

Pour into a mould which has been rinsed out

with water mixed with a tablespoon of oil.

Chill until firm.

Turn out ona platter and decorate.

Chocolate leaves make a pretty and edible decoration.

WHISKEY CREAM.

2 egg yolks.

2 0z, sugar. 60 g.
2 tablespoons whiskey. 30 ml.
1 cup LIGHTLY whipped cream. 250 ml.

Beat the egg yolks and sugar until thick
and creamy.
Put in double boiler, over simmering water with
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INGREDIENTS:

METHOD:

the whiskey.

Cook, stirring all the while until thick.
cooL.

When cold, fold in the lightly whipped cream.

This sauce is delicious with any steamed pudding
or chocolate mousse.

CHOCOLATE LEAVES.

Any soft leaves that are heavily veined e.g. ivy or rose.
Untempered coating chocolate or Nestle's Easymelt.

and dry the leaves.
Melt the chocolate.
Can be done in the microwave - cook for
4 minutes on medium or melt in double boiler
over hot, not boiling water.
Coat the back of each leaf with the chocolate.
Use a teaspoqé;
Ensure that no chocolate overlaps other side of leaf.
Run finger round edge to prevent this.

Dry at room temperature.
When dry and set, carefully pull off leaf by its stem.

Store in a Tupperware container.
Chocolate leaf will break if top of leaf is not clean.

P.S. The Bavarian Cream is not a big dessert but
it is rich.




INGREDIENTS:

METHOD:

INGREDIENTS:

METHOD:

WINE BAKED PEACHES.

8 yellow peaches, peeled.

150 ml. red wine - a cabernet is nice. % pint = 5 oz.
150 ml. sugar. 5 oz.

A sprinkling of cinnamon.

5 whole cloves.

% lemon, peeled and thiniy sliced.

Place peaches in a baking dish.

Combine remaining ingredients and stir over gentle heat
until the sugar has dissolved.

Do not boil. _

Pour over peaches and cover.

Bake at 180°C. = 350°F. for 30 minutes or until tender.
Baste frequently.

Serve at once or chill thoroughly before serving.

If peaches are out of season, use canned peach halves.

No need to cook for 30 minutes.
The sauce should get a little syrupy and the peaches piping hot.

CANNED FRUIT SALAD.

1 x 750 g. tin peaches. 1 1b. 10 oz.
1 x 450 g. tin satsuma plums or similar. 16 oz.

1 x 565 g. tin litchis. 1 1b. 4 oz.
1 x 312 g. tin mandarin segments. 11 oz.

Empty the contents of the tins peaches and plums into a bowl.
Drain the litchis and the mandarin segments.
Add only this fruit to the peaches and the plums.

Drained canned grapes or figs are a nice addition.



INGREDIENTS:

METHOD :

ELAINE'S CHOCOLATE GALETTE.

5 egg whites

310 g castor sugar ‘5 <./ 10 oz
30 g cocoa 2 tablespoons
600 ml whipping cream 1 pint

2 tablespoons icing sugar
1 teaspoon instant coffe
4 teaspoons drinking chocolate

1 can stoned and drained red or black cherries
PREHEAT OVEN TO 275°F/140°C.

Whisk egg whites until stiff.

Add 2 tablespoons of the measured castor sugar and
continue beating for about 45 seconds.

Sift the remaining sugar with the cocoa and QUICKLY
FOLD into the beaten whites-.

Line 2 biscuit tins with foil-
MArk a 9"/23 cm circle on each piece of foil.
Divide the meringue mixture into two and spoon each half

onto each circle.

Spread to edge and smooth.

Bake for 1 - 1% hours until dry and crisp.
You should grease the circles lightly.

Whip together the cream, icing sugar, coffee and the
drinking chocolate. _
Macerate the cherries in some Kirsh.

When the meringues rounds are quite cool, sandwhich together
with the whipped cream mixture.

Drain the cherries well and heap in centre of top layer.
Light}y dust with cocoa.

Fill meringue a few hours before serving.
Keep in fridge.



LEMON ICE - CREAM:  can be made {1 week in advance

INGREDIENTS: 3 egg yolks
% cup sugar 125 ml
% cup lemon juice 62 ml
2 teaspoons lemon rind
pinch of salt
1 cup cream 250 ml
3 egg whites

METHOD: Beat the yolks and sugar very well unitl thick
and creamy.
Add the lemon juice, rind and salt.
Beat again.
Beat the cream in another bowl and fold into yolk
mixture.
Lastly whip of eggs stiffly but do not overbeat.
Fold into egg yolk mixture.
Rinse out a springform pan with cold water to which
you have added a little oil or spray the pan with a
non-stick cooking spray.
Pour mixture into the pan.
Cover with foil or gladwrap and freeze for several hours.

VARIATION: Scoop out lemons.
Put the icecream into the lemon shells.
Top with a lemon 1id and decorate with a fresh

lemon leaf.

VARIATION: Sprinkle base of the springform pan with % packet
Boudoir biscuit crumbs.

Pour over filling.
Sprinkle rest of packet biscuit crumbs over top.



INGREDIENTS:

METHOD:

PAULINE'S LEMON MERINGUE ICECREAM.

1 box finger biscuits, crushed
a generous % cup melted margerine

5 eggs, separated

1% cups sifted icing sugar
250 ml Orly Whip or similar
% cup lemon juice

grated rind of one lemon

% cup castor sugar

Grease a 26 cm (10") springform pan or pie dish.
Combine crushed biscuits and melted margerine.
Press biscuit mixture firmly onto base to form a crust.

Beat the 5 egg yolks with the icing sugar until thick
and pale yellow.

Beat the Orly Whip and fold into the yolks.

Add the lemon juice and the rind.

Pour mixture onto biscuit base and freeze.

This should be done a few days before needed.

Stiffly beat the egg whites with the % cup castor sugar.
Swirl on top of :the frozen iceceeam.
Place under grill until slightly brown.

N.B. Watch carefully.
Do not do anything else whilst grilling.
The meringue browns in seconds.

put dessert in freezer.

Do not cover,
can be frozen complete a few days before serving.

P.S. Use middle shelf to grill.
Turn so dessert browns evenly.




INGREDIENTS:

METHOD:

INGREDIENTS:

METHOD :

HOT FRUIT SAUCE FOR ICECREAM.

410 g. tin youngberries. 16k 0z.
410 g. tin sliced peaches. 16% oz.
425 g. tin black cherries. 17 oz.
312 g. tin mandarin segments. 11 oz.
1% tablespoons custard powder.

125 ml Sabbath wine. % cup.

2 tablespoons Cointreau.

Drain the yougberries,.keep only the juice.
Drain the peaches, keep only the fruit.

Drain the cherries, keep only the fruit.

Drain the mandarin segments, keep only the fruit.

Slake the custard with a little of the youngberry juice.
Bring the rest of the youngberry juice, wine and Cointreau

to the boil.

Add a little of the hot juice to the custard, mix and throw
back into the pot.

Cook and stir until slightly thickened.

Pour over the drained fruit.

Cool and refrigerate until needed.

Make a day or so before use.

Reheat and serve hot.

YOUNGBERRY SAUCE.

1 x 410 g. tin younberries. 16% oz.
2 teaspoons lemon juice. 10 ml.
4 teaspoons sugar. 20 ml.
2 tablespoons Kirsh. 30 ml.

Drain off half the syrup from the youngberries.
Heat the youngberries in the remaining syrup.
Puree and add the lemon juice, sugar and Kirsh.
Strain and chill.
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INGREDIENTS:

METHOD.

DEBORAH'S COMPOTE.

500 g. mixed dried fruit.

565 g. tin lychees in heavy syrup.
410 g. tin sliced peaches.

440 g. tin pineapple chunks.

410 g. tin grapes.

450 g. tin cherries.

312 g. tin mandarins.

% cup orange juice.

% cup sugar, less 2 tablespoons.
% cup brandy.

3 tablespoons cointreau.

Drain the tin lychees, tin peaches, tin pineapple chunks
and the tin of grapes.

Put these syrups, the orange juice and the sugar in a pot.
Bring to the boil and set aside to cool.

Put the drained fruit in a large bowl.

Add the mixed dried fruit.
Drain the tin cherries and the tin mandarins.

Discard their juice.
Add the fruit to the rest of the fruit.

Add the brandy and the cointreau to the cooled, cooke syrup.

Pour over all the fruits.
Cover well and put in fridge to marinade for 2 - 4 days.

Serve in a lovely glass bowl and use as a sauce for icecream.
If desired, you may add a drained 410 g. tin kiwi fruit, just

before serving.
The kiwi fruit give additional colour.
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INGREDIENTS:

METHOD:

INGREDIENTS:

METHOD.

—

OEUF A LA NEIGE -  FLOATING ISLAND.

5 egg whites - must be room temperature.

An 1/8 teaspoon cream of tartar.

A dash of salt.

2/3 cup sugar. 160 ml.

Preheat oven to 350° F. - 180° C.

Beat the egg whites until frothy.

Add the cream of tartar and the salt, beat.

As the egg whites stiffen, slowly add the sugar, beating
all the time.

Spoon into an UNGREASED, bowl shaped mould - stainless
steel or pyrex.

Do not use an teflon lined mould.

Fill mould % way.

Remove any air bubbles by pressing down with a spoon.

Place in a bath of hot water.

Reduce oven temperature to 300° F. - 160° C.

Bake uncovered for 25 minutes or until knfe comes out clean.
Switch oven off and cool in oven with door ajar.

Meringue will rise well above the mould during baking.
It will settle to rim of mould while cooling.

Turn out onto dish in which the dessert is to be served.
The dish must have a rim.

CUSTARD FOR FLOATING ISLAND.

% pint milk 450 ml.
% teaspoon vanilla essence. 2.5 ml.
2 0z, sugar 50 g.

1 teaspoon cornflour.

4 egg yolks.

Scald the milk.

Beat the sugar, cornflour and egg yolks until pale, creamy
and thick enough to fall in a satiny ribbon from whisk when
beaters are lifted.

Whisk in the warm milk, a little at a time.




INGREDIENTS:

METHOD:

Put in top of double boiler over hot - not boiling water
and stir for about 10 minutes, until sauce is thick enough to
coat the back of a spoon.

Do not allow the custard to approach simmering point, it will
curdle and turn lumpy.

Remove from heat and stir in the vanilla essence.

Plunge the base of the saucepan into cold water.

This arrests the cooking process and hastens cooling.

Stir frequently.

When cold, cover with clingwrap and refrigerate until needed.
The stirring and the covering prevents the formation of a skin.

CARAMEL HALO FOR THE FLOATING ISLAND. (Spun sugar.)

Spinning sugar consists of drawing the hot sugar which has been
caramalized, into fine strands which harden immediately.

2 cups sugar. 500 ml.
1 cup water. 250 ml.
A good pinch cream of tartar.

It is advisable to use a sugar thermometer to make the syrup.
Warm the thermometer slightly in warm water before placing
in the hot sugar solution.

Put the sugar and the water in a heavy saucepan.

Heat, stirring ONLY until the sugar is dissolved.

Cook to 280°F. (140°C.) or the soft crack stage.

Add the cream of tartar and continue cooking until well
caramalized.

Take two forks, dip the prongs into the hot syrup, let
excess drip back into pot.

With a small amount of syrup on the end of each fork, bring
the prongs together and then pull apart, forming fine strands
of spun sugar.

Wind these strands around the meringue and continue spinning
until a thick halo is formed.

If you set the syrup in a pan of water while spinning the
sugar, it will prevent the syrup changing colour.

Will also make the syrup more pliable.



TO ASSEMBLE: Pour the cold custard around the meringue "island" and
put in fridge until ready to serve.
The meringue and custard may be made early in the day.
The spun sugar should be made a few hours before serving.

TIP FOR SPUN SUGAR:

Spin sugar round an inverted base.
Try slightly oiled and then not.
Put base on glass dish - glass is a good

conductor.
Freeze for a few hours.

Caramel Halo
300 grams sugar
Enough water to moisten

Bring sugar and water to boil and let cook
to soft caramel ball (150C) stage. Allow
caramel to cool slightly so that it becomes
very pliable. With a small amount of
caramel on the end of each, bring two
forks together and then pull them apart,
forming fine strands of spun sugar, Wind
these strands around the meringue mould
and continue spinning until a thick halo is
formed around meringue. Garnish with
Almond Tuile.

Almond Tulle

60g sugar
60g butter
50g plain flour
Dash of vanilla essence
1 egg white
50g flaked almonds

Cream sugar and butter until light and
fluffy, Add sified fAlour, vanilla essence and
egg white and beat until smooth. Stir in
flaked almonds. Place small dabs of
miXxture on greased baking trays. Space
each tuile well apart from the next one, as
the mixture spreads as it cooks. Bake in a
moderate oven until light brown, lift off
and place over a piece of dowelling to get

half mnane sbae-




Serves:
Time:

12
2 hours

SHIRLI'S MILE HIGH PUDDING.

Use a 28 c¢m springform pan

MERINGUE:

METHOD :

1 tablespoon oil

315 g castor sugar 1% cups
12 x-tra large egg whites

%» tablespoon vanilla essence

% teaspoon cream of tartar

0il the springform pan.
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 springform 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 % pint
1 vanilla pod

3 egg yolks

3 tahlespoons castor sugar

1 cup low fat yoghurt

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



Add the milk to the eggs and return to pot.
Cook, stirring all the time, until the custard
coats the spoon.

Remove the vanilla pod.

If you have not used a pod, add % teaspoon vanilla essence
at this stage.

Strain and cool.
Whisk in the yoghurt.

CRANBERRY SAUCE:

200 g fresh/frozen cranberries. % cup
If not available use cranberry sauce.

3 tabiespoons castor sugar

1 tablespoon port

6 tablespoons low fat yoghurt

Purée the cranberries.
Mix through remaining ingredients.

Unmould dessert onto a nice platter.
Serve each slice with a little of each sauce
on the side.
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INGREDIENTS:

METHOD:

CREME BRULEE.

6 egg yolks.

% cup sugar. 63 ml.
3 cups thick cream. 750 ml.
% teaspoon vanilla essence. 4.5 ml.

Sufficient brown sugar.

Beat the egg yolks until thick.

Gradually beat in the sugar.

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 %" thick. (%cm.)

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.




INGREDIENTS:

METHOD:

INGREDIENTS:

METHOD:

COEUR A LA CREME.

%2 1b cream cheese. 250 g.
A third of a cup castor sugar. 100 g.
%, teaspoon vanilla essence. 2.5 ml.

A pinch of salt.
%2 pint heavy and % pint light cream. 250 ml. = % 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 they just hold their shape.
Fold the cream cheese mixture into the whipped creams.

Cut a length of cheese cloth or mutton cloth 1% 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.

% cup red currant jelly - the type served with roast lamb.
2 tablespoons Liqueur de Fraise or Framboise.

1% 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.
3 hvf;."
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Let the melted jelly cool.

Coat the sliced strawberries with the lemon juice.

Put aside until 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.

ture in heart-sho* "O%,Oﬁct-
la Crémeisa.




—

N

N

CREME CARAMEL.

INGREDIENTS FOR THE CARAMEL:

2 Cups sugar

scant % cup water

% ‘teaspoon cream of tartar, dissolved in 1 tablespoon

water ....... the cream of tartar prevents crytallization

METHOD FOR MAKING THE CARAMEL:

INGREDIENTS FOR THE

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 light yellow.

Continue boiling until the syrup turns an amber colour.
Pour the caramel into a WARMED 2 pint/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.

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

CUSTARD:

6 eggs

two-thirds cup sugar

% teaspoon salt

4 cups milk

% 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.

oy
&



Strain the custard mixture twice.

Place your prepared mould in a pan.

Pour in boiling 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.



INGREDIENTS:

METHOD:

T . AT,

FRIED CAMENBERT DESSERT.

Camenbert.
Beaten egg.

Breadcrumbs.

0il to fry.

Black cherry jam.

% pint cream. 300 ml. .
1 tablespoon icing sugar. 15 ml.

Few drops of vanilla essence.

Cut the camenbert into equal portions.

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 immediately with a blob of jam and a large
spoon of the whipped cream.
Serve with a bowl of fresh fruit, halva 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.



INGREDIENTS:

METHOD:

INGREDIENTS:

METHOD:

BEST BREAD AND BUTTER PUDDING,

5 or 6 thin slices white bread.

1% o0z. butter. 45 g.

2 0z. seedless raisins. 60 g.

3 eggs.

1% o0z. castor sugar. 45 g.

% pint milk. 450 ml.

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.

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.) wuntil firm and golden.
To test - thrust a silver knife into custard.
It should come out clean.

This pudding rises so allow for it.

Serve warm with syrup, if so desired.

BEST CHOCOLATE SAUCE.

3 oz. milk chocolate. 90 g.
3 oz. bitter sweet chocolate. 90 g.
2 0z. butter. 60 g.
% cup Cream. 125 ml.

Melt over hot, not boiling water in a
double boiler.
This sauce can be re-heated.



MOM'S APPLE PUDDING.

INGREDIENTS: 1 0z. butter. 30 g.
3 eqgs.
% cup sugar. 125 ml.
1 teaspoon vanilla essence. 5ml.
3 tablespoons flour. 45 ml.
2 teaspoons baking powder. 10 ml.
1 large green apple.
2 teaspoons apricot jam. 10 ml.

METHOD: Heat oven to 350°F. (180°C.)

Melt the butter in the oven in the dish

you intend to use.

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.



PARAVA CHOCOLATE PUDDING.

INGREDIENTS: 200 g. black chocolate. 7 oz.
A heaped 15 ml. spoon sugar. heaped tblsp.
4 eggs, separated.
15 ml. castor sugar. 1 tblsp.
125 ml Orly-Whip. (1 sachet) % cup.
10 g. Oetker's Whipit.
3 ml. vanilla essence. % tsp.
METHOD: Melt the chocolate in a double boiler,

over hot water.

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 glacé cherries.
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INGREDIENTS: LAYER 1:

1 x 397 g tin condensed milk 14 0z

125 ml lemon juice % cup

1 x 113 g tin grenadilla pulp 4 oz

250 g cream cheese % 1b

37,5 ml cold water 3 tablespoons
12,5 ml gelatine 1 tablespoon
125 ml whipped cream % cup

LAYER 2:

250 ml orange juice - fresh or 1 cup
liquifruit

1 pkt orange jelly (80g) 3 0z

375 ml evaporated milk 1% cups

orange colouring

2 x 8410 g tin orange or mandarin segments 13% oz
drained

METHOD: 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") springform 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.



I find layer "2" sufficient for almost a double quantity

pudding.
I like to double layer "1" and only use as much of layer

"2" as the dish will take.

If you do not have the right mould, you can make this
pudding in a 2% litre glass bowl.



INGREDIENTS:

METHOD:

MINIATURE PHYLLO STRUDELS WITH CRUSHED PINEAPPLE FILLING.

1 x 385 g can crushed pineapple 14 0z can
15 ml maizena 3 teaspoons
2 egg yolks

80 ml sugar third cup
10 ml lemon juice 2 teaspoons

2 apples, peeled and grated

250 g phyllo pastry % 1b

250 ml melted butter or marge 1 cup
200 g crushed marie biscuits 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.



INGREDIENTS:

METHOD:

APPLES OR PEARS IN COINTREAU.

10 - 12 apples or pears

1 litre apricot natural fruit juice 4 cups

200ml sugar % cup

175ml smooth apricot jam generous % cup
50ml lemon juice 4 tablespoons
100ml cointreau third cup

Peel and core the apples.

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 simmer 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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INGREDIENTS:

METHOD:

INGREDIENTS:

METHOD:

CYNTHIA'S PAREVA APRICOT PUDDING.

2 packets lemon jelly. 80 g. size.
4 cups apricot liquifruit. 1 litre.
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.

Whip the setting jelly.

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. 410 g. size.
% cup cointreau. 60 ml.
A good pinch of ginger.

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 apotatomasher. You do not want the sauce to
be too fine.

Add a teaspoon or two of sugar if needed.



ORANGE ICECREAM AND BUTTERSCOTCH SAUCE-

THE ICECREAM: 2 litres vanilla icecream
2 beaten egg yolks
125 ml cream
200 ml frozen orange juice concentrate

Put all ingredients 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.
THE SAUCE: 100 g sugar
125 g syrup

125 g butter
125 ml cream
% 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 caramelize
lidghtly.

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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ELAINE'S MALVA PUDDING.

lﬂEBEElEﬂIS:

1 eqq
1 cup sugar 250 ml
1 tablespoon smooth apricot jam 15 ml
1 tablesppon butter 15 g/*% oz
1 teaspoon white vinegar 5 ml
1 cup milk 250 ml
1 cup flour 250 ml
1 teaspoon bicarb 5 ml
a good pinch salt
METHOD: 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.

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 250 ml
2 oz melted butter 60 g
% cup sugar 125 ml
% cup hot water 125 ml

The pudding will absorb the topping.




INGREDIENTS:

METHOD:

INGREDIENTS:

SNOWCAPPED PEARS.

The pears:

8 firm pears

3 cups dry red wine

1 tablespoon julienned lemon peel
2 tablespoons lemon juice

1 cinnamon stick

1 cup sugar

2 tablespoons cornstarch

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.

750 ml
15 ml

250 ml
30 ml

Carefully, place the pears in th2 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 bowl, combine the cornstarch and % 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

% teaspoon grated lemon rind
% cup of whipping cream

80 ml
15 ml
250 ml

15 ml
1ml
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METHOD :

In a small saucepan, combine sugar and corstarch.

Stir in the milk.

Cook, stirring constantly, over medium-low heat

until boiling.

Remove from heat.

Stir a small amount of hot mixture into egg yolk.

Add egg yolk mixture to hot sugar mixture in saucepan.
Cook, stirring over medium-low heat, another 2 minutes.
Stir in lemon juice 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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INGREDIENTS:

METHOD:

ETTA'S APPLE TART. (suitable for dessert)

26 cm pie dish

1 x 840 g can pie apples

125 g sultanas % cup
250 g flour 1 cup
250 g sugar 1 cup
1 egg

125 ml melted butter % cup

Butter the pie dish.
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;



COFFE CREAM MERINGUE.

INGREDIENTS: 3 egg whites - room temperature.
A good pinch salt.
% teaspoon cream of tartar. 1.5 ml.
1 teaspoon vanilla extract. 5 ml.
1 cup castor sugar. 250 ml.
2 x 3 oz. packets vanilla pudding. 2 x 9 gq.
1 tablespoon instant coffe powder. 15 ml.
3 cups milk. 750 ml.
1% cups cream. 375 ml.
. teaspoon vanillaessence - optional. 3 ml.

Chocolate curls to decorate.

TO MAKE Whip egg whites until fomay.
SHELL: Add salt, cream of tartar and vanilla.

Continue to whip until soft peaks form.

Add the sugar, 2 tlblespoons at a time, whipping

well after each addition.

Continue to whip until stiff peaks form.

Draw a 9" (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 is 1" (2.5 cm.) thick and rim 2" (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. '

TO MAKE THE Combine the pudding mix and the coffee powder.
FILLING: 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 a Y% 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.
Chill until ready to serve,




INGREDIENTS:

METHOD:

STEWED PLUMS.

400 g sugar 1% cup
1 litre water 4 cups
5 ml vanilla essence 1 teaspoon
2 ml almond essence » teaspoon

12 red plums

Make a sugar syrup using the sugar, water and
esences.

Bring to the boil and let simmer 5 minutes.

Add the washed plums and simmer, 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: % cup sugar and
1 cup water.
Boil for about 10 minutes or until
reduced and syrupy.
Let cool and then add the juice of
1 orange and 1 lemon.

OR
Mix together: % cup orange juice
% cup lemon juice and
3 tablespoons sugar.
Taste and pour over fruit.
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METHOD:

FRESH FIGS SERVED WITH MASCARPONE CREAM.

fresh figs (allow 2 per person + extra)
soft brown sugar

3 egg yolks
scant third cup castor sugar
2509 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: +Mmango, 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.



To serve 6,

INGREDIENTS:

METHOD:

BAKED APPLE HALVES WITH ALMOND TOPPING.

% pint cold water

% lemon

4 medium cooking apples
% 1b castor sugar

2 teaspoons softened butter
% 1b butter

5 0z sugar

third cup ground almonds

2 teaspoons lemon juice

3 eggs, separated

pinch of salt

450 ml

% 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 occasionally.
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 the % 1b 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 form

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.



Spread the almond topping 1ightly 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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INGREDIENTS:

METHOD :

CUSTARD FOR FILLING OR A TRIFLE.

3 tablespoons sugar

1 egg yolk

pinch salt

1 tablespoon custard powder
2 teaspoons flour

1 pint milk

1 teaspoon butter

1 teaspoon vanilla essence

Mix the sugap, egg yolk and salt with a little of the

cold milk.

Add the custard powder and the flour.

In the meantime, bring the rest of the milk to the boil.
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 forming.

I like to cool the custard over cold water, stirring often.
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INGREDIENTs:

ZIVA'S TIRAMISU' CAKE.

sufficient finger biscuits to line the base of
a 26cm loose-bottom cake tin.

250ml prepared strong coffee 1 cup
3 eggs

125ml sugar % cup
500g mascarpone cheese 11b
60ml brandy % cup

sweetened drinking chocolate powder

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 CURD AND STRAWBERRIES.

Frozen phyllo dough sheets, thawed
Melted butter or mixture (%-%) o0il and melted margerine
Dry 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 breadcrumbhs 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 4" (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 twelve % 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 brqwn 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

40z/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 first 6 ingredients in a heavy, medium saucepan
over low heat, until the butter melts.

Cook until mixture thickens to the consistency of
1ightly 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 some strawberries.

Spoon some berries into the bottom of each
phyllo basket.

Top with a little whipped cream.

Cover with about 2% tablespoons of lemon curd.
Decorate with a strawberry and a mint sprig.



INGREDIENTS:

PAREVE HALVA ICECREAM.

2 sachets orlywhip

6 separated eggs
two-thirds cup sugar
250g halva

Cream the egg yolks and the sugar until thick and

lemon coloured.

Whip the orlywhip until stiff.

Fold orlywhip into the egg yolk mixture.

beat egg whites until stiff.

Fold into the egg yolk and orlywhip 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 rinsed 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 icecream can be made non-pareve.
Use 500ml cream instead of the orlywhip.



PAREVE ICECREAM.

INGREDIENTS: | box i.e. 250ml orlywhip

j two-thirds cup sugar
4 separated eggs
j % teaspoon vanilla essence
METHOD: 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 {.

0il a loaf tin and line with waxpaper.
0il 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 essence, chopped
l glacé cherries or grated chocolate.
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INGREDIENTS:

METHOD:

QUICK MILLE FEULLES.

1 roll frozen ready flaky pastry

1 packet instant vanilla pudding
1 cup sweet cream
1 cup milk

1% 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 cherries and angelica.

Chill until ready to serve.
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MEXICAN FLOATING ISLANDS WITH KAHLUA CUSTARD AND GREEN PUMPKIN SEED BRITTLE.

FLOATING ISLAND: serves 6

INGREDIENTS:

1% cups sugar

6 large egg whites

% teaspoon salt

% 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

% 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.



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.



INGREDIENTS:

METHOD:

DELICIOUS CHOCLATE CAKE DESERT.

2 loaf tins

250g (2 - 2% 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 - wusually 2% packets

5009 dark chocolate

500g butter

4 eggs |

250ml castor sugar

2 tablespoon brandy

1 teaspoon each grated orange and lemon rind

0il 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.



INGREDIENTS:

METHOD:

INGREDIENTS:

METHOD:

TO FINISH:

DENISE'S STICKY TOFFEE PUDDING.

185g unsalted butter approx 6% oz

1859 sugar approx % cup +-3—-tabtespoons

3 eggs haHisn) e
185g self-raising flour approx 1% cups + 1 tablespoon —
1% teaspoons vanilla e

% teaspoon baking powder
150mls water :, Lo f
75ml milk e ¢ e R R T -

a block of dates, chopped

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 2% cups

75g unsalted butter - 5 tablespoons

450mls cream ' apprex—tk-cup- =§';~7Y

2 teaspoons vanilla essence

2 tablespoons chopped pecans — :,”aélm T

Boil all ipgredients together for 10 minutes. R s

ﬂ#{«_, O R S P * ey
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.



INGREDIENTS:

BANANAS CARIBBEAN.

1 teaspoon butter

2 tablespoons butter

% cup brown sugar

% cup orange juice

grated rind of one orange

% 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 immediately.




INGREDIENTS
FOR CARAMEL :

METHOD:

INGREDIENTS
AND METHOD
FOR CUSTARD:

CREME CARAMEL .

2 Cups sugar. 500 ml.
Scant % cup water. 125 ml.
% tsp cream of tartar, 3 ml.
dissolved in 1 tblsp water. 15 ml.

(this prevents crystallization)

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.

% tsp salt. 3ml.
L e .. 4 cups milk. "1 litre.
SEIT I ivieen S sdivaues «ee |k 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" up on mould - 2.5 cm.)
Bake just until a silver knife thrust into the custard comes

out clean.

Immediately 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:
150m1/5 fl oz single cream
1 full tablespoon gelatine
third cup/3 oz castor sugar
2509 tub mascarpone cheese
430g tub wholemilk yoghurt £ of
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 oiled clingfilm for
easy removal.
Push clingfilm 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 10uminutes 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 large bowl and whisk it
down to soften it, the add the yofhurt and the vanilla.
Whisk again, then when everything is smooth pour the 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.




INGREDIENTS FOR THE BUTTERSCOTCH SAUCE:
100g sugar

’h
\
i 1259 syrup
|
|
|

12569 butter
125ml cream
% 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
scant % cup water

r % 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
until hardened. ‘

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

CHOCOLATE DELICE.

Base

METHOD FOR
BASE:

METHOD FOR
FILLING:

90 g (3 oz) unsalted butter
90 g (3 oz) caster sugar

2 x 60 g (2 0z) lareg eggs
90 g (3 0z) ground almonds

30 g (1 oz) all purpose flour

Filling

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 (10% oz) white chocolate, melted
550 ml (19% f110z) heavy cream, whipped

Toppin

3 level teaspoons gelatine

125 ml (4% f1 oz) water

60 g (2 oz) castor sugar

60 g (2 oz) dark chocolate, finely chopped
40 ml (1% oz) water, extra

30 g (1 oz) cocoa powder

45 g (1% oz) castor sugar, extra

2 level teaspoons cornstarch

Preheat oven to 180°C (350°F).
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 addltlon
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 (9") 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.

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




Heat the glucose syrup and extra water in a saucepan and

blend into the dissolved gelatine.

Allow to cool slightly.

Place the egg yolks in a bowl, add the gelatine mixture 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 heurs 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 o6ne 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




(___HONEYED Figs )

butter
8 figs

4 slices brioche, from a whole loaf
honey

280 g mascarpons or thick cream

The number of figs you will need
for this recipe will depend on

their size.

Melt enough butter to cover base of the frypan. Slice the
figs and sauté them, cut side down, until golden brown,
turning them occasionally. Meanwhile buttar and toast
the slices of brioche. Drizzle honey over ths top of the
figs and allow it to bubble up. Remove from heat.
Berve figs on or beside the toasted brioche with
mascarpone or thick cream.

Serves 3

plates ‘@’ R




( STICKY TOFFEE PUDDING o )
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C CREME BROLEE

B '

You will be surprised how incredibly quick and easy it is to prepare this
‘dassic dish. One that many people love, yet are afraid to make! Traditionally
the egg yolks and vanilla sugar are beaten together until light in colour and
slightly thickened, then scalded cream is added and the mixture is either
\nfhisked over a double imiler or put in a bain-marie in the oven for baking.

This version does give less volume, but it is still very good.

1 cup (250 ml) thickensd cream - 1/2 tablespoon vanilla sugar
2 egg yolks ' caster sugar for glaze

Scald the thicksned cream in the microwave - 2 minutes on HIGH should do the trick — in a
microwave-safe jug, of course. Then quickly whisk in the egg yolks and vanilla sugar (you can use
caster sugar with a couple of drops of pure vanilla essence in it). If you have faith, microwave the
mixture on HIGH for 30 seconds, whisk, then microwave on HIGH for another 20 ssconds. $on’t
despair if the mixture bubbles and you think it has curdled, just beat like mad and all will be well
More cautious cooks may care to do this process slowly, using a MEDIUM heat. If you want more
volume, but like the convenience of the microwave, beat the eggs together first and then proceed with
the microwave method above. '

Pour into ramekins and set in the fridge, preferably overnight. Sprinkls the top with caster Sugar
andarswdropsofwat.ert.obegmthameltlngprocess.Cu'amellaeusingablowwrch.brﬁléah'on.or
pack the dishes in ice and place briefly undsr a hot grill. The ice will keep the custard cold.

Berve on its own or with fresh strawberries.

Serves 2-3, depending on the size of the ramekins

piotes @) rwens pieses
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L RHUBARB & STRAWBERRY CRUMBLE )

Rhubarb is often overlooked as being rather pedestrian.
However, | have fond memories of it from my childhood.
Here, combined with strawberries, it is quite grown up.

4 cups peeled and diced rhubarb CRUMBLE
(approximately 1 bunch) 1/2 cup (110 @ unsalted butter, N
T at room temperature _ : »
cut in half if large s cup (168 @ brown sugar  ~
2 tablespoons (25 §) SUgAT Viop TBQpamfow 5
R 1/a cup (78 © quick oats T Y
Preheat the oven to 200°C. ;-- *1%;?*
Grease a smallish soufflé or gratinée dish. Place the rhubarb and strawberrie in this and lightly mtx %%N
through the sugar and cornfiour. Mix the crumble ingredients togsther efther by hand or in the food . ,: o

processor and place on top. cmxfm-za-sommmmmmmmbbhmmmwpmm *"‘1,_;,@;
Serve with thick cream or vanilla ioe-cream. e

%

swest plates 'roi plates
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C LEMON OR LIME TART )

There are many versions of this delectably zingy tart. Limes

are lovely, but if you can’t get them, use lemons. - D3, o,

PASTRY FILLING MA,AS\ -
11/a cups (200 g plain flour 4 eggs SPern

1/2 cup (90 @ lcing sugar -lismp('?ag)eaam@ .
3 tablespoons (80 @ unsalted butter, diced 11/4 cup (300 ml) cream g
1 egg fuice of 2-3 lemons or limes EWP 4(&___-mu .
1 tablespoon cold water (optional) icing sugar |

mmm.mmmmmmmafmmmdmmmmrstwmm : .
mwmmmmmmmw.mmmm,mu o s
mummfmmmmmmm.rmmtmmmsmm Y -

wwmﬂnm.nmove,mpmmuompmmrwﬁhaﬁmmmm ¢

can be left overnight.

Prehesat the oven to 200°C. _
Bonmnthemman@mmmmmﬂamﬂmmmapmmmaeml-__‘

m.mmmmmmmﬁdmammmwmm&mmm
wmmmmmmmmmafmmmmmmnmmm 2
mommmnm).cmkmmowmtm-lo-wmmmﬂnmmm

Reduce the oven temperature to 170°C.
mmpah.mmmﬂmmm-

mmmmmmmmemmmmmm _ |
mm-mmmwmmmmmmmmmmwmmmw ; p

minutes. . 4
serves 68

Dmdgewlr.hmsugnra.ndsammhwhmpedormmkmmm.
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(___ YUMMY LEMON PuDDING )

I .. Anold-fashioned favourite. The top becomes golden brown

| SEEY . and cake-

like concealing a wonderful lemony sauce
i }_; underneath,

r 2 tablespoons soft butter Julce and zest of 1 large or
| - "2 cup (110 @ caster sugar 1Y/2 smaller lemons
o 2 tablespoons flour, plain or self-ratsing 1 cup (260 mD) milk
(it doesn’t seem to matterl)

2 eggs, separated

l Prahaaztheomtol&O‘C.Graaseanovenproofdiah.

Beat together the butter and sugar until pals and soft, Add the
€8¢ yolks and combine well,

Beaztheeggwmmaunulsuﬂandfoldmomm-s.

Pmmmms@madwmpmmmbakeformommmes
8erve warm with thick cream.

]m:oumandmst,ﬂmn-,mﬂkam

or until the top is golden.

Serves 4
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PASSQVER APPLE CAKE
BEST DONE IN PROCESSOR
EILLING

4 Large Apples, peeled, cored and halved.
172 Cup Sugar

Teaspoon Cinnamon

1 Tablespoon Potato Starch
BATTER
3 Eges

3/4 Cup of Sugar

1/2 Cup of 0il

3/4 Cup of Cake Meal
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 Wwith remaining filling ingredients.

STEEL KNIFE; Process eggs with sugar for 1 minute.

: 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 Jjuice 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. Pour half the batter into greased square baking pan. Cover

with apple mixture and top with remaining batter.

Bake 180 for about 50 minutes.

n




QUICK MATZO MEAL STUREING

Onion

Stalk Celery

Large Carrot

Cup Matzo Meal

Eggs

Cup Chicken Stock
Tablespoons 0il

Salt and Pepper to taste

COPID s s
~
W w
=
N

METHOD
1. Grate onion, carrot and celery.
2. Add remaining ingredients and mix well.



PASSOVER CARROT KUGEIL

8 Meduim Carrots peeled

2 Large Apples peeled

1 emon with skin cut into small pieces

6 Eggs

2 Tablespoons Matzo Meal

172 Cup Potato Starch

*l Cup Sugar (start with 3/4 Cup and taste)

172 Cup Sweet Red Wine

METHOD

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

& Process lemon until fine. Add to the above.

3. Adg beaten eggs with remaining ingredients and mix
well.

4. Place into well greased casserole and bake at 180 for

about 50 minutes, until golden brown.
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EARFEL APPLE PUDDING

3 Cups Matzo Farfel
Cold water to cover

3 Eggs

172 Teaspoon Salt

3/4 Cup of Sugar

174 Cup of Pecan or Walnuts

3 Apples Peeled

172 Cup of Raisins

3 Tablespoons 0il

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.
Mix well.

4. Put into well greased dish and bake at 180 for about 35

minutes or until nicely browned.
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Egg Whites

3/4 Cup Castor Sugar
MIX TOGETHER

Tablespoon Sugar
Teaspoon Cinnamon

1/2 Cup Flaked Almonds

EILLING

Beat together until stiff

250ml Cream or Orleywhip

Tablespoon Icing Sugar

1/4 Teaspoon Vanilla

METHOD

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

2. Grease swiss roll tin and put a sheet of foil on tin -
leaving an overlap around the tin and grease again.
Spread with the meringue. Sprinkle with cinnamon/nut
mixture.

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

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

5. Spread cream on centre of ¢ooled meringue. Lift sides of
meringue to meet. Cover meringue with the foil. Close
foil very lightly. s

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

T Don’t forget to remove foil.

8. Can use ice cream in place of cream.




APPLES LN 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.

L ""ML-"E- A e é‘d\_k_‘.( W - J{J«-A-L, - -"—-'c"( L wmn

. —*---"—7‘_ ?,_‘,q,‘r___‘_ ML;.(_/:\."(:F et ;..__,(:_f:_,él__-;




XMAS TREES IN CHAMPAGNE SABAYON

INGREDIENTS

250 gms butter '} koShes Wl covdia
2 cups flour o

2 heaped T. icing sugar
2 heaped T. custard powder

METHOD

Process ingredients in Magimix t:ll mixture forms a ball.

2.  H=cily-weesdin greaseproof paper and place in fridge for about % hour to
relax and firm up.

3. Sprinkle board with icing sugar, roll out and press into whimsical shapes.
4. Place shapes on greased baking sheet and bake at 180° for 20 minutes or
till golden brown.



SOAKED NAARTJIES WITH PERNOD CREAM AND GOLDEN SAUCE

SERVE WITH CARAMELISED ZEST,
PASTRY AND PRALINE BOWS

INGREDIENTS:

6 seedless naartjies
—Feup=Sugar
eGP B
S v -
Injection needle S
Pernod Liqueur — Coumean

METHOD FOR NAARTJIES:-

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

overnight.
o CLP_Q v RS ) Nu-l-v-b‘h v "-’-A-"C w . W'--\“D \QD\\\'—VS-Q, 0 Se(_c;u—-d'-.s e~ -"“-&J \c-"z‘-k

At ok Hea .

EN SA
e
INGREDIENTS:- | Comp S
iy £ —? T
1 cup golden syrup L-\\eb N (e o e =s
60 mls. cream 0. Sq _;[%_& b combar ¢oto—
Tare f ';':.m_,—e_ avd adll <~

_———METHOD:- b’fﬂbm ‘i’ 3_ [ 8 ,” Cp Tl
i Simmer syrup gently for 5 min. Cool slightly.
2. Add cream slowly whilst beating with a whisk.
3 Serve warm. .oy e ¢vTa o~

PERNOD CREAM

INGREDIENTS:-

250 gms. cream cheese
Ya cup sour cream

1 T. castor sugar

4 T.Pernod — T

METHOD:-

g Mix together cream cheese, sour cream, sugar and Pernod till sugar has
dissolved and the mixture is smooth and thick.
2. Refrigerate covered overnight.

19
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VANILLA BEAN ICE-CREAM

INGREDIENTS:-

500 mis. milk

2 vanilla beans (or more if you have)

10 egg volks

%2 cup castor sugar

2 and %2 T. honey

500 mis. cream}Beaten till thick and buttery)
J’“‘ Wi f"-’5 etdel (T V €rmerce .

METHQD:- a-é "o PEs use 3T U eman

Scald milk with beans.

Beat yolks with the sugar. Remove beans.

Pour on hot milk and stir to combine.

Return the mixture to a double boiler and stir over low heat until the
mixture thickens and coats the back of a wooden spoon.

Remove from heat, add honey and stir until melted. Allow to cool.

Add cream.

Put into a shallow container and freeze overnight.

Put mixture into liquidiser and process until smooth.

P =

J_J L_.__J L_l l_.J

e
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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
150 gms. sugar
350 gms. butter

380 gms. dark-chocolate
7 eQg whites

Icing sugar to dredge

METHOD:-

P o

=

¥
8.
8

Beat egg yolks and sugar.

Melt butter - remove from heat, add chocolate.

Stir chocolatq into egg mixture.

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 180° oven for 60 minutes or
until cooked through.

Unmould onto wire rack. Remove baking paper and allow to cool.
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.

t —
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COUNTRY BREAD
INGREDIEN

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 ory4se sk |

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

METHOD:-

1. Mix all dry ingredients together, add yeast little by little until you have a
nice moist doﬂgh.

2, Fill 2 loaf tins 3/4 full.

3. Leave to rise (At least 2 hours).

4 Bake for 1 hour at 180°.

10
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LEMON ICE CREAM

3 Eqggs separated
125 mls Castor sugar
60 mis Lemon juice

15 mis Lemon zest

250 mls Cream

Cream yolks and sugar.
Add lemon juice and zest.

Fold in stiffly beaten egg whites and beaten cream.
Deepfreeze.

When almost frozen, re-spin and refreeze.

Doukle Wiy
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TIRAMISU WITH WILD CHERRIES [i@ >0

= el

Eggs separated
6T Castor sugar
1&1/3cup Marsala

250 grms Mascarpone
4-5 tsp Sugar (to taste)

-¥tsp Coffee dissolved in a litle water
4-6 Savoiardi biscuits — S\—a@s oecinchk, '
1 bottle ToschiWild Cherry Topping or fresh raspberries, gooseberries

or any tart fruit '
i o do e Vo H AL Mo add

Mix yolks, sugar/iand 2/3 cup Maréata in top of double boiler till

it coats the back of a spoon - strain through sieve.

- —

2 o
3. Mix Mascarpone, sugar and coffee.
S. Layer dessert with Mascarpone (rewhisk lightly if necessary to

thickerd, zabaglionez biscuits dipped in the remaining 2/3 cup

Marsala (do not soak), wild cherries cut in half and zabaglione
to cover.

6. Just before serving, spoon some soft zabaglione over mixture
and sprinkle with cocoa.

7. Serve in old tea cups or in demitasses, with extra wild
cherries.

Serves 8.

gumv% Mer> el
_,-—’/_

W Bofoemts and mule coulis
B e

On GO@M. [gwdyed



INGREDIENTS:-

150 gms. flour
Pinch salt

3 eggs

187 mis. milk
187 mls. water
25 mis. oil

2 T. castor sugar

METHOD:-
Blend together in a food processor.

Rest in a refrigerator for at leat % hour.
Follow the manufacturer’s instructors.

M
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2 tins
500 mis
T
2tsp

1 bar
N MY

e Soo Wl v .
ouienitle  fare Oomsnigek YT Srdgs

TORRONE ICE CREAM

Condensed milk

Cream

Buttermilk

Vanilla essence

Torrone Italian nougat broken into pieces
Aalete raadul  (ehacac)

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.

==
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INGREDIENTS: -

1 cup sugar

% cup water

Squeeze lemon juice

1 pkt hazelnuts, coarsely ground & toasted

METHOD: -

[ 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.

e 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.

v, 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. _ .

1f they dry out, re-crush, re-spin or separate with a fork.

o Mesie S
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APPLES IN AMBE
INGREDIENTS

12 large or 15 small Granny Smith apples (small ones if possible)
1 pkt toasted pecans (coarsely ground) oo ‘)‘h(

4 T. honey '

4 T. red wine

R/ biviter

% - 1 cup hemey or syrup

Cinnamon sticks

Cloves (optional)

METHOD

Score and core apples.

C_rush nuts, mix with honey, red wine and butter.

Fill apples with paste.

Place in dish with honey or syrup at bottom of dish. ) 2
Bake in 180° oven for45 minutes or till golden. e~¢ @O SO

If too hot reduce to 150°C.

QNS L0 by

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.

SAUCE FOR APPLES

INGREDIENTS

1 cup sugar
2 T. water
Squeeze lemon juice

3 C'uf: Z=F. thick jersey cream

]

-

|

METHOD

1. Melt sugar, water and lemon juice at low heat in pot.
2. When dissolved, boil steadily till a rich amber colour.
3. Take off heat - let cool slightly. §c 35 ~~ununko,

4, Whisk in 2 T. thick cream.
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HOME DRIED PINEAPPLE FLOWERS

Sweet pinapple peeled and sliced very thinly
Water

Sugar

Orange rind

Bring water, sugar and orange peel to boil.

Pour syrup over thinly sliced pineapple.

Stand for 2 hours. D i~ Yoefe W

Bake pineapple slices on grease proof paper at 80° for 4 — 6 hours.
Halfway through cocking time lift pineapples gently and turn them over.
Once cooled the pineapple should be very crisp and fragile.
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PEAR SQRBET
INGREDIENTS:-
4 Pears

155 gms. icing sugar
Juige of 2 lemons (or to taste) (cppfovw o hl{ )
q edg white

METHQD:-

ol o8l

ol

Peel, core and quarter the pears. (s p2)
Put the pears into the pan with the sugar and enough cold water to cover.
Poach gently for 10-15 minutes.

Remaove the pears and reduce the cooking liquid by rapid boiling until thick
and syrupy. (About 10 minutes).

Puree the pears, sugar, syrup and lemon juice in a food processor.
Allow to cool and then freeze.

When nearly frozen, process briefly in the chilled bowl of a food
processor.

Whisk the egg white until stiff 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).

Freeze until firm.

Adapted from "Leith’s Cookery School” by Pure Leith and Caroline Waldegrave.
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ACHY-BREAKY ONION BREAD

INGREDIENTS

225 gms Nutty Wheat

225 gms plain flour

2 - 1t ordirary salt (start with ')
1 t. bicarbonate of soda

1 t. sunar

1 pkt orown onion soup

110 gms butter diced finely

1 egg

%2 pint buttermilk _
3 onions sauteéd till golden brown and thoroughly drained on carlton paper

METHOD

i &
3.
4.
5

B

Turn oven onto 200°C. _
Sift Nutty Wheat flour, salt, bicarbonate of soda, sugar and onion soup in
Mixmaster.

Add butter till mixture resembles coarse meal.

Add egg, buttermilk andﬁﬁthe quantity of onions.

Fill moulds till 3/4 full. Sprinkle with rest of onions and bake at 180°C oven
for inuted, ST

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.



QUICK CARAMEL ICE-CREAM
INGREDIENTS:-
1 tin Caramel Treat
R 1 Pt. cream
J Handful of toasted nuts. (Pecans, walnuts or macadamias)
i
1 METHOQOD:-
"~ ]
O Combine Caramel Treat and cream in food processor. '
R 2 Freeze in shallow container in coldest part of freezer overnight. ;
~ 3. Spin in processor till smooth and creamy. ‘
4. Remove from processor and fold in nuts. E
] 5.  Refreeze overnight. i
— TO SERVE:- '
b f
- Serve in ice bucket or stainless steel container. i
- If in a day or two you can see or taste ice crystals, re-spin and re-freeze. g
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QUEEN OF TARTS HEART o D cAo\d b Lot
Whoor @ oy ¥ R

500 gms Dark chocolate (Albany or Bournville)
500 mls Cold water
100 mis Rum
300 gms Butter
300 gms Castor sugar
2 tins Chestnut puree
300 gms Sugared nuts
1. Melt chocolate and water .
o Slowly add rum. ,
3 Cream butter and castor sugar. .
a4 Process all ingredients except nuts in two batches in the magimix. exex SP
5. Fold in 150 gms of the sugared nuts. _
6. Grease sides of pan. Line bottom and sides with greaseproof paper.
Spray lightly with "Spray and Cook".
7. Four in mixture.
8. /2 Refrigerate overni
9. — "Use remainder of sugared nuts to decorate.

Serve with heart shaped wafers painted gold if available. . L,.:.ﬁdf
Cf—é-v\Q Jp:\w\:. 7 O Sl Stany, [ 8E
—
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~ BASPBERRY COULIS

B INGREDIE

P
250 gms raspberries

~ C = ; e
1T.and 1t castor sugar “oon MR SUtmr  1F mcléEaae )

"~ 1-2 T. Creme de Cassis to taste '

B METHOD

- Pureé and chill.

F New  cawmT CreT RAST F‘)C':‘f--z-\t'.g
- To taste depending on ripeness of strawberries

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

’E} M worbh luu @v_xjr?d éwjo«ﬂ_}-}
FAIRY PEARS

IN l

150 gms castor sugar
] 2 pts water l|2\\ve
- cinnamon sticks

3 T. Grenadine
] 2 T. redcurrant jelly

12 small pears or 8 large pears (large dish)

1 small lemon with rind, sliced thinly (6 slices)

1 t, arrowroot

_ METHOD
= 1. Dissolve, sugar in water with cinnamon, grenadine and jelly.
2 Add Hhrestesreslices and pears and simmer gently till tender £ 20-30
‘ minutes.
3. Remove pears aadlemon-sHees. Place in glass dish. Add three more lemon
_ slices. 3
]| 4. Add arrowroot to liquid, bring to boil and reduce till right consistency.
- 5. Pour over pears and cool. .
6. Store in fridge 1-2 days to absorb flavour,

g R T e T RV



ETHELINA’S POTBROOD

2 tsp Yeast granules (Anchor yeast)
2 tsp Sugar
1¢cup Warm water
2 cups Cake flour
1.25 tsp Salt
Holsum

Dissolve yeast and sugar in water ill frothy (+ 10 minutes).
Sift flour and salt.

Combine ingredients. -

Knead with dough hook or by hand for about 3 minutes or till silkky and
smooth. Veer $chu Mo v Lok ~surh alf
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‘LM RO ~ovAL P~ ¢ s T oK,



ETHELINA’S POTBROOD

2 tsp Yeast granules (Anchor yeast)
2 tsp Sugar
1 cup Warm water
2 cups Cake flour
1.25 tsp 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 for about 3 minutes or till silky and
smooth. \J‘H'V\ S‘\‘\% Yo D Lok M. 1 —alf —at C(‘(.D\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.



~
- CREPES IN HONEY SAUCE WITH PROVENCAL
PINE NUTS
CREPES:-
= Buy or make in a crépe machine.
HONEY SAUCE:-
— 1 cup heavy cream
. 4 egg yolks (room temperature)
1/3 cup honey
~ Few drops Pernod or Anise-flavoured liqueur | < Vs,
= ¥ cup toasted pine nuts
- METHOD:-
1 1. Beat the cream until stiff.
2. Carefully stir in the egg yolks, honey and a few drops of Pernod.
- 2 THRKENn 1omBel Koner  Tle WA Y Y ARaccoo
Jd TO TOAST PINE NUTS:- reRCCens s
= Spread on baking sheet and toast in 180° oven until lightly browned or toss in
= a little butter in a frying pan.
A Q-v-\aLa\f Soc ) woath Tveeaet 4wt
2 - TO SERVE:-
i ; v Fold crépes in quarters.
T -' 2, Spoon sauce over.
| | 3 Place in 150° oven for 5-10 minutes till warm. (Watch carefully for
curdling). /
' 4, Serve one crépe per person with a sprinkling of toasted pine nuts and/or
‘ gold pebbles. /
Vo D
. Adapted from "Entertaining in the French Style” by Roger Verge
~ I . o
’ 1 f@:a 3y CRePeS o C\\fﬂi’\iﬂe\‘.‘e
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BITTER CHOCOLATE CUSTARD

INGREDIENTS

4 eggs

%2 cup sugar

Ya cup water

% t. cream of tartar

2 x 100 g slabs dark chocolate

2 T. Eepeeses coffee powder

% cup boiling water

2 T. cocoa

1 cup Ultramel or double cream for custard (2 cups for ice-cream)

METHOD

;i

W R

SO Ay o

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 fmely (: 60 gms)

Red food colounng
1-2 T. crushed toasted pecans (if required)

METHID ek SFim qoLx? , CCw Do
1.  Beat yolks and condensed milk together. "“‘g F AR e

2.  Lightly beat whites. SRR T Py L
3.  Fold cream into egg mixture. m_-;.a,:m 1€G G wwndl

4.  Fold white into egg mixture. RSyt

5.  Add nougat, cherries and two drops red colouring (and nuts if required).

6. When almost set - re-spin and refreeze for another 12 hours.

Serves 6

For a chunkier ice cream, freeze overnight. When almost set, fold in nougat
and cherries (and nuts) and refreeze for another 12 hours.

(e Yee Crcam,

A,;J\ ATGpe & (e o Grndenaed e
o~k CXCOnA

(Cwm.w*‘i &.2 Crr:a..m
ﬂouvu‘; Qo Creamn
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Yy INGREDIENTS

| 1 cup flour
J 1 heaped T. baking powder

Pinch salt

{ 1 cup water

/ oil
7" Ny N cup Lyle's Golden Syrup melted (or more if necessary)

METHOD

R

Sift dry ingredients.

Add water slowly. o
Let stand and thicken (Approximately 1 hour). QW‘?
Drop dessertspoonfuls into hot oil in different shapes.
Drain on carlton paper.

Pour syrup over.
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NITA’ MMINGT

INGREDIENTS

114 gms butter

160 gms sugar

2 eggs

Y2 cup milk

1 t. cream of tartar

%2 t. bicarbonate of soda
1% cup flour

Pinch salt

METHOD

1. Cream butter and sugar.

2. Add eggs, one at a time and beat well. ) )

< Sift remaining dry ingredients. Add to mixture alternatively with milk.

4. Place in greased square tins (8x10"). Hollow centre of batter lightly 10

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

a m

CHOCOLATE COATING .

INGREDIENTS

1% cups boiling water
85 gms butter

1 3/4 cup icing sugar
1% t. vanilla

2% T. cocoa

1-2 pkts coconut

METHOD

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.




MASCARPONE SEMI-FREDDO WITH GINGER, DATES AND HONEY

INGREDIENTS:-

4 eggs, separated
/2 Cup castor sugar

1 cup cream

1 t. vanilla

250 gms. mascarpone

2 T. honey _ Precae

100 gms..ﬂ-;:ginger, chopped roughily
100 gms. fresh dates, pitted and chopped roughly

METHOD:-

g 15 Beat the egg yolks with % the sugar.

2 Add cream and vanilla. _

3. Place mixture in a double boiler and cook, stirring all the time, until the

mixture thickens and coats the back of a spoon.

Allow to cool. o
Add mascarpone and mix well. urd e Comein
Add honey, ginger and dates and set aside.

D W s

remaining sugar. .
Fold the egg-whites into the ice-cream mixture and freeze overnight.

w 0o

ginger and dates (optional).

10. Re-freeze overnight. . .
daA g% Qe I ren L__%:-c ToavrTy

P‘\A,JCO.«(JG.“ otk Amazted Mincind ael & Usiic l/-av\c‘q _

Adapted from "Vogue Entertaining”.

25

Beat the egg-whites until they hold stiff peaks and gradually add the

Let the ice-cream soften slightly and fold gently to evenly distribute the
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STICKY CHOCOLATE SAUCE

INGREDIENTS:-

100 gms. dark chocolate, broken into pieces

;

20 gms. unsalted butter

Y2 cup cocoa
%2 cup golden syrup
%2 cup cream (less if desired)

METHOD:-

PWON =

Melt butter.
Take off the heat - add chocolate.
Stir in cocoa, golden syrup and cream.

Heat gently, stirring all the time until the sauce is smooth and has the
right consistency.

Clrmae. Shaavre.

Clocdlade Treat Wil tfx cop Grean + bred

26
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CARAMELISED ZEST

IN IENTS:-

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

METH

, 8 Place orange zest in pot covered with cold water.

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

3. Place in pot with sugar, water and lemon juice. 40 §~s S~ 47 cocer %m

4. Briffg to boil over moderate heat till sugar dissolves, then boil until straw-
coloured. 5 - (0 Muwwdes wuwbd 5grepy

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

6. Twist into decorative shapes.

7. Pour syrup into another bowl & wait for it to cool and thicken slightly.

8. Make bows.

PRALINE BOWS

METHOD:-

T 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.

2 Place on greaseproof paper on plate until it becomes firm.

3. Place in fridge to speed up process if mecessary.

PASTRY BOWS

METHOD:

I Defrost "French Puff Pastry” in your fridge overnight.

2. Stand at room temperature for about 2 hours.

s Cut puff pastry in thin strips along its length.

4, Tie loosely in a bow.

9. Place on greased baking sheet, brush with a lightly beaten egg. and bake
at 220° for 8-10 minutes or till golden brown.

. Dredge with icing sugar.

TO SERVE:-

Serve naartjies with Pernod Cream and light Caramel Sauce and/or pastry and
praline bows and caramelised zest.

20
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Ingredien

Method.

— T\

NOM'S POTATO PUDDINT.

10 tarae potatocs. J?}; o e Coomopory AP AR o in it
7 medium onion.

2 tablespoons jloun.

2 cun oids

7 Leaspoon sali.

Grate e poitatoes and onion on a fine guiter. Add the ﬂamancf

sali. Hleat the oil in a shallow casserole, a dish 8" x 18" x 2" deep
L5 a nice size. Pourn Hhis vwamed oil into he grated potato mixture and
mix well. Tﬁmpmﬂmmifduﬂmawwémemleamfédm

in a 350 degrees oven fon about 14 howws. The pudding should be a
nice golden broun. '




Sngnecients.

Inaredients.

lethod.

CHOCOLATE WITH 0L,

7 rounded cup fLoun.

3 Level teaspoons baking pomfm.
7 cup sugan .

Pinch of salt.

4 egga.

;‘ cup waten. }
4 dessertspoons cocoa. ) Mied. gogedies.
7 teaspoon vanilla. J

(ream yotks with sugar well, Add the oil, cocoa and waten mixture.
Sift dny ingredients and add o the mixtune. Beat well. Fold
Temperature : 370 degnees.

Time: 36 minutes.

Bake in two small tins (8") fon thirty minutes on one langer tin
Lon 50 minutes.

FHOrOLATE ERDISTING

|

7+ b, butten.

F 1b. Licing sugan.
e taél:mpaom crean.
Litile warnn milk.

Solten the hutten by puliing in a dinh o5, cold waten ,{ozz several huns.

St the icina sugan al He cocoa. (rean the butien vell, slowly add
Hhe sifted icing sugan ar! cocoa. Bear well betreen cach addition. ‘tmen
all wsec un sdovty add a Litile v wilh wntid the icing is o;f *he

. - . J:
conrect consistency fon snreadina.
(e ' [

. % PR 2 «pa
This amount is suf icient to ‘nost a chi” on cake.




Jngredients.

Method.

Ingredients.

Method.

Thin (hocolate

ITALIAN GENOISE (AKCE.

7 cup eggs (uouatly 5).

7 cup sugan.

3 Leaspoon sall,

7 teaspoon vanilla essence.

74 cups sifted Lloun.

Beat eggs until Light and fluffy. Gradually add sugar, salt and
vanilla. &amwuwmmmmwmwd. Fold in {Loun

2 dessertspoons at a time. Fo,(dinggnﬂybmfﬂwaougfdy. Grease

and floun two 9" layen pans. Bake in 375 degnees oven fon about

25 minutes. Remove from oven. (ool in pans. Remove from pans and
W’lencomplztdycoot,qa&ieacﬁlagytinﬁa#. Fill Layens with custand
cream. ((over the 'top of the cake with a thin chocolate icing. Leave
macdmmtﬁenepu_gwmtmﬁma,{ewdapéeﬁymoww

;‘?cqoaugaa.
3 eags on 4 yotks.
fyrazp.om'l/a.
7 teaspoon vanilla.
J 0z. butten.

(ombine sugan and flour in Zop of a double boiler. Mix well and add

mitk and eggs. (ook over mediim heat and when thichk take off heat and
add vanilla and butten. Stin until butten is melted. To prevent lumps
wse a whisk and cool.

Mﬁ;?et/m ................... EfableaPocvwbutten
2 0z. chocolate.
JTIRIRD (0. o nias ndin ok AR wrarb s 7 cup sified icing sugan

Blend until smooth but not stiff,



1R B RE R EE EE R E

| SRS

R e . T~ 4 = %

nom'S BISCuars.

¥ tb. butter.

7 cup ougars

3 teaspoons baking pouden.

! egg.

5 tablespoons, half mith, hatf waten.
Pinch of salt

b -5 amald cups floun,

:
/g

3

l.

QMQ&MMaMummmaMﬁwqm.&qui&dmd.
4ﬂmuk—mxmu.kﬂﬁeh@qgm@g#M&mdm&.Mauwh
Dough shoutd be of a soft but wonkable consistancy.

Roll on a Llouned board. muﬂmq.@daMMMWAM@u-
Beat egq whites. Buuwh the biscuits genenously. Dip each biscuil
in sugan. Place biscuits fairly closely on greased baking sheet.
Ba}ezinmdegaegavmwwgo&ienﬁkm. These biscuits ane
Lragile s0 handle carnefully.

—_—

BRANDY SNAPS.

5@. 2 o03. butten.

74 0% brouwn sugar.

2 tablespoons golden syup.
7 teaspoon gingen.

2 0z. ,Ctouﬂ. (8 iable.apoofw,’ o
4 teaspoon lLemon juice.
f&wmm&m@.

Method. WW:*W’WMWM”&M‘ Sift in floun,
- add Lemon juice and brandy. Place teaspoonsful on greased tin a good
&MWm@miMaMmﬁmwmdmgf%m&h&adlmdgﬂ&@
avmfﬁegﬂeaoed/mmﬁtea{awodenopomafddip#meﬁu@.
ﬁmﬁb@p@ﬁm&#&adﬂw,mﬁMﬁbﬂmmﬁuaummfw
soften. fust befane senving, fill each uith aweetened whipped cream,
euhn@dmwmQMﬂamwu&mmmthm¢emhmdmuaﬁm
icing tube.
Tp@wﬁm.'iwddgﬂeu.
Time : About 15 miwtes.

e T T R N e



(/Leebe (ake
Filling.

Ingredients.

B
L
s

)
(o

L b, butten.

2 Zablespoons sugan.

7 tablespoon thich cream.
2 cups floun (8 05}
Pinch of salt.

2 eggs.

2 teaspoons baking poudenr.

(neam the butter and the sugarn. Add sali and eggs, one at a time.
Add cream and Lastly floun and baking pouder. Take two thirds of-
the dough and noll 3" thick. Jf dough is too soft to be handled,
a Little extra floun may be used in the nolling. Lift dough into
a greased and flouned 9" dish. Press down. Trim sides. Smearn
@QM%MMMVMAWA. Let this dny while making

7 £b. cream cheese.

F cup soun crean.

# cup ougan (on Less o Zaste).
2 Zeaspoons Lloun. '

2 eggs.

Mix all ingredients well and poun into base. Roll nemaining dough
into stnips and deconate as desined. Buush stnips with beaten

egg. Bake in wanm oven 400 degrees fon 15 minutes, tunn oven Zo
300 degrees and bake until crust is golden brown. Tunn oven off
and Let cake cool in oven. [eave doon open slightly. This will

p}wventanywz&bzgmcmcﬁingaﬁthedmueﬁwng.

—_—




-y 7

4

4

Ingnedients.

Method.

NARBLE (HIFFON (AKE

%uwooiétedcdwfamm.

13 cups sugan.

J Zeaspoons baking pouden.

7&@/}00:14@&.

DZCU{Jda,(adod.

7 egg yoths.

rjwpcaldmten.

7 Zeaspoon vanilla.

/ eag whites.

3 teaspoon cream of tantan.

One third cup Bosco.
S&Wzmﬂeﬁbm,azgm,ﬂwbafzmgpwdmwdﬁzmu
ﬂ%eauwonﬁem#&e@mym&ejmoandacﬂmm
orden i~ salad oil, egg yolhs, cold water and vanilla. Beat
LUl satin smooth, Jn a lange bowl, beat eqy whites with cream
of tantan LML very stiff peaks fonm. Poun egg yoth batter in thin
strneam oven entine swiface of eng whites, gently folding in Zo
blend, Remove one third of the batter Zo a separate bowl. Fold
in wanmed Bosco. (Warn Bosco over warm water)). Spoon F the
Light batter into an ungreased 10" tube pan, top with half
of the chocalate batten. Repeat layers with remaining batiters.
Mammapm&,bwdgmttgﬂmougﬁba&%toﬁm
manble pattern. Bake 325 degnees fon 55 mirutes. Raise oven
tempenature 2o 350 degnees and bake 10 minutes Longen. ((ake is
damiﬂ&apwwauﬁmgmmudttﬁemﬁmw.
Jnvert cake in pan, cool. Then frost vith your favounite
chocolate frosting. This cake tastes excellent simply dusted
with icing sugan instead of Lweting.
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FRONCH _BR_AD.

Fudxe t:)«}e)ﬁ/m}t in lange mixing bowt ... T cup Lutewarm watenr.
74 teaspoons salt,

(rumbte into mixtbne .....oeveesnes 7 cake compressed yeast.
Stin untid yeast iy well dissolved,

L e AP R 2828 R 7 iab.feap%’%? forel.
Vidx in with spoon then with hand ... 3% cups sifted fLowr.

When dough begins 2o Leave sides of bowt, tun it oul

0. 2o {‘,Lgfbt&dc )ﬁ&)wred board to fread, Hnead afc)ugfl undikt
it is smooth and elastic and does not s'lick to bourd.
Place in greased bowt, tunning once 2o bring greased
side up, (over with damp cloth and let rise in warn,
draft free spot wntil double - [ approxisatedy 2 hours) .
Press ,&n}e}m into dough, Jt will Leave indentailion
when dourh is doubled),

Thust List into dough, pull edyes irto centre and

tunn comrletely overn in bowl. Let nise again until
almost double in buth (. approxinately U5 minutes).

Rotk into 15" by 10" oblong. IL desired, divide

dough into hatf and rnotl into two oblon:s ( approx.,

7" by 5 "), Rott up Lightly tovands you, begiriing with
wide side. Seal edges by pinching together.

Wiith hand on each end, noll gently back and fonth to
Lengthen Loaf and taper ends. ?’Lace.ciicagana&’?

on a Lightly grecsed, mealie-meal sprinkled balting sheet.
liate " stashes at 2" intervals in the Loaf with a shinp
krife. Brush top with cold waten, Lot stand uncovened
about 1F hours. Brwsh agein and bake.

Bake 10 miutes in hot oven - 25 degrees., Remove

fjwm oven and buuwsh again, Reduce te.peralture to 375.
Balte 10 mirwtes mone. le: ove Do oven and buush agalin.
Sprinile with sesane on peppy seeds,  ontinwe baling

15 to 20 rdnutes unbil golden brown,

(aution, Jo nst Let yeast doughs nise mone than
double alten shaping, They will Lalt, become coanse
arcl open, and very dry when baked,
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Ingredients.
—

liethod.

Thin ((hocolate

.7::.:'}1'3 »

HOT MKILK SPONTE.

4 eI, 74 cLups SUGALs
7 cup mith i 4b, buiten
2 cups sified floun. 4 small teaspoons ba'ving powden.

Beai eggo and sugan very well, Throw on 2 cups
Llown, Beat. Add boited mitk and butier mixture.
Bea?, Add baking powdern. (ix through ard pourn into
Awo ;J/ual;_med o .{a.;,m cale pans .

This cake is very tasty if ieft un-iced. Put Layens
.dmv.&.;s;.

Altennaiely whip 1 pint cream. To a duind of the
whizped cream, add drained, chopped peaches ( contents
of a snall can). Use this as a Litling between the
Layens. Use nemainding cream to "ice” cake. Tnim as
desired.

CHOCOLATE ECLAIRS.

fleat to boiling point in sauCepan ......... 7 cup waten.

Z cup buitien (4 o;d);'
G 27 R R —— SRR e R e e e b 1 cup sifted floun.
Stin constantly untilb mixturne Leaves the pan and fonms
bdoabad(afmwt?mirmiej. Rerove from heat andd cool.
Bewk ivsy o @t o -dime: voiives: ioisisense . 4 epgo.
Beat mixtune until srwoth and velvely.
Put dough into pasiry bag and force into ungreased eclain
pans. Bake in %X demees oven until jolden bnoun and dry.
When baked, s&it eclains to alio. steam 2o escape. (ool
slowly, avay from dnal:s.
(Vhen cool, split into two. Scoop out any Lilarents of soft
dough, FLLL with sweetened w'i ped crean. Keplace tops.
Frost with thin chocolate dicing.

felt togethest .ieecev.coveeie siiaaaacns e tablespoons buttenr
205. chocolate.
: Pyt i
B,fendm P I I R R R A A R R I ] P T S ?CLJPWA&WI?

2 Zaliespoons water.

= F

Beal wnbil swoih but not stiff.
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Streusil topping.,

CINNALON BUKS.

\

2 cakes yeast. ! suall cup sugar.

7 [kt teampoon s 1L, § pint mith [lange reasuring cup)

3 2b, butter. B 2 tablespoons creanm.

4 egga, % G small measuning cups flour (approx.)

Grate butten. Mett milk, butter, sugan and crear:
together. Deat up eygs and salit very well, .SJ'.# |

Lloun oven beater es.

Disoive the tuo cakes of yeast in 3 snall cup Luke-

wwm witen. [lake a "weil” in the Uoun. Pour in
dissodved yeast., (over the yeast with Loun.

Poun the metted butten iixturne around the sides af{

youn dish cordudning the Lloun. Uo not pour on the
yeast, Beat the whole mixture with a wooden snoon

until Lange bubb’es appean.

If mixture is very soft, sprinkle 7 cup of flour on Zop.
IL mixtune is Linm, soninkle onfy & cup Llourn on Zop.
(over welk and let rise.,

bLhen well is nisen, neiove from dish, make variows shaped
buns, M@WWN@MQM& of
cinnamon and sugar, also well-washed sultanas, Let
Brush with beaten egg and spninkle with streusil topping.
Bake in 40 oven,

7 eup Lloun

7 cup sugan.

z,L cup butten. .

Work all together with Lingens thonoughly, sprinkle over
top of buns be ore baking.
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L_ocoa Ll‘;”:; "‘fun U:r/ze L'on,t.{nueif .

S{bl 3ed 1’.1.’;]’ »‘1;{')( .i{?.],e,f/l?ﬂ ...... XX T e 6 7Q6£MPO0M ﬂlgﬂ}(.

Frosting fon 1/8 # T

(focolale tir";f’on

(ake, 6 Tablespoons cocoa,
3 cups whipping cream
( 7}Z pinio) .

(hilk one hour on more. Whig until stiff.
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BASI(C (HIFFON (AKE RECIPE

AL
Ao
f.r

E

and time,

Set out but do not grease a 10" tube pan, 4" deep.

Sift togethen into

Mixing bowl iveseseases seve 2 cups M,{,tedﬂou/r..
le'aqnaaugaﬂ.
3 teaspoons baking powden.
1 Zeaspoon salk.

Make a well and add in

UNGEE iR R e e ;}cupoil.
729990%6, unbeaten.
fa:,oco.(dmtezt.
2 teaspoons varilla essence.
Zteaqnomdngtedlenm)cimd.

Beat with spoon untif smooth.

Then measure into lange

Rixing bowl «..vvueiinoninas 1 cup egg whites (7 2o 8)
# teaspoon crean of tantar.

whip togethen until whites fonm very stiff peaks.

Pourn egg yolk mixture gradually over the whipped whites, gently
folding with nubber scnapen just until blended. Poun into
ungreased pan. &keurﬁlaw@&cedpwzgabackuﬁenw
touched - (never underbake a chiffon cake). When cake is
done, invert immediately over a funnel and Llet hang until
cool. Loosen with a spatula. Tuwn oven and hit edge sharply
on table 2o loosen. Frost and trnim cake as desined.

' Bake 10" tube at 325 degnees fon 55 mirustes and then at

350 degrees fon 10 on 15 minutes.
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Offﬂf_?g(’ L.r?.{:.: .‘;Lrt?!?. .

Ju'ﬁe_.giea’
ling and

froating Lon
onange %u Llon

cake,

Cocoa (hiffon.

Foltow Basic (hiffon (ake necipe but use onrange
srice instead of waten. Also substitute onange

nind instead of the temon. Use onty one tea-
apoon vaniida essenc: on none at all.

Split a 10" Onang,e C/u’gﬂm (cke into two
Layers., Fill cake and frost with the

,ﬁollowmg—
Orange (ustand Filling.
Beath.tdt/ulc/aandlemomcolomed..feygyoﬂm.
Bland I wvveveinsin d e i Z cup sugan.
# cup sirained orange

2 Zeaspoons onange nind.
((ook over tow heat, stinning constantly until it
begins 2o boil. (ooi. Fold in one cup stiffty
beaten whipped cream with one Zeaspoon Lemon juice.
Sprinkle frosted cake with sticed toasted almonds.

Combirie and Lot o0l eenvvvseveesues Ip'!alpéox,&nguatea

Sift fopellioh ooecsvoversonavas voens 17 cup (Less 3% Tabte-
qooom) Lloun.
17 ey sugan.
3 Zeadpaons baking pouden.
7 Leaspoon salt.
Make a well and add evessesssienns 7 cup oil.
7 egq yolks unbeaten.
cooled cocoa iixture.
! Zeaspoon vanilla essence
Beat till smooth.
Then measure in mixing bowl
mﬂbmtwwumyati# ......... 7@&}5,:&/&224(7i05’/
4 teaspoon cream of tartan
To combine, sce directions in Basic (hiffon
(ake necipe.

]
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Method,

HUTFQR.YCU?‘CH PARTF AT
(wwdz&mle,’

lahe up one packet Roual Butterscots prelding.
Make wp one paches nellow pelly.
7 snalt EHn crushed pineapple .

ceam.

Sed the buttenscotth pulding in a {lattish dish. Do the same to the
pelly. lake *his dessert up in individual glasses. Fill a Long,
atiractive qglass with alternate Layers of. the chopped jelly, butterscotch
pudding, pinegpple and whipped cream. Gannish with a swird of cream.
D)u_gg,[e nith a Little Bosco and Zop with a chenny,
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7o make the Shelt,

In e lients.,

i'll'e{-‘/ff.xg.

7 cup mde biscuiids crnbas,
.‘?_ : 1 { 4

¥ ap awded pocan nits.

2 &Hfbffm{nxxw Augan.

} tableapoons melited bwiien,

o buts
(ombine the cuumbs, nits and he swar. Blend in the melted en.
. . " (7]
Spread over the boltom ard! the sides of a 9" pie plate. Pat doun

mith the back of.-".' a spoon. C/ul,bf.

7o make the Zilling.

Ingredients.

r"';efjtcxl’-
i LT

Sbl(y'auy, none. than 1 desserntspoon gelaiine.
Z cun cold water.

4t 034, blach chocolate.
7 cup mith.

J eags.

one eighth teaspoon sali.
}L e AUV,

7 Leaspoon vandldia essence.

Sofiten the uelatine in the cold vaten. Melt the chocolate in the mitk
oven hot waten. Use a double boilen. Geat rell, stin in the softened
gelatine and the vanila essence. '

Seranate the eqas. bBeat the yolhs and salt. ‘Graduatly add a # cup
sugan beating continuously untild the ega yolhs are thick and Lemon
colouned. Stowly add #he chocolate mixture, stiving until well
bteri'od. C/uﬂ wntid a—{z}?/u',&d; Huchened. Beat the eg 1 whiltes untid
:Uuzy fonm peales. Slovlir add the nenavrg + cup sugan, beat until
stiff. Fold the chocolate mixtune into the vwhites. Poun into the
cumb Lined dish. (Jill and set. Remove o the frnidge 15 minutes

before senving. ‘wvdsh with whipped crean, nets aul chenries.
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CREMNE _CARANE L.

2 cups sugans
Scant # cup waten.
# teaspoon cream of tantan,

dissolved in 1 -fableopoon vaten (to prevent ozyafm&&.;aum/.

Mﬂwaugmandtﬁcm&ﬂ&zaawmcepmwﬂmwm
has dissotved. Add the cream of tarntan, stin. Boil napidtly but on
no account stin on move saucepan about during boiling. Watch cane-

fully. (otouwr will start changing o Light yellow. (ontirue boiling
untid sypup twns arber coloun. Poun the caramel into a wanmed 2 pint

mould, Mdnmuﬂgzud@tvcmiﬁebaﬂmarﬂ@#mu&f.

Adwtﬁecmmdtoaetﬁwwlymtﬁedmﬁ&;{m&pamngmcmtamf

To clean saucepan - let the saucepan cool slightly, then fill with

Beat slightly 10 mix «ecovessenss 6eggo
Zwo thinds eup sugan
zl.teaapomm&
Scatd(ourzklym,{omﬁuf;) 4 cups mitk
Stk AR vevassemsasrssasecinnrs f?tmdpmvazu.tla

5Mnintot/zepaepwzedmowﬁdanddeibtpmo,ﬁﬁotmtmf”up
on mould). Bahe just until silver knife thmust into custand comes
out clean. &mﬁa&@mweptm}&eatwdcwl. Turn out just
befone serving. Uhen unmoulded, melted caramel nuns down olides

fonming a sauce. Serve with cream.

Tempenatune : 350 degrees.

Time: 30 2o 35 minutes.

PS. T&Zapuddingméuwwou.{dmudzmmeemuyiﬁpaepwdma

in advance.
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PARIS BREST.

((rean Puff Dessert).
Make a choux paste as follows :-
Heat to boiling point in saucepan sesessssss 1 cup water
4 cup butter (4 o;.)
SUR dn sesessvses sessunsn s saevessenea 1 cup aljibed floun,

Stin constantly until mixtwe leaves the pan and fonms into a ball
(about one minute). Remave,(amhea,tandcaal.
Miﬂ,smdaﬁﬁn .................. ..-.ZIW.

Beat mixture until smooth and velvety.

Trace an 8" circle onto ungneased baking sheet. With a Large
plain tube press out a circle about 13" high on the marked ning.
IL prepaned drop mixtune by spoonful to nonm the ring. Bake until
well nisen, golden broun, firn and crusty. When baked, make 3 o 4
slits in the ning to allow the steam to escape. (0ol slowly, away
from draughts.

Tempenatune : 325 degrees.

7@:&&250%0{%%,

Split the cake honizontally. Scoop out any filaments of soft dough.
FLU Lowen hatf of ning with custard, vhipped creom and drained fruit
cocktail. feplace top. Throw over gacé syup. White the sywp is
s hot and befone it has sez, stud the ning with slivered almonds
ard hatved galcé chernies. '

1 eup sugan.
;lczqumtm.
7900dpbmﬁm0,fm.

Mix sugan, vaten and cream of tantax in a small saucepan to dissolve.
BPiL veny napidly, but on no account stin ox move saucepan about daring
boiling. Watch carefully. (oloun will stardt changing Zo Light yellow.
(ontinue boiling rapidly and watching carefully, untid syrup tuwns o a
veny Light broun. Remove from stove and use immediately.
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Dngredients.

BREAD AND BUTTER PUDDING.

5 on 6 thin slice bread.
74 0z, buttenr.

2 0z. seedless naisins.
3 eggs.

¢ pint mith,

1$ 0z caston sugan.

Bu,tteaapizdidz,qmeadﬂmbaeadméﬂtba&eﬂ,nmvaﬂmm
and cut slices into tniangles. Fill the dish with altennate layers
of bread and raisins.

Beat slightly to mix the 3 eggs and the casion sugar. Scald the
mitk and poun into the egg mixtwie. Strain this over the bnead.
Let the puding stand fon 30 nirutes before baking. Set in pan of
hot water to bake. Bakeatj’ﬁdegmegwwﬁnwzdgoldan. To
teat - thwst a silver knife into custard. Gt should come out clean.

TRIF LE.

7 vanilla swiss noll.

14 pints wanm custand.

# cup fruit juice and sabbath vine.
Dnained, canned fruit.

(hopped pecan nuts.

Line the bottom and the sides of a pudding bowl with sliced swiss
noll, Sprinfle with the wine and fuut juice mixture. Sprinkle
M:tﬁecﬁappfdmdo,a&edgtdcé-:cﬁwiuwdaﬁiuew
Dwit salad. (over with wgm custard. Repeat layers until dish is
futt. Do not use too much cake. Place in the refrigenaton 2o set.
When cotd deconate with whipped cream and any desined gannish.
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Jngnedients.

APPLE PUDDING,

J egqs.

2 i s |

7tea.apoonvam:uaemence.

3 tablespoons Llour.

2 Level teaspoons bahing poulen.

1 tablespoon butter.

! dange apple.

Dessentspoon apricot jan.
Heat oven to 325 degrees. Melt the butter in pyrex dish.
Beat eqqs, sugan and vanilla until fluffy and pale Lemon in
codoun.
Fold sifted flour and baking pouler into mixture.
Add melted butten 2o this aften swirling in the dish to coat.
Poun half the mixture into the same dish in which butter was
melted. ?’utdounﬂ;egﬂatedqu&iouﬁxcfltﬁewmmﬂed
The apple must not be #oo sweet. Pourn over the nest of the
pudding. Bake until done. The pudding will fall in but Zhis
Laaﬂnocanae@mce.
Serve with cream on custard.

HOT (HOCOLATE SAUCE.

3 03. mitk chocolate.
3 0z. black chocolate.
2 oz. butten.

[ T—

f‘h&toveﬂﬁat,mtbaw}zgmtenindwblebauen. This
sauce can be ne-heated, -

e ——




COFFEE CREAM NERINGUL.

‘/_r ffﬁ’“;‘f‘:‘l’dd- i egg whites. 7/8 teaspoon sall.
i Zeaspoon %o,{ 7 teaspoon vanilla exitrackt.
7 cup caston suganr, 2 packets vanilla pudding.
3 cups milk. 7 tablespoon instant coffee pouder.
14 cups crean, (hoeolate culs.

[0 make meringue  Uhip egy whites in bowt until foamy. Add salt, cream of

sheld, tantar and vanilla. (ontinue o whip until soft peaks
form, Add sugar, 2 tablespoons at a time, uhipping well
after each addition. (fontinue to whip until stiff peaks
form., .
Onaw a cincle 9" in diameter on a heavy piece of broun
paper placed on a cookie sheet. Spoon meringue into
cincle. Push meringue from centre to edge of cirncle so
centne is 1" thick and nim 2" high.
Heaioventa?ﬁ_ﬁ'dzgz)teeo. Bake shell one hows:. Tumo)ﬁ;_’
heat, open doon and Leave shelt in oven fon one hour.

Remove papern and place meringue on a féat plate.

To make [itling, (ombine pudding mix and coffee pouwder in saucepan. Add
a Little of the mithk and stin uniil mixture is smooth.
Add nemaining mitk, (ook and stin over moderate heat
(over and chitl %o/wugfdy.
Whip cream until stiff, stin in vanitla. Reserve 7 cup
chean, Beatdddedpuddéﬂgwamiaﬂg beaten untit
veny smooth. gm&y Lotd pudding into rnemaining cream.
Pile ﬂbmﬂg ko cool mentngue shell., Decorate witl

nescnved crem and chocolate cunfs.

_——
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Laron: merinoue

Shet!

Twin cream

CHOCOLATE TORTE ROYALE

Biorssasir
4 ey whites. i]'%eaq:morz salt.
! teaspoon vinega, ! cup sugar.

3 Leaspoon cinnamon,

(over a cookie sheet .ith a piece ol heavy paper.
Dnaw an eight inch circle in centre. Deat ey
whites, salt and vinegan uniil soft peaks fonm.
Blend sugan, cinnamon, gradually and add %o egg
whites, beating £ilk verny stiff peaks form and
all the sugan has dissolved, Spread within the
‘cincle making ‘he bottom 3" thick and mounding
anound endge making it 72" high. For trim, fornm
nidges on outside wit. back of teaspoon. DBake
in vefcyuawoven—ﬁﬁ'degjmeaf_’oxonaﬁom.
Tuwn Ggﬁeaa‘. and tet cf/udaxh oven (dao)z cf.oded}
fon about 2 houwns. Pulk off paven.

6,0 zaieenuj-mmeé 2 beaten egy ézo.(/c.a.
%ou,c one ¢up.

7 cup waten. 7 cup /zeavgz cream,
r’ cup sugan. z.TI Zeaspoon cinnamon.

lielt the choco ate over hot - not boiling - waten.
(ool slightly, thenspread 2 tablespoons of the
chocolate over boitom of cooled meningue she'£.

7o nemaining chocolate, add ey yotks, water and
blend, (hi'd £l rixture is thick, (ombize

crean, sugar ad cinnamon and whip Lill stfL.
Spread ‘alf oven chocolate in shell, Fold nemainder
into chocolate wixture and spread on 2op. (RilL
several houns on overnight, Trim with whipped crean
and nuts, .

The quaridily of clocolate can e increcsed i a thicken

chocotaite base (s desined.

E————————
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