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Wickham Morris are based in Wickham, Hampshire, and were formed in 1981. 
We perform Cotswold and Border dances plus a few new dances created inn 
traditional style with a large group of dancers, musicians, singers and social 
members. This is our 39th year, but for the first time this year, due to the 
Covid-19 lockdown and rules on social distancing, we have been totally unable 
to perform together at pubs, fetes and festivals. We would normally be out 
performing in all weathers, every Thursday evening and at many weekend 
events, but our performances have been limited to whatever is possible via 
Zoom.  
Every year we choose a charity to support and we make a donation of £1,000-
£2,000 once the dance season is over, with a total raised since 1981 of over 
£43,000. This year’s charity is JDRF, the Juvenile Diabetes Research 
Foundation, and in the absence of our dance performances we are raising 
funds for them by selecting challenges for ourselves with the theme of the 39 
Steps - such as walking 39 miles, playing 39 tunes, providing a 39-minute Zoom 
ceilidh – and compiling a list of 39 recipes. So please donate through our 
JustGiving page: https://www.justgiving.com/fundraising/wickham39steps 
and visit our website http://www.wickham-morris.org.uk/ 
and our FaceBook page https://www.facebook.com/WickhamMorris/ 

  

https://www.justgiving.com/fundraising/wickham39steps
http://www.wickham-morris.org.uk/
https://www.facebook.com/WickhamMorris/
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Starters 

1. Tumbledown Tomato Soup 
1 kg fresh tomatoes or a tin 

1 onion 

Water or stock 

Seasoning – 1 tsp salt, 1 tsp sugar, pepper and whatever herbs you have, finely chopped 

Chop the onion and fry for 5 mins in a little oil. Add the tomatoes, roughly chopped, and cook until 

they are soft (probably max 30 minutes). Add water or milk depending on how concentrated you like 

it. Add seasoning and mash with a potato masher or puree, depending on what consistency you 

prefer. You can sieve out the pips and skins but remember they are good fibre so best left in! 

2. Rose Tree Roast Peppers with Goat’s Cheese 
 based on Escalivada from one of our favourite restaurants in Catalonia 

 1 pepper per person 

 Olive oil 

 Goat’s cheese 

Cut the peppers in half, brush with olive oil, season and roast for about half an hour at 180 degrees – 

you can add herbs or garlic if you like. 

Place a slice of goat’s cheese in each pepper half, cook for about another 5 minutes and serve with 

crusty bread 

3. Spicy Vandals Vegetable Soup 
 1 onion and a couple of cloves of garlic 

 1 chilli  

 A piece of root ginger 

 1 teaspoon each of cumin, coriander and turmeric 

 1 kg of any vegetables – carrots, parsnips, potato, sweet potato, celeriac, butternut squash, 

beetroot, celery, even a limp lettuce, but probably not green vegetables like broccoli 

 100g red lentils 

 1 tin tomatoes if you feel like it 

 Water or stock and salt 

Chop up the vegetables before you start. You can leave the skin on the butternut squash. Chop the 

onion and fry it in a small amount of oil, then add the grated garlic and peeled root ginger, and finely 

chopped chilli. Add the spices and fry for a couple of minutes, then add all the vegetables. Stir them 

in the onion and spice mix to coat and then add lentils, water or stock. This will need to cook for at 

least an hour, keep checking and tasting it and add salt to taste. Mash with a potato masher or 

puree, depending on what consistency you prefer. 

4. Roast Figs 
 1 ripe fig per person 

 Parma or serrano ham, or any other ham you like 

  cream cheese for a vegetarian version  

Cut the figs in half, arrange on a baking tray cut side up and spread with a little butter or marge. 

Roast at 180 degrees for 10 minutes. When they’re cool wrap each half in a slice of ham OR for a 

vegetarian variant stuff them with some flavoured cream cheese.  
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5. Stuffed Much Wenlock Mushrooms 
 1 reasonably sized mushroom per person 

 Breadcrumbs from 1 slice of bread (enough for about 6 mushrooms) 

 1 small onion and a couple of cloves of garlic 

 Grated cheese 

Remove the mushroom stalks and place them gills upward on a baking tray. Spread them with a little 

butter or dribble a little oil into each one. Roast for 10 minutes at 180 degrees. While they are 

roasting cook the onion and garlic in a little oil for 5 minutes, then add the chopped mushrooms 

stalks. When the stalks are cooked turn off the heat and mix in the breadcrumbs and grated cheese. 

Check for seasoning but they shouldn’t need much. Use this mix to stuff the mushrooms. Cook 

straight away for about 10 minutes (180 degrees again) and serve cold or pop them in the oven at 

the last minute.  

Sauces and chutneys 

6. Tandoori Paste 
First: toast all these 5 ingredients together 

(under the grill OR in the oven on foil, OR in a 

dry frying pan) and then grind them into a 

powder (pestle and mortar or electric grinder, 

but don’t worry if they’re still a bit lumpy) 

 2 tsp cumin seeds 

 4 tsp coriander seeds 

 2 tsp black peppercorns 

 20 cardamom pods 

 2 small cinnamon sticks 

next, put the spice mix into a bowl and add all 

of these: 

 4 chopped fresh or dried chillies (if 

dried, reconstitute first by steeping 

them in boiling water for 20 minutes) 

 2 tbsp paprika 

 2 tbsp tomato paste (40g) 

 ½ tsp ground turmeric 

 2 tsp mustard powder 

 1 tsp ground nutmeg 

 6cm piece fresh ginger, peeled and 

roughly chopped 

 2 large garlic cloves, peeled and 

crushed 

 2 tsp honey 

 90ml water 

 60ml vegetable oil 

 1 tsp salt 

Transfer this mix into a jar where it will keep for a while in the fridge, and add yoghurt and lemon 

juice and a bit more oil to make tandoori chicken or tandoori cauliflower stalks 

 

7. Spicy Lockdown Chutney 
700g chopped apples 
100g chopped dried apricots 
400ml wine vinegar 
385g sugar (maybe less) 
1 chopped chilli 
2cm root ginger, peeled and grated 
6 crushed cloves garlic 
2 tsps salt 
½ tsp cayenne pepper 
A few cloves and cardamoms, a star anise, a piece of cinnamon stick 
Mix in a large saucepan and cook for at least 30 minutes. If it’s too watery you can pour off some of 
the liquid. Keeps for ages in jars in the fridge 
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8. Spicy Lockdown Tomato Chutney 
1kg chopped tomatoes 
100ml wine vinegar 
100g sugar 
1 chopped chilli 
2cm root ginger, peeled and grated 
6 crushed cloves garlic 
1 tsp salt 
A few cloves and cardamoms, a star anise, a piece of cinnamon stick 
If you’re making this chutney with fresh tomatoes, cook them first to get rid of some of the juice. Put 
them in a pan and simmer for about 10 minutes just on their own. Sieve off the juice which is good 
to drink, then add the rest of the ingredients and cook for around 30 minutes. 
 

9. Mango Relish 
 
1 underripe mango, peeled and grated 
1 tsp salt  
50-100g sugar 
1 tsp chilli powder or 1 chopped chilli 
1 tsp each of paprika, nigella, fenugreek and fennel seeds 
A few cardamoms, cloves, peppercorns and bayleaves 
1 stick of cinnamon 
4-5 garlic cloves, chopped, grated or crushed 
4 tbsp white wine vinegar 
 
Leave the bayleaves whole but roast or toast and grind the nigella, fenugreek and fennel seeds, 
cardamoms, cloves, peppercorns and cinnamon stick. Mix everything together and transfer to a jar 
where it should keep for a while in the fridge. 

 

Vegetarian Main Meals and Side Dishes 

10. Cheese Scones 
200g sr flour 
50g butter or spread 
Pinch of salt 
1 tsp baking powder 
1 tsp paprika, 1 tsp mustard powder, 1 tsp black pepper, plus a tsp of caraway fennel or poppy seeds 
(all 3 if you like) 
Grated cheese – about 50g, whatever cheese you like  
100ml milk 
 
Combine all dry ingredients by hand or in a mixer and add milk. Roll out very gently to about 2cm 
thick and cut out. Place very close together so that you don’t get lots of burnt cheese, sprinkle with 
more grated cheese and bake for 10 mins at 180 degrees. Serve with crème fraiche and chutney. 
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11. Carrot Burgers 
1 small onion and a clove or two of garlic 
1 chilli 
100g cooked red lentils 
1 large grated carrot 
1 slice of bread, toasted and ground into crumbs 
Grated cheese 
1 egg 
seasoning 
Chop and fry the onion, garlic and chilli, cool them a bit and mix in the rest of the ingredients. If the 
mixture is too wet you can pour off some of the liquid or add more flour or breadcrumbs. Shape into 
burgers (this should make at least 4) and fry. Sadly they won’t keep their shape on a barbecue 
though you could bake them or try grilling them carefully.  Also good with cooked grated beetroot, 
instead of carrot, or any type of cooked bean, chick peas, other types of cooked lentil, aubergine… 
 

12. Root Vegetable Bolognese 
1 onion 
2 cloves garlic 
Tinned or fresh tomatoes 
500g chopped root vegetables: carrot, parsnip, sweet potato, beetroot 
100g any type of dried lentil 
Thyme, oregano or whatever herb you have 
Sugar and salt and pepper 
Fry the onion and garlic and add the chopped vegetables. Stir to coat, then add the lentils and 
tomatoes. Cook for at least 30 minutes and add more liquid if necessary. Serve with spaghetti or 
pasta or use for lasagne. 

13. Lockdown Linguine with Avocado and Cheese 
1 ripe avocado per 2 people 
Grated cheese 
garlic 
linguine, about 50g per person, or other pasta 
cook the linguine, and while they are cooking peel and mash the avocado and add grated cheese and 
chopped garlic. When the pasta is cooked mix all together and that’s it. Maybe a bit of seasoning. 
 

14. Adeline’s Roasted Mediterranean Vegetables in a Creamy Sauce 
Sliced courgettes 
Sliced peppers 
Garlic 
onion 
Mascarpone or cream cheese 
Roast the courgettes and peppers with a chopped onion and some crushed garlic, for about 20 
minutes. Mix with 50-100g mascarpone, crème fraiche or other soft cheese and serve with rice, 
pasta or couscous. 
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15. Mo’s Carrot Crumble 
1 small onion 
Cooked and cubed carrots plus other cooked veg if you feel like it 
1 tin tomatoes or fresh 
200g flour 
100g butter or spread 
Grated cheese 
A pinch of salt and some black pepper 
Fry the onion and mix with the cooked vegetables and tomatoes. Season and arrange in a dish. Make 
the crumble using the other ingredients and sprinkle on top. Bake for 30 minutes at 180 degrees. 

16. Julie’s Vegan Nutting Girl Roast 
1 large butternut squash, diced 
1 head garlic, cloves peeled                                                       
4 tbsp olive oil 
1 aubergine, diced into 1cm cubes 
8 small shallots, diced 
1 red pepper, diced  
400g tin chickpeas, drained  
125g blanched almonds, toasted 
125g shelled pistachios 
Rosemary, thyme and parsley 
100g pitted green olives, roughly chopped 
60g breadcrumbs 
Juice of half a lemon 
Grease a 23cm, round deep tin and line the base with baking paper. Roast the diced butternut 
squash with the garlic and 2 tbsp of the oil in a roasting tin for 15-20 mins, or until soft. While the 
squash is cooking fry the aubergine for 10-15 mins until softened and well browned, then transfer to 
a large bowl. Then fry the shallots and pepper for a further 5 mins. Add to the bowl with the 
aubergine. When the squash is cooked mash or puree it along with the garlic and mix with the other 
vegetables. Add the chickpeas, almonds, pistachios and herbs, chopped olives, breadcrumbs and 
lemon juice. Season well and mix everything together until thoroughly combined. 
Bake in the prepared tin for 50-55 mins at 200 degrees, or until the top is golden. Allow to rest for 5 
mins in the tin, then loosen the edges with a knife and carefully turn out onto a serving plate. 
 

17. Kate’s Risotto 
Mushrooms (about 100g per person) 
Peppers (1 per 2 people) 
Courgettes (1 per 2 people) 
1 small onion 
arborio rice (about 60g per person) 
Garlic 
Butter or oil 
Water or stock (about 500ml) 
Fry the onion in oil or butter for about 5 minutes, then add the chopped peppers, courgettes and 
rice. Stir till the rice and veg are coated with fat, then add stock and simmer for 20 minutes, adding 
the mushrooms half way through. Make sure the rice is cooked through: you might need to add a bit 
more liquid or cook a little longer. 
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18. Vegetable Kebabs 
Quartered onions, cubes of halloumi, peppers cut into pieces, mushrooms, cubes of pineapple, sliced 
courgette, whatever chunky veg you like. Maybe even carrots, but I’d cook them for 5-10 minutes 
first. Thread onto skewers, brush with oil, season with salt and pepper and spices and barbecue for 
10-15 minutes 

19. Roast Cauliflower Stalks 
Don’t discard the stalks – they are really tasty! 
Wash them, discard any really manky bits, and cut very woody stalks in half lengthways. Put them in 
a Pyrex dish and add a couple of tbsp. oil, salt, and a couple of cloves of garlic, put a lid on and roast 
for about 20 minutes at 180 degrees. 

20. Constant Billy Courgette Gratin 
2 tbsp olive oil 
1 onion, peeled and very finely sliced 
100g basmati rice 
3 medium courgettes, finely sliced 
250ml hot water or stock 
2 dollops crème fraîche 
50g grated Gruyere, Emmental or cheddar 
salt and black pepper 
olive oil 
Fry the onion for 5 minutes or so then add the sliced courgettes and rice. Stir for a few minutes and 
add the stock. Remove from the heat and add the grated cheese, seasoning and crème fraiche. 
Transfer to a baking dish, sprinkle on a bit more cheese and bake for about 40 minutes at 180 
degrees. Make sure the rice is all cooked through before serving. 

21. Patatas bravas 
About 500g potatoes 
Olive oil 
Tomato ketchup or puree and mayonnaise (about 2 tbsp of each) 
1 tsp chilli powder or a chopped chilli 
Boil and cool the potatoes, or use leftovers. Cube them, season with salt and roast for 20 minutes in 
olive oil. Mix the tomato ketchup or paste, mayonnaise and chilli and serve in little pots to dip the 
potatoes in, or dribble over the potatoes (that’s the sauce, not an instruction). 

22. Tamale Pie 
Filling: 
1 chopped onion 
2 crushed cloves of garlic and 2 chopped chillies 
2 sticks celery, chopped 
100g sweetcorn 
Handful of olives 
1 large tin tomatoes 
Seasoning 
Chopped parsley 
Fry the onion in oil for about 5 minutes, add the 
garlic and chillies for another 5, then the other 
vegetables. Stir to coat with garlic and oil, add 
the tomatoes and simmer for about 30 minutes. 
Season and add parsley, then arrange in a pie 
dish. 
 

Topping: 
185g polenta 
1 ½ tbsps plain flour 
Salt 
3 tsp baking powder 
75g grated cheddar or other hard cheese 
2 eggs (beaten) 
135ml milk 
Mix the first 4 ingredients, by hand or in a mixer, 
till breadcrumb consistency, then add the 
cheese, milk and eggs. 
Spread over the filling and bake at 180 degrees 
for 45 minutes. 
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Main courses with  meat or fish 

23. Fairly Spicy Chicken and Lichfield Lentil Curry 
250g red lentils 
1 small chopped onion  
1 chopped chilli 
2 tsp ground cumin, ½ tsp ground turmeric, 1 tsp chopped root ginger 
1.5 litres water 
1 small whole chicken or 6 chicken thighs 
2 tsp salt 
Combine all of this in a large pan or slow cooker and cook for 1 hour (or at least 3 in the slow 
cooker). If you’ve used a whole chicken, lift it out at some point when it’s more or less cooked, and 
remove the skin and bones. Before serving make this spice mix: 
Fry 1 tsp cumin seeds in some vegetable oil for a few seconds, then add 4 cloves crushed garlic, 1 tsp 
chopped root ginger, fry again for a few seconds, then ½ tsp cayenne pepper. Add 2 tbsp lemon 
juice, 1 tsp sugar and 1 tsp garam masala. Add this to the chicken and lentil casserole and serve. This 
makes a large amount, enough for 6 servings, and it makes a lot of liquid, so there may even be 
some left which can be warmed up as tasty soup the next day. 
 

24. Beef Casserole cooked from Night till Morn with Guinness and Dumplings 
500g diced stewing beef 
Onion and garlic, a chilli if available 
Carrots and other root veg – parsnips, turnips, sweet potato, celery, celeriac 
100g red lentils 
A tin of tomatoes or a few fresh 
Herbs – rosemary, bay 
½ pint Guinness and some water or stock 
100g flour and 50g margarine, a pinch of salt and some water for the dumplings 
Coat the beef with seasoned flour and fry in a little oil, then transfer to slow cooker. Fry the onions 
and garlic for a few minutes, then add the chopped root vegetables and also fry a little, then add all 
of this to the slow cooker. Tip in the lentils and tinned tomatoes or chopped fresh tomatoes and 
herbs, add seasoning and the Guinness, some water or stock, but don’t make it too wet. Cook on 
medium for 3 hours, then add the dumplings and cook for another 3 hours (depending on your slow 
cooker). Eat all the dumplings (within reason!) but save half of the filling for a pie… 
 

25. Hampshire Redhead Beef Pie 
Make shortcrust pastry with 200g flour, a pinch of salt, 100g margarine and some water. Microwave 
the leftover casserole for 4 minutes and transfer to a pie dish. Roll out the pastry, arrange artistically 
and bake for 35 minutes at 180 degrees 
 

26. Skirmish of Chicken, Pasta, Bacon and Peas 
1 chicken breast per 2 people 
Bacon lardons 
Frozen peas 
Crème fraiche 
Cooked pasta or spaghetti 
Dollop the lardons in a frying pan, no need to add any fat, and heat until they turn pink. Add the 
sliced chicken breast and stir for a few minutes until cooked, then add frozen peas and say 2-3 tbsps 
crème fraiche per person. Mix in the pasta and serve. Ta da! 
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27. Salmon with Soy Sauce 
Salmon 
Soy sauce 
Crème fraiche 
Place the salmon on a piece of foil, sprinkle on some soy sauce and spread on some crème fraiche. 
Wrap in the foil and bake in the oven for about 20 minutes or on the barbecue for about 10 minutes.  

28. Marinated Lamb Steaks 
1 lamb steak per person 
Fresh mint, sugar, salt, olive oil and balsamic vinegar 
Chop the mint and add 1 teaspoon sugar, 1 teaspoon salt, 1 tablespoon of oil and 2 tablespoons of 
balsamic vinegar. Spread this mixture over the lamb and leave to marinate until needed. Grill, fry or 
barbecue. 
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29. New Orleans Creole Chicken with Cornbread 
 
1.5 kg chicken pieces 
Cajun spice mix: 1 teaspoon white pepper, 1 teaspoon black pepper, ½ teaspoon cayenne pepper, 1 
teaspoon dried thyme or a sprig of fresh, ½ teaspoon dried oregano or a sprig of fresh, ½ teaspoon 
dried basil or a sprig of fresh (though you might want to try less pepper to start with) 
2 tbsps flour 
2 teaspoons paprika 
Vegetable oil 
2 cups chopped Cajun vegetables – onion, celery & green pepper 
1 cubed red pepper 
1 red chilli seeded and finely chopped 
1 cup sour cream 
Mix the flour with the Cajun spice mix, herbs and spices and coat the chicken with this mixture 
Fry the chicken pieces for about 4 minutes 
Add more oil and cook the chilli, Cajun vegetables and red pepper 
Transfer to a casserole dish and add the chicken on top. 
Add water and bake at 180o C for 40 minutes (or longer) 
Add the sour cream and cook for another 20 minutes 
You can fry 3 tablespoons of flour with 25g butter and add to thicken, but I don’t bother with this 
 
Cornbread 
 
1 ½ cups s-r flour 
1 cup cornmeal 
¼ cup cornflour 
1 teaspoon baking powder 
¼ cup caster sugar 

1 ½ cups milk 
60 g butter 
1 egg (or milk) 
30g melted butter 

 
Grease and heat your baking tin ( approx 30x20 cm shallow baking tray)  
Mix the flour, cornmeal, cornflour, baking powder and caster sugar 
Warm the milk, add butter and egg/milk and mix into the flours 
Pour the batter into the heated baking tray 
Bake at 180o C for 25 minutes 
Brush the top with melted butter and cook for another 5 minutes 
Cut into squares and serve with the chicken 
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Desserts, cakes and bread 

30. Betty’s Scotch Pancakes 
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31. Chocolate Polish Cake or Saucepan Cake that I made earlier 
We don’t know why it’s called Polish cake – not recognised as such by Poles. Apparently started as a 
Blue Peter recipe and we knew it as saucepan cake when we were students. Very popular in our 
family. 
250g digestive biscuits 
100g milk chocolate 
200g dark chocolate 
150g golden syrup 
100g butter 
175 dried fruit – apricots, sultanas, etc 
Another 100g milk chocolate 
White chocolate buttons 
Melt the 300g chocolate, butter and syrup together and add the crushed biscuits and chopped dried 
fruit. Press into a saucepan (if you’re a student and that’s all you have) or a baking tin lined with 
greaseproof paper or cling film. Put it in the fridge to set, turn it out, spread the other 100g melted 
milk chocolate over the top and stud with white chocolate buttons. Cut into small squares as it’s very 
rich. 

32. Plain Scones 
200g sr flour 
50g butter or spread 
2 tbsp sugar 
Pinch of salt 
100ml milk 
1 tsp baking powder 
Combine all dry ingredients by hand or in a mixer and add milk. Roll out very gently to about 2cm 
thick and cut out. Bake for 10 mins at 180 degrees. 

33. Crumble 
Cooked fruit – rhubarb, apple, blackberry and apple, gooseberry 
Crumble made with 
150g flour 
50g oats 
1 tbsp sugar 
100g butter or spread 
Caraway seeds, ground cinnamon and fennel seeds (if you wish) 
Spread the fruit in a dish, add the crumble topping and bake for 30 minutes at 180 degrees. Still our 
favourite pudding. 
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34. Brownish Bread 
Flour and yeast were problematic at the beginning of lockdown. They could be ordered online, but 
rarely materialised, for example when a neighbour received 3 packets of pancake mix as substitute 
for 3 bags of flour in her online grocery order. If you dared visit a supermarket in the first few weeks, 
the flour and yeast areas were all labelled “currently unavailable” unless you got there early in the 
morning. A friend posted me a just-out-of-date tin of dried yeast, which worked well, and our 
offspring living with us currently because of Covid had spectacular results with sourdough. 
Meanwhile family in Surrey were receiving large bags of flour and fresh yeast every week, some of 
which was passed on to me once we could meet up again, including bags of flour decanted from a 
10-kg bag, and accidentally sat on by a 5-year-old.  
This makes 1 large loaf or a small loaf and some rolls 
475g flour – a mix of brown, granary, white, as you wish 
1 cube of butter or a tablespoon of olive oil 
1 tsp salt 
1 tsp sugar or honey 
1 sachet dried yeast, 10g fresh yeast or 2 tsps dried yeast from a tin 
300ml water 
You can also add olives, sundried tomatoes, fennel seeds, caraway seeds, poppy seeds.. etc 
If using a breadmaker use dried yeast and the dough setting. Mine takes 1 ½ hours: put into tins and 
allow to rise till doubled in size before baking (see below).  
If using fresh yeast, put the yeast in a measuring jug with the sugar or honey and add lukewarm 
water. Leave for a few minutes until the yeast dissolves and stir. This seems to work OK even if the 
fresh yeast has been frozen. Put the flour in a bowl, make a well in the centre and sprinkle the salt 
around the edge (apparently the salt shouldn’t have contact directly with the yeast). Add the honey 
and oil or butter, chopped, and gradually add the yeasty liquid till you have a soft dough. Knead for 5 
minutes and leave to rise till doubled in size. Knead for another 5 minutes then transfer to tins. 
Bake at 180 degrees, rolls for 15 minutes and loaves for 30 minutes.  
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35. Plum and Acton Almond Crumble Slice 
Stage 1: 
125g butter 
110g caster sugar 
150g ground almonds 
140g plain flour 
Mix these 4 till breadcrumb consistency and press into a 20x30cm baking tin lined with baking 
parchment to make a shortbread-type base. Bake for 15-20 minutes at 180 degrees and cool for 10 
minutes 
Stage 2: 
125g butter 
110g caster sugar 
150g ground almonds 
Mix these 3 till breadcrumb consistency, put a few tbsp. aside for the crumble topping, then add  
Stage 3: 
2 eggs 
25 g flour 
1 tsp cinnamon 
1 tsp baking powder 
This should make a slightly runny batter – spread this over the shortbread base  
Stage 4: 
 6 ripe plums (or equivalent apple, blueberry, strawberry, apricot – as you wish) 
1 tsp cinnamon 
Some caster sugar 
Arrange the sliced plums in the batter and sprinkle over sugar and cinnamon, bake for 20 minutes.  
Stage 5: 
50g flaked almonds and… 
… those tbsp. of crumble topping you put aside 
Finally spoon on the crumble mix and the flaked almonds, and bake for another 20 minutes. Let 
them cool in the tin, they are very crumbly, but cut them into squares while they’re still warm. 

36. Chocolate Pots 
Serve these in espresso cups, one per person. If you can be bothered you could ask your guests 
beforehand whether they prefer milk or dark chocolate. 

 A few raspberries, blueberries or strawberries per person 

 Crème fraiche (about 50g per person) 

 Chocolate (about 2 squares per person) 
Put the fruit in the bottom of the espresso cups, saving a few for decoration. Melt the chocolate in 
the microwave or over a pan of boiling water. You should probably cool it for a few minutes but it 
doesn’t really matter if you more or less straight away mix in the crème fraiche and distribute evenly 
among the cups, then add the extra fruit on the top. Chill till needed. You could also soak the fruit in 
alcohol first or add a few caramelised oats or crumbled biscuit crumbs for a different texture. 
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37. Black Joke Brownies with a Secret Ingredient 
170g butter 
200g dark chocolate 
200g sugar 
140g flour (½ plain, ½ sr) 
2 chopped red or green chillis 
2 eggs 
Melt the butter and chocolate and add the sugar, flour and chopped chillis. Beat in the eggs and 
bake in a shallow baking tray lined with greaseproof paper for 25 minutes at 180 degrees. Ask your 
guests to guess the secret ingredient (this used to go down well with students!) 

38. Chocolate Crumble Pear /Adderbury Apple/Bampton Blueberry Tart  
175g butter  
250g flour  
100g sugar  
1 egg yolk or milk or water 
25g cocoa  
1kg pears, peeled and cored (or other fruit if you 
prefer) 
50g demerara or caster sugar  
25ml brandy or rum or other alcohol 
Food-process or whatever 75g butter and 125 g 
flour and add an egg yolk (or milk!) and a tbsp of 
cold water, work to a soft dough then chill for 30 
minutes. 
Line a 20cm - 25cm deep tart tin with the pastry, 
and bake blind at 170°C/fan 150°C/335°F/gas 3 for 35 minutes, removing the paper and beans for 
the last 15 minutes.  
Slice the pears into eights lengthways. Heat the demerara in a frying pan with a tbsp water and cook 
until it turns a dark caramel. Add 25g butter, swirl it about then add the pears and cook gently until 
the pears are tender, adding the brandy towards the end. Drain well and reserve any juice then 
spoon the pears into the case. (if you can’t be bothered with all this malarkey just cook the pears as 
you would apples). Food-process or whatever the other 75g butter and 125 g flour and add cocoa for 
the crumble topping. 
Spread the chocolate crumble over the top and bake at 180°C/fan 160°C/350°F/gas 4 for 25 minutes. 
If you have any juice spare spoon it over the crumble to serve. 
 

39. Gingerbread Men or Gingerless Men 
50g butter or spread 
25g brown sugar 
75g golden syrup 
½ tsp bicarb 
100g plain flour 
1 tsp ground ginger (omit if your customers dislike ginger) 
Mix fat and sugar and add the golden syrup, then the flour, ginger and bicarb. You should be able to 
mould gingerbread persons or roll out the dough and cut them out (about 12). Decorate with 
chocolate buttons and bake for 10-12 minutes at 180 degrees. 
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More family recipes  

Betty’s  recipes 
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Granny Munday’s  chocolate pudding 
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Gr andma Martin’s doughnuts 
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 Enid’s Pineapple Layer Cake  
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Kitchen terminology 

 
Wodge: generous portion of pudding or (possibly) savoury pie, at least 1/6 or 60 degree segment.  
Dollop: large spoonful of pie or pudding (origin unknown, possibly alliterative, echoing the sound 
made by the pudding hitting the dish)  
Smidgeon: small portion of pudding or pie, smaller than wodge but possibly larger than dollop 
Smidge: tiny portion of pudding or pie, mistakenly thought to contain no calories 
Sliver: small portion of pudding or pie, roughly equal to smidgeon; smidgeon which has been 
elegantly  cut and positioned  
Slither: either (a) small portion of very slippery or not set pudding or pie (b) pie or pudding provided 
by friend which has been allowed to slip onto floor or other non-standard surface before being 
replaced in dish and served 
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