Liver and Bacon
Pan fry liver, remove from pan, place in casserole dish.
Pan fry bacon, remove from pan, place in casserole dish
Pan fry chopped onions (peppers if using). Add to
casserole dish.
In the same pan mix half a pint beef stock, pour into
casserole dish, add 1 tablespoon Worcester sauce if you
like.
Serve with mashed potato (add parsnip or suede) see tips
page.

Sweet and Sour Bacon & Pasta

Place a portion of pasta in a saucepan
Add boiling hot water (a kettle will do)
Pan fry bacon, add chopped onions, pepper (celery if you
like)
Add jar sweet and sour sauce
Put ¼ pint cold water in the empty jar, lid on shake, add to
pan
Once pasta cooked, add pasta to sauce, stir and serve.

Cornish Pasty
•
•
•
•
•
•
•

8oz shortcrust pastry
4oz steak
1 onion
8oz diced raw potato
pinch salt & pepper
a little stock
egg for glazing

Roll pastry onto a large plate.
Mix the other ingredients together, moisten them
with a little stock, place on half the pastry, fold the
other half over, seal and crimp the edges, brush with
the egg.
Make three slits in the pastry to let steam escape.
Bake in moderate oven (375 degree F – gas mark 5
for 1 – 1 ¼ hours

Fish Pasties
•
•
•
•
•
•
•

8oz cooked fish
8oz mixed cooked vegetables
1 tablespoon vinegar
6oz short crust pastry
2 tablespoons chopped parsley
¼ pint white sauce
1 teaspoon salt ¼ teaspoon pepper

Mix the fish, vegetables, parsley, sauce and seasoning.
Roll out the pastry, cut into 6” in diameter (as Cornish
pastry method). Place the filling on one half of pastry,
damp pastry edges and fold the other half over, seal
and crimp edges. Bake in a moderate oven 25-30
minutes

Eggless Fruit Cake
•
•
•
•
•
•
•

8oz lard or dripping
8oz Demerara sugar
4-6oz currents + raisins or sultanas
1lb flour
2 teaspoons bicarbonate of soda and ground ginger
¼ pint milk
2 teaspoons vinegar

Cream the fat and sugar.
Sieve the flour, bicarbonate of soda and ginger
Add these alternatively with milk
Finally add the vinegar and immediately place the mixture in
an oblong cake tin
Bake in a moderate (350 degree F, Mark 3) for 2 hours
Dust with sugar

Eggless Sponge
Cooking time 20 minutes.
•.6oz self raising flour
• 1 level teaspoon baking powder or plain flour
• 3 level teaspoons of baking powder
• 2 ½ oz margarine
• 2oz sugar
• 1 level tablespoon golden syrup
• ¼ pint milk or milk and water
• Jam for filling
Sift the flour and baking powder. Cream the margarine
sugar and golden syrup until soft and light, add a little flour
then a little liquid. Continue like this until a smooth mixture.
Grease and flour two 7 inch sandwich tins and divide the
mixture between the tins. Bake for approximately 20
minutes or until firm to touch, just above the centre of a
moderately hot oven. Turn out and sandwich with jam.

Corn Beef Fritters
• 2oz self raising or plain flour
• Pinch salt
• Pinch dried mixed herbs
• 1 teaspoon grated onion
• 1 egg yolk
• ½ gill (5fl oz) milk or milk and water
• 6oz corn beef / or spam finely flaked
• 1 teaspoon parsley
• 1oz dripping (clarified) or cooking fat

Blend the flour with the salt, egg and milk / milk
and water. Beat until smooth, batter then add
the herbs, onions, parsley, and corn beef /
spam. Melt the fat in a frying pan. When hot
drop in a spoonful of batter mixture. Fry quickly
on both sides until crisp and brown.

RECIPES DURING THE
WAR

