RAISIN CAIN

Recipes from yesteryears
for

seedless, currants, sultanas, golden raisins
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NATIONAL RAISINS DAY
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and don’t forget ...

Chocolate-Covered Raisin Day - March 24
Cinnamon Raisin Bread Day - September 16.
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Notes:

Many of the recipes in this booklet are heritage and have been
scanned from fragile newpaper clippings and notes. Appliances
and ingredients differ over time, so results may not be exactly as
expected. Cooks are advised to use their own experience as a guide.
Currants referred to in these recipes are the small, dark variety of
grape often called the Zante, originally from Greece, not the ribes
berry of the currant shrub.

DISCLAIMER

The nutritional and medical benefits of raisins are provided for
discussion only. Processing techniques and growing conditions
vary and may affect the accuracy of all such claims. Homeopathic
remedies should be used with caution.

Produced by GSG Ltd, May 2020
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Liquid Measure Conversion

1tbsp=3tsp=12floz=15ml

18 cup=1floz=2thsp==6tsp =230 ml

14 cup=2floz=4thsp=12tsp =60 ml
12cup=4floz==8thsp =24 tsp =120 ml

1 cup = 8 fluid cunces = 1/2 pint = 240 ml

2 cups = 16 fluid ounces = 1 pint = 480 ml

4 cups = 32 fluid ounces = 1 quart = 0.95 litre
2 pints = 32 fluid ounces = 1 quart = 0.95 litres
1dquart=12pt=1cup=8floz
12quart=1pt=2cups=16"floz

4 quarts = 128 fluid ounces = 1 gallon = 3.784 liters
& quarts = one peck
1dgal=1gt=2pt=4cups=32floz
12gal=2qt=4 pt=8cups =641l oz
Tgal=4gt=8pt=16 cups =128 floz

4 pecks = aone bushel

1tsp =5 mlimg

1 tbsp = 15 mlimg

3 teaspoons = 1 tablespoon = 1/2 ounce = 15 mg

2 tablespoons = 1/8 cup = 1 fluid ounce = 30 mg

4 tablespoons = 1/4 cup = 2 fluid ounces = 60 mg

5 1/3 tablespoons = 1/3 cup = 2.6 fluid ounces = 75.6 mg

8 tablespoons = 1/2 cup = 4 ounces = 113.4 mg = 1 stick butter (1/4 Ib)
12 tablespoons = 3/4 cup = 6 ounces = 375 pound = 170 mg

32 tablespoons = 2 cups = 16 ounces = 1 pound = 453.6 mg

64 tablespoons = 4 cups = 32 ounces = 2 pounds = 907 mg
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100 calories of raisins

Nutritional Facts per 100 g

Raisins

Nutrients mg P
Folates |5 g

Miacin 0.766 mg 5%
Pantethenic acid 0.095 mg 2%
Pyridoxine 0.0174 mg 13%
Ribeflavin 0.125 mg 10%a
Thiamin 0.106 mg 9%
Vitamin C 2.2 mg 484
“itamin E 0.12 mg 125
Vitamin K 3.9 pg 3%
Sodium i1% i mg
Potassium 749 mg 16%0
Calcium 50 mg 5%
Copper 0.318 mg 35%0
Iren 1.88 mg 23%
Magnesium 7 mg 250
Manganese 0,295 mg 12%
Phosphorus i01i mg 15%
Selenium 0.6 pg 1%
Zinc 0.22 mg 2%




Gin and raisins contain
anti-inflammatory
compounds that
can relieve
arthritis
pain.

Gin-Soaked Raisins

Empty 1 box of dried white or golden raisins (do dnot substitute)
into a shallow container. Pour over some gin, just enough to cover
all of the raisins. Cover container and store in the refrigerator for
7-10 days, or as long as necessary for gin to become fully absorbed
Eat 9-10 raisins per day, or twice daily for the first couple of weeks
and then dropping down to the 10 daily.



Prescription for Arthritis,
PR R RS S L T

6 o0z, olive oil,
1 oz. glycerine,
3 oz. senna powder,
1oz, slippery elmy————
2 oz. powdered charcoal,
3 pounds brown figs,
1-1/2  1lbs. raisins,
Spread one-half inch thickness making 60 squares.

Teke one square morning and night or three times

B. day.




Raisins

+ Cholesterol-Free v Fat-Free

studies find raisins may help to
lower the risk of heart disease

A good source of antioxidants, .

N
N
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(per ounce)

Health Benefits of Raisins

‘/ Increases your Supply of Energy
Enhances Mouth Health
Body Acidity Reduction

Enhances Bone Health

Treats Infections
Protects Eyes

L0 G

Treats Anemia
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A

... to restore fizz to flat champagne
or other carbonated drinks

Raisins are better if soaked
before adding to batter or
dough. Pour hot water over
the raisins and soak for 30
minutes. Drain on paprer

towels. Raisins are dried
fruit and can become hard
and chewy. You can also
plump with hot fruit juices
for a sweet, juicy raisin to
add to salads.
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Raisin Drink
(said to cleanse the liver)

1. Boil cup of sun-dried raisins in a pan, cool and soak
overnight.

2. Strain out the raisins and heat the liquid in a pan on
low heat

3. Drink this water on an empty stomach

4. Wait for 30-35 minutes before having your breakfast.
5. Do this continuously for 4 days, and you will see the
difference.

11
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APPLE CHUTNEY,

2} lbs. apples. 2 ozs. ground ginger.
1 Ib. raisins. 2 ozs. shallots.
1 Ib. brown sugar. 3 tablespoons salt.

1 pint vinegar.

Peel and core apples ; boil in vinegar until soft. Stone
raisins and chop finely. Boil all together 15 minutes

Mango Chutney,

Metric/Imperial . American

1:kg./3lb. mangoes, peeled, halved and 3lb. mangoes, peeled, halved and
stoned pitted

75g./30z. salt 1 cup salt

450g./1lb. sugar 2 cups sugar

600ml./1 pint white wine vinegar 2% cups white wine vinegar

Scm./2in. piece of fresh root ginger, Zin. piece of fresh green ginger,
peeled and chopped peeled and chopped

6 garlic cloves, crushed 6 garlic cloves, crushed

2 tsp. hot chilli powder 2 tsp. hot chilli powder

1 cinnamon stick 1 cinnamon stick

125g./40z. stoned dates i cup pitted dates

125g./40z. raisins i cup raisins

Chop the mangoes finely and put in a bowl. Add the salt and about 21./3% pints
(84 cups) of water. Cover and set aside for 24 hours.

Put the sugar and vinegar into a saucepan and bring to the boil. stirring until
the sugar has dissolved. Stir in the mangoes, then add all the remaining ingredients
and bring to the boil, stirring occasionally. Reduce the heat to low and simmer
for about 14 hours, stirring occasionally, or until the chutney is very thick.

Remove the cinnamon stick and ladel the chutney into warmed, sterilized
jars. Cover, label and set aside until ready to use.

Mabkes about two 1kg./21b. jars
Preparation and cooking time: 254 hours
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Date Chutney

Metric/Imperial American

450g./11b. canned peeled tomatoes 1lb. canned peeled tomatoes

Zzig,_-.éioz. stoned dates, chopped 1} cups pitted dates, chopped
125g./40z. raisins i cup raisins

125g./40z. currants % cup currants

125ml./4fl.0z. vinegar 3 cup vinegar

1 tsp. salt i tsp. salt -

1 tsp. cayenne pepper 1 tsp. cayenne pepper

Put a.” the ingredients into a_saucepan and bring slowly to the boil, strfin®

ouas!m:ullyz Reduce the heat to very low and simmer for 1 to 1} hours, stffi®®

occasionally, or until it is very thick, 1
Ladle the chutney into warmed, sterilized jars. Cover, label and set aside uit!

ready to use,

Makes about 1kg./21b.

Preparation and cooking time: 1# hours

MANGO CHUTNEY

3cups (750 ml) mangoes, peeled and cut into Y2-in (I cm) pieces
Va large onion, chopped

| red Thai chili, minced

[Yatsp  (7ml}  garlic clove, minced

[Yatsp (7 ml) fresh ginger root, peeled and minced

| cup (250 ml)  brown sugar
Yacup (125 ml)  yellow raisins

V2 tsp (2 ml) ground turmeric
Vi tsp (I'ml)  ground cardamom
Y tsp (1 mi) ground cloves

Va tsp (I ml) ground cinnamon

IYacup (375 ml)  white vinegar

Stir chutney ingredients together in a large saucepan over medium heat.

Bring to a boil, reduce heat to a simmer and cook slightly covered, stirring
frequently, until thickened, about 45 minutes. Transfer to an airtight container
and let cool in the refrigerator. Chutney will keep refrigerated for 2 weeks.
Serve with slices of braised pork.

13



Leftover Meat Curry
(serves 2-4 generously with rice)

Leftover lamb, pork or chicken, chopped
1/4 cup brown lentils

1 onion, chopped

1 sweet pepper, chopped

2 tomatoes, chopped

2 stalks celery, chopped

1 small yam, chopped

1 apple, chopped

1/2 cup raisins or currants

1T Madras curry powder

1 tsp lemon juice

1 small can tomato juice or V-8
1T honey or corn syrup

Bring lentils to boil in 1 cup of water. Set aside. In dutch oven or heavy sauce-
pan, saute onion, pepper, tomatoes and celery for a few minutes. Add juices,
lentils and water, apple, raisins and yam. Add cooked meat. Add curry powder,
juices and honey. Cook for at 1/2 - 1 hour, until lentils and vegetables are soft.
Serve over rice with a spinkling of unsweetened, grated coconut. Leftover curry

can be frozen.
l i t i 0 3

Norfolk Mince

Beef mince/ground beef Onion or shallot

Carrot Celery

Potato Parsnip

1 Tablespoon Worcestershire Sauce

All Purpose/Plain Flour to thicken

Beef Stock Tomato paste or cut fresh tomato
Frozen peas Seedless raisins or sultanas

Chop all vegetables. Brown the beef in a little
shortening. Add all vegetables, raisins, tomato
and Worchestershire Sauce. Cook until vegetables
are soft. Add fllour and cook for a couple of
minutes, then add the stock slowly until it
thickens.

14



You'll welcome this sugar-
easy pie with a different flavor.
The raisins are “plumped” in hot
coffee. The natural sugar in the
raisins cuts down on the other
sugar in the recipe.

RAISIN PIE

One and one-half cups raisins,
1% cups hot coffee, 3 table-
spoons fortified margarine, 3
tablespoons flour, 2 egg yolks,
% cup sugar, 3 teaspoon salt,
the whites of two eggs ‘and 2
tablespoons sugar,

Combine raisins with hot cof-
fee. Cover and cook about 10
minutes, until raisins are plump.

Melt margarine, stir in flour,
jand add small amount of liquid
lin  which raisins have been

—

15

‘Raisin Pie Saves Sugar Supply

Delightful sugar-saver—raisin coffee meringue pie.

cooked. Stir until smooth. Add
remaining liquid and raisins and
stir over low heat until mixture
thickens.

Beat egg yolks slightly; stir in
4 cup sugar and salt. Add to
first mixture and continue stir-
ring over heat until sugar is

| completely dissolved. Pour into
| baked pie shell.

Beat egg whites, fold in re-
maining sugar, pile in ring on
top of filling, and bake in slow
oven (325 degrees F.) about 10
minutes, wuntil meringue is
slightly brown.

Serve hot or cold.

Here's a good solution to the |
“cookie” problem when sugar is |
so scarce. Note also that it
requires no baking.




Reader’s Prize Recipe

Raisin Pie

3 eups raisinsg 3 tablespoons lemon juice

Y2 cup granulated sugar or blended juice

2 cups water 3 tablespoons cornstarch,

Pinch of salt moisiened in cold water
g to a paste

Combine raisins, sugar, water, salt, fruit juice and
bring to a boil. Add the cornstarch mixed with cold water
to make a thin paste, Cook, stirring constantly, until thick
and clear. Remove from heat. Add 1 ieaspoon vanilla and
1 tablespoon butter. Pour into unbaked pie shells (this.
makes 2 pies) and Cﬁver with top. Crimp edges. Make
steam slits. Bake in hot oven, 450 deg. F., for 12 to 15
minutes, then reduce heat to 400 deg. F. and bake about
15 minutes longer or until golden brown.

“We like this Raisin Pie very much. It's hard to find
. this pie recipe as most of the cook books seem to leave
out this old-time favorite,” writes Mrs, Flora Dow, 312
Eleventh Avenue South, Cranbrook, who wins the prize
dollar, awarded daily by Edith Adams of Edith Adams’
- Cottage, Homemakers’ Service of The Vancouver Sun.

NB: World cruise tickets cost a pretty penny but Edith
Adams’ Foreign Cook Book, “Globe-Trotting Gourmet,” can
be had at The Sun Cottage for Sic. It includes authentic
recipes and menus from 22 different countries.

16



Raisin Meringue Pie

cup raisins

cup boiling water
T flour

cup sugar

2 eggs, separated
1/4 tsp salt

juice of 1/2 lemon
1 pie shell

N SR

Cook raisins in water until tender. Mix flour
with half of sugar. Stir in raisins and cook
until thick. Add beaten egg yolks, rest of
sugar, salt and lemon juice. Make meringue
from egg whites, 1/4 tsp cream of tartar,
and some sugar. Pour raisin mixture into pie
shell and top with meringue. Bake at 425 F
for 1/2 hour, or until pastry is light brown
and meringue is lightly browned.

GROWN
EAL:" WITHOUT SLEDS

= e
-
:"

J'eedms

INS

Gnm Ao PACKED 1w CALIFORNIA AMERICAN \nnmkn COHPM‘{
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Servgs 6-8 _ Carrot Cake
Cooking time: 35-40 minutes

Preheat oven to 350

Grease and flour a 9" tube pan Mix until smooth then mix in by hand:

2 cups finely grated carrot

In large bowl, beat until creamy: 1/2 cup currants

2/3 cup vegetable oil

1 cup sugar Bake as directed, cool on rack.
Sift into small bowl:

1 cup flour Frosting:

1 tsp cinnamon 1/3 cup butter, softened

1 tsp baking powder 3 ounces of cream cheese

1/2 tsp baking soda 1/2 tsp vanilla extract

1/2 tsp salt 1 cup sifted icing sugar

Add dry to liquid ingredients alternately with:
2 eggs




Molasses Bran Bread

1 good tablespoon of butter or shortening

1/2 cup molasses 1 tsp baking soda

1 egg, beaten 1/4 tsp salt

1/2 cup raisins or dates 1/4 tsp nutmeg (opt)
1 heaping cup All Bran 1/2 cup milk

1 good cup flour

Cream butter. Add molasses and beat well. Add beaten egg and
milk, then add bran, raisins and lastly flour with soda and salt.
Bake in round tins at 350F for approximately 35 minutes

R b . H ST Eom
L4 L4 -
obin Hood Nut and Raisin Spice Bars
34 cup shortening (part butte 1 ¥ 5
135 cups sifted Robin 1ood Flour §50 Bl s
: {t;]:?p b;]‘iug powder 34 cup light molaeses
i tap. .cil.mamon {écﬁilglliii)md s
o e .
- 12 tsp. nutmeg 6 tbép‘ ]:?l(ﬂk\a iy

1% tsp. allspice
1. Measure shortenin i ixi
I = z and butter into mix 3 2 and at r
s ki e end by iixing bowl and allow to stand at room
9 5 ven to 25 1 . T3 5] P
- Preheat oven to 350 degrees T. Grease and lightly flour a 9 x 12 inch cake tin,

3. Measure sifted flour into si :
:  sifted flour into sifter, add balir T s 1 B
oulo piece of waxed paper, g powder, salt and splces. Sift together

r: “ream shortening and butter until fiufTy, wradually add sugar, mixins until creamy;,
9. Add beaten eggs and beat well: ) ‘ -
6. Add molasses, nuts and ruising, and blend.

A s = . =
7. Add dry ingredients and mills, combining tliorouzhly
8. Spread in prepared eake tin,
[ al B F
9. Buke at 850 degrees . for 20 to 25 minutes,
10. Lete Dust with ici ;

Let eool thoroughly. Dust with icing sugar and cut in squares or bars,

Yield: 32 bars, Note . i

Vield: : s, Noter These bars may be fros ke o

frbting i dostiod. le s1ay be frosted with a thin lemon or orance buttes
v 3
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Prince Albert Cake
(supposedly the favourite cake of Queen Victoria’s consort)

1/3 cup butter

1 tsp allspice
1 cup brown sugar 3/4 tsp baking soda
2 eggs, beaten 1/4 tsp salt

11/2 cup flour 1 cup raisins

3/4 cup sour milk/buttermilk/plain yogurt
1 tsp cinnamon

Cream butter and brown sugar. Beat in eggs. Sift dry ingredi-
ents and add raisins. Add creamed mixture to dry ingredients

alternately with sour milk. Spread in greased and floured 8 inch
square pan. Bake at 350F for 35-40 minutes

bwater and let stand five minutes

RAISIN COOKY STRIPS | Drain. Cream together
One-third cup seedless raisins, | ing, sugar, honey

cup shortening, % cup gran- | butter. Stir in beaten egg andl
tablespoons | milk, Sift flour with salt, spice

1 tablespoons pesnut | and baking powder and L‘..‘tendl
butter, 1 egg, 1 tablespoon milk. | into creamed mixture. Stir in
" cup sifted all-purpose flour, | raisins and oats, Spread in
.« teaspoon salt, % teaspoon | greased shallow eight-inch square |
mace, 1z teaspoon cmnamon % | pans. Combine honey and butter ’
teaspoon bakin® i pons :.ve*ﬂx over top n._!
quick-cooking @afs. One table- | dough. Bake ‘ir' moderately hot
spoon honey te: | oven (m

M

shorten-
and peanut |

15

ulated sugar, 3
honey, 3

Cut into strips.

e

es F.) about 15 !

W ebaine

§ minutes.
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Two packets or cakes of yeast, 2
cups lukewarm liquid (half water
and half milk), 1 tbsp. sugar, 1 cup
sugar, 1/3 cup butter, 1 egg, 1 cup
raisins, % cup citron or mixed peel,
6% cups flour, 1% tsp. salt.

Butter these while piping hot,
these scones are wonderful! Dis-
solve weast and 1 tbsp. sugar in
lukewarm liquid. Add 3 cups flour
and beat well. Cover and set aside
in warm place to rise about 1 hour.

Add butter and cup of sugar
creamed together, the egg beaten,
floured fruit, balance of flour and
Ithe salt. Knead lightly. Form into
12‘ round cakes. Let rise after cov-
ering for 15 minutes. Then roll
about * inch thick, cut across each
way pearly through making an im-
pression of 4 cakes. Place in
greased pan not too deep, Let rise
for an hour. Brush with egg
diluted with water just before pop-
ping into oven_ which should be
medium hot. 15 minutes baking.
Hali this recipe may be used for
a small family,

When peeling such fruits as ap-
ples, pears, or bananas for fruit
saia{?s, vou can keep them from
turning dark if you sprinkle them
at once with a small,amount of
lemon or pineapple juice, This not
only keeps them from turning an
unsightly black, but accents their
true flavor, making the fruit salad
more tasty, —B.C,

/ i e
Oven Scones

21
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MOLASSES FRUIT PATTIES

One cup shortening, 2% cups
sifted flour, 1% teaspoons baking '|
soda, 1 teaspoon salt, 1 teaspoon |
cinnamon, 1 teaspoon nutmeg,
3 cup light molasses, % cup
sugar, 1 egg, unbeaten, 1 cup
raisins, 1 cup nutmeats, 3 cup
combined citron, orange peel and
lemon peel.

Melt shortening in 3 or 4-quart
saucepan over very low fire. Re-
move from fire; let cool. Mix and
sift flour, soda, salt and spices.
Add molasses, sugar and un-
beaten egg to cooled shortening |

1 | until brown.

and mix well. Add dry ingredi-l
ents and mix thoroughly. Com-

bine raisins, nutmeats, citron, |
| orange and lemon peel and put |
| through food chopper, using fine |
plade; then stir them into batter.

Drop by heaping teaspoonfuls, |
2 inches apart, on greased cookie
sheet, Bake in hot oven (425

degrees F.) 10 to 15 minutes, or
(Makes about 60 |

cookies.)
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_SOME SHORT CUTS FOR COOKIE
MAKERS
BY SISTER MARY

If vou feel that it takes too much

precious time to roll and cut out
cookles in order to keep your cookie
jar filled, then try a shorter ‘method.
‘| You can save from one-fifth to one-
half the time and make no sacrifice
of quality.
.| One short-cut method of cookie|
making is to shape the dough into a
{roll, chill it thoroughly and slice it
‘| with a sharp knife,

ROLLED OATS COOKIES

i| These ccokles are spread in the pan
‘land cut aiter baking.

Use 1 cup brown sugar, 2 eggs' 3%
‘{eup shortening, 14 cup sour milk, 2
*leups rolled oats, 2 cups flour, 1 cup
seeded and ghopped raisins, 1 teaspoon
sods, 1 teaspoon cinnamon, !, tea-
spoon vanilla, 1 teaspoon salt,

Cream shortening and beat in sugar.
Adg ezgs well beaten. Mix well and add
rolled oats. Mix and sift flour with
salt and cinnamon and combine with
rajsins. Add soda to milk and stir
until dissclved, adding at once to first
mixture, Mix slightly and add vanilla
and remaining dry ingredients., Mix
until smooth and spread on a baking
sheet which *has been oiled and floured.
Bake fifteen minutes in a moderate
cven. Cut in squares when cool.

DROP VANILLA COOKIES

wr

W e

One-half cup butter, 4, cup granu-
lated sugar, 3 cup flour, 1 egg, 1 tea-
spoon vanilla, 2 tablespoons chopped
alimends, 14 teaspoon salt.

Cream butter and sugar until very
light. Stir in flour sifted with eslf AcS

T T TR T

CANADIAN WAR CAKE - Skippy Flink (Thix cake ix eggless, butterless & milkless}
2 cups brown sugar 250g packet seeded raisins 2 cups hot water

2 tablespoons lard | tspn ground ginger | tspn ground cloves
1 15pn salt 3 cups flour | tspn baking soda

Boil all these ingredients together for § mins after they begin to bubble. When cold, add flour and
baking soda dissolved in | teaspoon hot water. Bake in a loaf tin for 40 — 50 mins. Hot oven 1o
start then slow down. Bake ot 375F.

22



POOR SOLDIERS' CAKE - Skippy Flink ﬁ
| cup sugar | cup waler Y cup butler ¥ Ib seeded raisins

1 tspn bicarb. Soda | tspn ground cloves or other spice

Put all ingredients into & saucepan and let just come to the boil. Allow to cool, and add just
sufficient flour to make a thin batter. (About n cup and a half four). Bake in & moderate oven for |
hour (375F)

Boiled Raisin Cake

1 1/2 cup raisins. Cover with water and simimer 20 minutes.
Cool.

3/4 cup sugar

1/4 cup butter

11/2 cup flour

legg

1 tsp mixed spice (allspice)
1 tsp baking soda

Mix ingredients, add raisins and water, bake in moderate
oven (350F).

23



ROXBURY CAKES
(Makes 1 Dozen)

Ya.c. fat, V2 c. sugar, 2 eggs, 14 c. molasses,
Y2 c. milk, 134 c. flour, V5 tsp. nutmeg, 2 tsp.
cinnamon, %2 tsp. ground cloves, 1% tsp. bak-
ing powder, 12 tsp. salt, 15 tsp. soda, 34 c.
raisins, V2 ¢. walnut meats. .
Cream the fat and add the sugar gradually.
+ Beat the eggs and add them. Add the molasses
and milk. Mix and sift the dry ingredients 2nd
stir these into the first mixture. Fold in finely
chopped raisins and nuts. Bake at 350 degrees
and ice with white icing.

RAISIN DROPS
2 cups butter or shorten-
ing
2 cups brown sugar
4 eggs
2 teaspoons vanilla
4 cups rolled oats |
2; cup undiluted evapor- |
ated milk
2 teaspoons vinegar
4 cups sifted all-purpose
flour
2 teaspoons baking sods
1 teaspoon salt
3 teaspoons cinnamon
1 teaspoon cloves
2 cups seedless raisins,
rinsed and drained

B < e e

together. Add unbeaten eggs,
beat well. Add vanilla, Stir in
rolled oats and evapcrated
milk which has been mixed
with the vinegar. Sift flour
with soda, salt and spices, sift
into first mixture, mix well.
Add raisins.

Drop from a teaspoon an
inch apart on greased baking
sheets, Bake in moderate oven
| 350F. for 12 to 15 minutes.
Cool on wire racks. Makes 10
L1 to 12 dozen cookies.
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Scotch Currant Buns

Dough:

1 1/2 cups flour

1/2 cup shortening
1/2 tsp baking powder
cold water to mix

Filling:

4 cups sifted flour

1 b currants

1 Ib seedless raisins
1/4 b almonds

1/2 tsp cinnamon
1/2 tsp ginger

3 eggs

1 1/2 tsp allspice

2 cups sugar

1 Ib sultanas

1 Ib mixed peel

1 tsp baking soda
1/2 tsp cream of tartar

Form the dough into rounds and fill with filling.

Fold over dough and then brush top with egg.
Bake 1 1/2 hours at 350F, then finish 1/2 hour at 325F.

.
W

u !
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Norway Currant Cake

Preheat oven to 350F (175C)

8-10 servings

Grease and flour a bundt pan
1/41b (1/2 cup) butter

1 cup sugar

3 eggs

1 tsp baking powder’

1/2 cup currants

2 cups flour

1 cup milk or plain yogurt

Cream butter and sugar. Separate eggs and add yolks to batter. Beat until
smooth. Sift flour and baking powder, add to mixture alternately with
milk/yogurt. Fold in currants. Beat egg whites until stiff then fold into
batter. Pour batter into pan and bake for one hour. Top will split. Tooth-
pick should come out clean and top dry
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Sweet Polenta Cake

Oven Temp: 375 (8 servings)
Grease and flour a 9 in. spring form pan

3/4 cup flour

1/2 cup yellow cornmeal

1 tsp baking powder

1/4 tsp salt

2 large eggs

1/2 cup sugar

1/3 cup milk

1/2 tsp almond extract

1/4 cup currants, soaked in hot water for 20 minutes
6 T butter, melted, divided

2 T grated lemon peel

1 med apple, peeled cored and sliced thily
1/4 cup sliced almonds

Mix dry ingredients in large bow. In second bowl, beat
eggs and sugar until foamy, gradually add milk and
almond extract. Beat in 4 T butter. Add ligquid to

dry ingredients and stir in lemon peel and currants.
Pour into spring form pan and arrange apple sliced on
top, then sprinkle with almonds. Drizzle remaining 2 T
butter on top.

Bake 35-50 minutes, until golden.

Allow to cool, remove from pan, then dust with icing
sugar.
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BREAD AND BUTTER

PUDDING

HOT PUDDINGS CARD 13

Cooking time: 45 mins.
Preparation time: 15 mins.

Main cooking utensil: 8-in.

pie pan

Oven temperature:
325-350°F

Oven position: center

For 4 people you need:
4 slices bread and butter
L cup dried fruit

3 tablespoons sugar

2 eggs

2 cups milk

1 Cut bread and butter into tnangles

2 Putinto pie pan, add dried fruit.

3 Beat eggs with sugar, pour on warm
milk. then strain over bread and
butter

4 Bake until just firm and set. Move the
pudding toward top of oven before
serving to encourage the bread and
butter to brown and crisp slightly
If baking in a deeper dish it will
take longer

TO SERVE: Hot

TO VARY: Make a richer pudding by
adding & cup candied peel and 3 cup
dried fruit, Top with grated nutmeg
before cooking. This pudding can be
made with powdered milk and still
have a creamy taste due to the butter
used.

NOTE: This pudding is improved by
being allowed to stand for a short
time in a cool place before cooking.
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Irish Raisin Bread

*1—112 Teaspoons Dry Yeast ............

#*2 Cups Flour ..o
* 12 Teaspoon Salt ...
* 2 Tablespoons Sugar ...
* 2 Tablespoons Sweet Butter ....................
*1 Medium Egg ...conmmmimmmmseme:
* /2 Cup Less 1 Tablespoon Water

e Ty TR DI ..o romsmmmmsissiast s s
* 2 Cup Raisins .......cccceeeeien A

This recipe can be made in a bread machine. If dough
cycle used, rise a second time for one hour and then
bake for about 1/2 hour at 400 F, or until top sounds
hollow when tapped.

)
The Swed:sh bun

(makes 30-40 buns)

Ingredients: ! envelope active dry yeas!
g cup warm water (Y dl|
1 stick butter (115 g}
1 % cups milk (3 di)
Yz teaspoon salt
Y tup sugar (100 g)
crusted seeds lrom 20 cardamom pods

B cups sifted all-purpose flour (600 g)
Filling B tablespoons butter (100 g)
Y2 cup sugar (100a)
fa  tablespoon cinnamon
beaten egg
Baking cups: 30-40 ' Siluett’ paper baking cups

+ I large mixing Dowl. gissolve the yeast in warm water
In small saucepan mell bulter

- Strinthe milk and pour the lukewarm mixture into the yeast
Stir in the salt. sugar ang cardamom

- Gradually add the flour and work the gough until smooth
and well blended

- Cover the bow! and Iet rise for 1 hour
Stir together the butter. sugar and cinnamon for the filling

G) Turn the dough on ightly fioured surtace and kneed weil
Divide into 3 portions
Roll out each partion into retangle 9 by 12 inches

- Spread with hiing and roll to max. ciameter 2 inches
(50 mm}
Cut roil in max 1-inch pieces ang place in paper cup
Leave 10 rise il doudle

- Brush with beaten egg ano(@)oake in preneated 400°F oven
for about 10 10 12 minutes (&
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Dried Fruit Log

1/2 cup each pitted dates, dried cranberries, raisins, currants,
dried apricots, or other dried fruit, candied ginger, nuts (opt.)
Chop fruit finely in a food processor, then place onto a sheet

of parchment paper. Press fruit firmly into a log and roll up
parchment, closing off ends. Refrigerate for at least an hour and
then unwrap and cut into rounds. Keep remainder wrapped in the

fridge.
9
B

MI NCEMEAT

1% cups currants

3/L cups sultanas ;

3/4 cups Raisins |

3/L cups shredded Suet |

3/l cup Prown Suger ]

tsp sach of Mixed spice, l
|

M=

Nutmeg and Cinnamon

pinch of salt

1 lemon J
1Cooking Apple peeled & cored

Wash and dry fruit, put it thrdugh
mincer with apple. Add suet, -then

lemon juice and spices, Add salt. -
Add enough alchol to make mixture
wet. Let the mixture stand fof jat

least two weeks before using, Store
mixture in refrigerator,
Recipe can be halfed successfully
Half retipe makes about a 120z |[jar.
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Barefoot Carrot Salad - 2 to 3 servings

Ingradients

1/3 cup golden raisins

1 pound carrots

2 tablespoons freshly squeezed lemon juice
1/4 cup sour cream

1/4 cup mayonnaise

3 tablespoons sugar

1/2 teaspoon salt

1/3 cup diced fresh pineapple

Directions '

Place the raisins in a small bowl and cover with boiling water. Allow to sit for 5 minutes and then
drain.

Fit a food processor with the grating blade. Cut the carrots in half and place in the feed tube so
they are lying on their sides. Process in batches. Place the grated carrots in 2 medium bowl, add
the lemon juice and toss.

For the dressing, whisk together the sour cream, mayonnaise, sugar and salt. Pour the dressing
over the carrots and add the pineapple and raisins. Toss together and serve.

Sunny Carrot Salad

3 cups shredded carrots In alarge serving bowl, combine the car-
2 cups unsweetened crushed rots, pineapple and raisins. Stir in may-
pineapple, drained onnaise. Cover and refrigerate until
1/2 cup golden raisins serving. Just before serving, add al-
1/3 cup mayonnaise monds and sunilqwer kernels; toss to
1/2 cup sliced almonds coat. Yield: 5 servings.
1/3 cup unsalted sunflower
kernels
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Raisin Cain
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