Favourite Family Recipes
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EON’TENTS

Mulhns

Scones and Bread ete
Cakes and Loafs
Biscuits and Slices
Kid's Comer
Christmas Treats
Soups

Salads and Vegetables
Main Courses
International Fare - Mains
Desserts

Miscellaneous

14

16

I8

20

|
rJ

.
A

tJd
* =

3l




APRICOT MUFFINS

Wet Mix

¥ ¢ margarine

Y € vugar

1 cmms

1 ¢ vaghurt or milk

Grated rind & juice of | oranpe

1 ¢ dried apricots chopped
Vs ¢ coconul (optional)

Diry Mix:
1% ¢ =il mising four

Prehest oven 1o 200°C pnd presse mudTin pana
Thoroaghly blend the margarne and sugar,
then beat in the remaimng wel mx |

Fold m (he flowr then place the miviure in the
preparcd pars and bake for 25 muns
Makes 10 - 11

D ed by B os S chel]

CHHOCOLATE CHIP MUFFINS

1 % ¢ seldf raising Nour
Y. tsp baking voda

% tsp cinnaman

| egx Behtly beaten
¥ ¢ chocolste chipn

¥ ¢ brown sagar

% ¢ milk

% c oll

1 mashed banana

Sit dry mgredients (flour, soda & cmnamon)
then add sugar. Mix m a scpamte how| the wet
mgredents (egg. mulk, o1l £ bunama) then add
to the dry mgredients Add chocolate cheps,
Lghtly comiune — do not over mox DBake al
210°C for 20 mins in patty uns. If using muflin
tins, makes shout 11

Denasted by ek Van da Meilan

PINEAPPLE & COCONUT MUFFINS

% ¢ dralned crushed pinea
l;upnm“:uur R
1 ¢ mik

Mix dry ingredients together Dleat egg and
milk together then add buticy snd pancapple
and add to dry mix. Bake 200°C for 15 muns.

Donsted try Kata Walsh

SAVOURY MUFFINS

1 ¢ Beoar

2 tsp baking powder

2 haadfals chopped onlon

2 bamifuls chopped ham or bacon
4 bamdfals grated checse

¥ 1sp salt

1 epev

1 ¢ millk

Mix eggs and milk topether Lthen add o rest of
ingrechents. Mix Lightly and pul mio muulin
tins, (illing 1o the 1op Bake 180°C for |5 mins

BANANA MUFFINS

3 large bansnas
legm

1 tsp baking powder
1 % c Nour

Ve c sugar

1 sp baking soda
¥ tsp salt

75¢ melted buiier

Mash bananss, sdd sugnr and besten cgg then
melicd butter Add wel ingredicnis 1o Use dry
ingrexhents Gently fold together Do not over
mix. Bake at 200°C for apywox 10 mans.

Denastod by [[dan Duckenidge 3




SCONES/BREAD ETC.

2 ¢ sell raising Nour
“ € cream
* larpe cup lemonade

St fow, mux lquids and then lightly
combine Bake st 220°C for approx 10 - 12

T

Nirasd by Ilelon Bosk ondge

PIZZA PIE BASE

1 level breakfast cup self rabsing Nour
4 tbsp corn oll

4 thsp milk

Y tap wali

Mis salt wath flowr. Beat malk and oil together
witl well combuned and pour o flour
misture  Mix together then knesd wuntil
mnooth. Roll out an Mloured board and line 11
nch purza pan. Bake al 400°F.

CIIEESE PUFFS

1 ¢ Aoar

1 tp baking powder
Ve £ milk

2 c gruated cheese

| ez

OpUunals:

Onion. bacon, ham, panley, funs

b= epg and mulk together, pour inlo dry
mgradients, add sny of the above oplionals

Mace in pressed muffin tins Bake at 220°C
for 10— 15 mma

[Densted by the Had Famsly
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IRISIT SODA BREAD - WIITE:

6 ¢ plain Nour

1 tsp bicarbonste of sods

1 ¢ buttermlik, sour milk or fresh milk*
“ iMasleg fresh milk add | tsp cream
iariar to dry ingredients

BROWN: Exactly the same as above, but use

be cul until 1t s cold and set, thes Inkes about

4 - 6 hours

Varations 5 ¢ sultanas added 1o dough and a
[evourite with children is 2 fhep bisck treacle
(molasses) hested with the milk snd | % thsp of
sogar added to whale sods brend dough

SCONES
3 ¢ flour
% tsp salt
6 tap baking powder
% ¢ cooking oll
1% ¢ milk

Mix all together and knead on foured table
Should be soft at not sucky Flalten out 1o
abowt 2 % cm thuck - cut into shapes and hake
in lop of oven at 225°C for 5 = 10 mms or unnl
polden and light when hifled
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INDONESIAN LAMB KEBABS

2 vp camin, grated

| wp chilli posrder

3 dleves garfic, crenbed

1 cm fresh ginger, finely chopped
1 bp brown wgar

2 tvp keroon julce

Y umn ombon, prated

4 thsp wa wspe

| vp lermsn grass

Ihg lamb, cut Inte 1 con culwes

Combare marmade and powr over lamb Leave
o severnl hoars or overnighi. Thread onio
smcks gnll brashng st o end marnasde as
they cooll Serve om a bad of nes

[ homatel Bry thip | L Py

MIXED VEGETABLES

IN COCONUT MILK
“THAI™

Selection of vegelables

Pumpkin, corgette, beans, baby corn etc. .
1 clove gurlic

Fresh chilli or sawce

2 wirips lemon rind

| € cocvosl milk

1 thap fiah sawce

1 thap lime or leawn |oice

10 beasdl leaves

I'repere vepelabdes — ot mto smaller picces
Squash logether parlic, chillies, leman row! amd
place i pan with ¥, ¢ coconut milk Fry for a
couple of muntes Add vepetables snd rest of
cotonul milk. Summeer unul tender (ak] wale

ufnndudlﬂumfnh-n,h“
bham] leaves T

Deomated by llelen Bawrd

“JING-DU™ SPARERIBS
BELIING STVLE

1 173 s wmsil spareribs
Ol for frying

3 thsp carnstarch
Marinade:

Y thnp soy samce

% tep salt

1 typ supar

“ thap rice wine

% thnp chopped garflc
Savee

1 thsp worcedernbire wauce
1 thap tomsto ketchup

“ tbsp snger

% tap sevame ol

2 thap water

Combine smarmade Cut

% kg pork slices cut into 1 -2 jmch
s tin temmatoes Sy

1 -4 cloves parlic, crushed

1 large onion, chopped

I tsp chicken siock

1 dep chilli con ca rme powder (sppry)

Cover pork with water and cook for 2 hours
Add siock, garlic and omuon. then
cook until ment is tender Thicken with & Linie
comfloor (| ~ 2 tsp) mrced with woser Add
chills con came powder to taste. Cook for 5

- Chilli Came powder can be foand
the ‘Cook in the Pot® range.

Domsied by Fy




CHINESE BEEF

lkg rump sieak (round or topside)
1 thap soy spuce
Extrn | tsp soy sance,

1 op carry purwder

1 tup ground ginger

1 ap bicarbooastie of swia
1 bp soger

Extra ¥ tsp suger,

1 thsp dry shorry
Estra 2 tsp sherry,

1 thap oil
Extra 2 tbsp ofl,

1 onivmm

mnd sugar [inng to the bod stuming Cook 2
mmns of unbl vepetablas are cooked bt sull
ansp Return meat 1o pan with mest juices, loss
lightly untal hested Uy ough

Serves 4 with nee.

LAMB KORMAR - INDIAN

Ornibesn s

Fresh ginger or | tsp ground
I tsp gurilc

1 bp cardiman

PMoch of walt

| dsp coriander

1 sp cummin

Lamb

1 50ml yoghurt

150ml water

1 garom marals

¥ ip cinnamon

¥ Lsp bay leaves, ground
¥ s cloves, ground
Pepper

1 a2 groend slmends

1 tsp vagar

squecee af lemon juloe

Fry omens, ginger, parbe. cardimen mll
conander. cumoun and laob for 2 —3 o
Add muxed yoghurt and walg Simmer for 40
s Add rest of ingrabents Sta in some more
yoghurt o give 8 marblc cffect Sorve an rce
and grrmash with parsicy

“CHAI SUI™ ROAST PORK

Sy park filket
2 thsp rico wine or dry sherry

In a bowl mux together all mgredsents

puk Spoon over pork and leave u:ﬂ
lemparsture for af lesst | howr. Prebest oven 1o
200°C. Pt joint on a rack 0 & rossting pan ol
roast for 15 — 20 muns wntil yuices run clear amd
outside s rchly coloured




