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CREAM

I'OII NEED.

ii.'ff'0"[:iT:t.*"'*"a,! cup fruit iuice
OI{ - rr c{o-susar

3,iifx3:;;55t ***"
r -Soak the gelatine in

Heat the Iruir julce. .,,lace with extri !+ a ter.

Pancakes

4509 rhubarb
% cup sugar
l tsp ground ginger
1/, c1rp brorYn sugar
Y, cup rolled oats
%cup flour
509 butter

Dice rhubarb and
combine with sugar in
an ovenproof dish.

Mix brown sugar,
rolled oats, flour and
ginger.

Rub in butter until it
resembles breadcrumbs.

Spread over rhubarb
and bake at 350deg C for
4omins or until ftuit is
soft and top lightly
browned.

Serve warm with ice
cream.

Serves 4.

and add to the gelatine.

f 
,it'llTd,g:.,,y,*:llr

.n.Whip the cream and fold

S€t in a mouid and sprvF

f,il,l...."r, and berry

BL:RlEs IN Tr{E sNowrou need:
a2.rups hulled strawber-

gelatine the milk and
refrigerate.

Mash the bananas. stir in
the Iemcr juice and honev_As soon as the milk
mixture begins to set, fold
rn the baoanas. Fold in the
whipped crelm. place in aservtng bowl and refri-

_ge-rate until set.

,/, cupt Hometif! ttour
2/, trp bakhg pourdar
% Ap salt

I cgg, beaten
lh attps milk
3 tbsp oit

-SiF 
together the flour, salt and baking powder. ln a separate bowlmx together the mjlk , egg and oit. c;aduallv add rhe irv

rngredrents. Stir into a smooth baner. Cook in a greasea,fryinqpan,Ium over \ /hen underside is golden brown]Serve wi#r 
-

mapre syrup or sugar and lernon.
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lngredients lor tour

sen'iiqs: /:. '1." 'I gup sugar ) , 1:.1
I I rableipoons gelatine "
2 cups cold watet
3 lemons

Sir the sugar arld ge-la-
line in a saucepan. Add
the .old Nater, $tir again,
and leaYe it to stand whil6
\,ou peel the yelloq' skir
fronl the {emons using a
fioaling blade peeler. Do
1'r,)r peel off any of the
1\ hite Dilh.

Dra; ihe Deel rnro 'the

c.latiie rnixtirre. thejr heat
ir untii il coines to the
hoil. and the gelatine dis"
soll'es. Redove from heal.

Soueeze the lenons.
rthic'h should vield l tc 1
(up juice. Add dtis to tlle
re.t. \\'ii.h any pulp and
seeds. stir \vell, then pour
the ielJy through a sieve
iuto the dish in $'hich it
lrill set.

PANCAI(ES RECIPT
I cup flour

% teaspootr salt
2 eggs

1r, cups milk
Butter

Sift llour
Bea t

milk.
Make

the dry
sufficiirnt
smooth

4 kiwiftllit
2 cnsn aDDlPs

2 bandnds

!..2y.9..!! !.!.1,..s|:!.p.f..!.?P!.i.9.!.o-t)..............
j-".!{9.91.I. lPn9t -
Sauce

a bowl.
to the

of
in
a

beat

Blend in the remaining liquid
to form a smooth batter.

Pour into a jug, cover and set
aside for at least one hour.

To make pancakes:
Heat a small amount of but-

ter in a small pan of about 15
centimetres diameter.

Tip excess butter out so bot-
tom of pan is only coated.

Stir batter in jug, adding a
little milk if batter has thick-
elled. It should be the consis-
tency of pouring cream.

Pour a little batter into the
centre of the pan, rotating the
pan at the same time so the
batter coats the bottom, thinty
and evenly.

Cook until golden brown
underneath.

Toss or turn and cook the
other side.

Turn cooked pancake on to a
plate and cover with a cloth.

ReDeat making pancakes
until all the batter is used up.

Makes B to 10.

.t..! !tp_.P9!. g.i.tl.s_?.r:. !1.,.!.1 ! t!.t.! .;.l.qP P 4....

,! t n omnefruit or lemutr iuice

1. Slice the fruit attractively and place in a
salad bowl.
2. Heat the sauce in!tredients. stirrjng until
boiling.
3. serve the saur"r hol over Lhp fnlil salud
-iust beforc serving. Serves 6.
Van truil ir< ,lrsirerl ,n also feioas.
nineapple or oranges.

/,<,a,Ldt-d- f 7!o -/"^"
? /r-tj ,',/-*,/ 3./"*('

lA^t"^* n"^^f
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+ r9e bonanas
e toblespoo)^t sugor
t lables'?oon brAnAV

ie0spoo,,rs gelattne
tOUlespoons Cold h,oier
cuP creofn

d 5uo0r i bf\ndu.
Blen"o urttl sriooth.

///
.z/ o

/ ooo
Pecl r choo uo boyronos
PDI ln b'lelder.

Put qe\0t lne Ofi O COld
,r\rArer rY1 o Sm1ll POn

Add +o banaroE. well Whr CreIrn untl lhtcK

Slond vto banonas

4 slices fruit bread

30g butter

3 eggs, beaten

I tablespool plain flour

lt, cups cream, heated

V,r cup honey

Ya teaspoon
ground cinnamon

1. Preheat the oven to
moderate 180'C. Lightly

Allow to stand for 10

minutes. Remove the saucer

from the moulded Pudding.
3. Bake in the Preheated
oven for 30-35 minutes or
until custard is set and

golden brown. Se e Fruit
and Honey Pudding imme-

diately with cream or fruits
NOTE. Weighting the cus-

tard allows the egg mixture

to soak into the bread to

give a rich, heavY Pudding.

Heot 1or harc ro! /ove)
r) ht I'i dr55olved)

Y"---:-/ \/ l
\ I I\ _---_.--l-E:_r:r --/

Pour rnto dr5hes
Refrrger4te u htrl set



E asy-to-cook tom,ato soup
TIIE PRESS, Christchurch

'ext; Shirley Bradstock Pictures: Sandra Parkkali

I FBUIT AND VEGETABLES

50 CRAMS BUTIER.
I LAR6E ONION
2 CARROTS
2 sTALK5 CELERY

I

3
1

2

KILOGRAM TOMATOE3
RAsHERS 6ACON
LITRE WATER
TEASPOONS SALT

CHOP THE ONION, CELERY,
CARROT, TOMATO AND

BACON

2 MELT THE BUTTER IN
A LARGE POT..,

5 .- rtrooluJe 
^1 

o^ n
THE -"Qa

4 ADD WATER

5 REDUCE HEAT AND
SIMMER FOR
50 MINUTES

REMOVE FROM
HEAT AND
A^ASH WELL

7 STMMER FoR A FUR-|HLR
]O _ I5 MINUTEs

SERVE IN BOWLS W1TH
A 5WIRL OF CREAM OR

MILK AND SO,^AE
: FRESH BREAD

AND. 5ALT
AND
BR ING
TOA
BOIL



CHRISIMAS PT,,DDING

Serves 10 to 12.

10Og butt€t, melted
2 eggs
1 cup packed brown sugar
grated rind from I laige lemon
gated rlnd from 1 orange or tangelo
3 cups mixed fruit I

1 large apple, finely GhoPPed ot
glated

2 cups flour
I tsp cinnamon
Y2 tsp ground cloves
I lsp baking soda
1 cup liquid (see below)

tr Heat the butter until it is liquid,
then add the eggs and the brown
sugar and mix well wilh a wooden
spoon or egg beat€r until lhoroughly
combined.

tr Grate all the coloured rind from
the citrus I'ruit. Add to the bowl with
the mixed fruit, chopped or grated
apple, then mix this in well.

E Measure into a sieve, then
shake into the bowl, the sifted flour,
cinnarnon, ground cloves, and
baking soda.

tr Mix up a cup of liquid. UsP l"he

iuice of the orange or langelo. the
iuice of another orange or rangelo if
hvailable. bul nol the .iuice oI lhe
lemon.

tr Make this up to a cup with % to
ll cup of sherry, or a mixture of

sherry and rum. or wlriskY. or
brandl . Top up with cold [ea. coffee,
fruitjuice or soft drink, or use water
if none of these flavoured liquids are
available.

n Stir the sifted dry ingredients
and the liquid into the rest of the
pudding mixture. The finished
baf.ter will be wetter than a cake
mixture.

tr Pour mixture into one large or
two smaller buttered bowls that will
fil inside large pors. The mixlure
shorrld no more than la fill lhe
bowl(s). Cover bowls with foil which
has a pteat in the middle, in case the
pudding rises more thar exp€cted.
Press the foil firmly around the
edges of the bowl(s).

tr Make a string circle under the
rim, with a handle over the top, if
this makes the bowl easier tI) lift
from a sung-fitting pot.

tr Iower each pudding bowl onto
a saucer or small plate standing in a
large pot containing enough boiling
waier to come ha.lf way uP the bowl.
Cover pot tightly with its lid, bring
back to the boil, then simmer gently
for four hours, adding extra boiling
water to the pot ifthe level falls. The
water in the pot should not stop
sinmering during the first three
hours of the cooking. (Thc last hour
of cooking is not vita.l, but it seems to
make the pudding nicer.)

E Remove the cooked Pudding
fYom the pot, remove its foil lid, cool
unlil iusl warrn and quite fiIm, then
removc trom t he bowl. WraP loosely
in greaseproof paper or wrap in a
teaaowel for storage of less than a
week. refrigerate in a plasric bag up
to a mont h,-or lreeze in a plasric bag
for lolger srorage. when lhe
pudding is required, bring il ro room
iemperature, replace it in a buttered
bowl, cover with foil again and
sirruner lor 2 hours or longer, or
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-d.rlce Keating sars'

Easy-to-cook Pancakes
Text: Shirlev Bradstock Pictures: Sandra Parkkali

1 CUP FLOUR
I CUP MILK
2 t-GG5

TABLESPOON OIL
TEASPOONS SUGAR

HEAT A PAN ON MEDIUM
AND RUb WITH
6UTTERLD

1 Mlx ALL INGRLD1ENT5

4 w*rN PANCAKE
bEGINE TO
BU6bLE

3 POUR I/. CUP OF bAT T ER

SERVE WITH A gPRINKLING
OF ICING SOGAR, JAM
OR MAPLE SYRUP

5 coox uNrtu orHER 5lDE
I5 GOLDEN


