VE DAY RECIPES

some recipes for you to try at
home. During the war most food
was ratlonad and often tha recipes
resorted to some unsavoury ;
altarnatives so here we have
given thesa 3 tasty twist
for you to enjoy.

VICTORY SAUSAGE ROLLS

1 packet of Ready made puff pastry
6 Sausages - flavour of your cholce
Apple - peeled and cored
Breadcrumbs - made from 1 slice of bread
100g Strong cheddar chaese - grated

1 beaten eag

Sead mix

Ramove the skins from the sausages and 2dd to a bowl with the breadcrumbs. Grate the apple
onto some ktchen roll, wrap, then squaeze to ramove some of the liqusd. Add the apple to the
sausage mixture, along with the cheesa, half the beatan egg and mix together. Roll out your puff
pastry untd & Is roughly the thickness of 3 £1 cain and cut into long strips approx. 12cm wide.
Carefully spoon a long Ine of sausage mixture down along the strips. Fold the pastry over and seal
the edge closed with a fork. Place the sausage rolls on 2 farga, bned baking sheet. Cut into sections
only cutting partly across, don't cut the sealed adge. Bend the rofl round Into a wreath shape with
the sealed adge on the ingde. With a sharp knife make V shape slashes across the top of each
sausage roll Brush the tops with baaten egg and sprinkle with the sead mix. Baka In the oven at
180°¢ for 25 - 35 mins, until the tops are golden brown and sausage meat is cooked through

HOMEFRONT HASH

340q/1 tn of cornad beef, diced
500g peelad diced cooked potatoes
150q finely chopped onfons

4 eqgs soft boded, shelled and halved.
Salt and pepper

Gently fry the onlons In a little of the butter
until they are soft and golden, add the
remaining butter and when hot throw in
the potatoes and comed beef. Season with
sat and pepper and carefully mix onlons
through and 2dd a dash of Worcestershire
sauce or tabasco to taste Press down into
an omelatte shapa In the pan. When nicaly
browned turn and brown on the other side.
Divide up and serve In ndividual small
bowks with fresh parsley and a halved egg
on top.

PGTATO PETE'S OVEN SCONES

1803 plain flowr

2 level tsp baking powder

115g mashed potato

25q butter

50q strong cheddar cheesa grated
1thsp of chopped chives

1tsp mustard

1/2 tsp st

4-5 thsp milk

Sift the flour, sait and baking powdar
nto 2 bowl. Mix thoroughly with the
potato, mustard, chease and chives.
Rub tha butter in weth your fingers,
and blend into 2 soft dough weth the
milk Rollout to 1/2 inch thickness, cut
nto small rounds and glaze the tops
with milk. Bake on a gressed baking

sheets In at 180% for 15 minutes.
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RED WHITE AND BLUE MERINGUES

+ This first recipa comes from Georgina Landamare, Winaton Churchill’s cock? I is dascribed on VE 1 300g caster sugar
'st.SMJyWAS.vA‘nna&«gmnghsmmgspood\mhm}scdcmwdsnVWu:Mncm;de | 5 agg whites
apclmdmmrgtohsfaﬁwhddanddunkngha ‘most cordially’, saying he could not have : Red food colouring

manoged o the wophosh e warwehost br ki o Ot Biue food colowing

Place sugar on a inad baking tray and bake in
CHURCHILLS SWISS ROLL S RS Whisk the eqg

whites with an electric mieer until stiff peaks form. Slowly 2dd the
130g caster sugar pus extra sugar to the eqq whites continung to whisk until smooth. Using a piping beg
i and a large nozzle pant altemating red and blue stripes Insids the piping bag before fillng
fff"""‘ s with the meringue mixture. Pipe meringue kisses on to a lined baking sheet. Bake at 100°c for
S 8p|m§n e 1 hour. Allow to cool and serve with strawberries and cream.

Beat the mdsu;ztogduforSnﬂmmSlftlnﬂlede

bdangpwdet Graase and
hemoﬂmgbahngslnetadspmadm&nmaiemavayhawen()ao%)hs
minutes. Turn immediately on to some sugared paper, trim edges. Spread with hot Jam and roll

up.
CELEBRATION TRIFLE ‘What | remember very
well were the wonderful
f‘&"‘s‘pn;"w lunches with which we were
Sir served. Bowls of fruit,
ol i sharry tiifles; Jallios and
‘;‘gm cream were on the tables, (
gptacct and we had chicken, ham
e o Lo and wonderful beef steak
1 tsp vanila extract puddings etc. We certalnly
Fresh Raspbermes and Blueberries could not grumble about

our food.’ Phoebe Senyard,

Cut slices of rofl and arcund
e e Naval Section, Bletchley Park

the bottom and sides of a large glass bowl.
Drizzle weth sherry. Dissclve ona ey as per the

Instructions on the packet and carafully pour onto the layer of swiss roll. Plece n

the fridge to set Make the custard as per the pack Instructions using the measurements given hera to make

a nice thick custard. Cover the surface with ding fém and leave to cool. Once cool, pour the custard over the set
swiss roll jelly layer and push evenly to the sides. Alkow to set uncoverad sc it forms a skin. Dissolve and make the
sacond jelly packet abowing 1t to set shightly before spoaning on top of the custard. Whip the double cream with
vanila and iong sugar untd it holds soft peaks. Spoon a layer of cream on top of the jally layer smocthing the
surface. Amange the raspberries and blusberries to form a union jack pattam.

DIG FOR VICTORY CARROT CAKES

175g soft brown sugar

175qg butter

2259 gratad camot

3 eqqs beaten

150g plain ficur

11/2tsp bicarbonate of soda
11f2tsp baking soda

1 tsp ground cnnamon
[ 1215p ground ginger
1/2 tsp ground nutmeg
Pinch of salt
To decorate:

Line a cupcake tin with paper cases. Cream the butter and sugar. Add the
eqgs. Sift in 3 the dry ingredients and mix well. Add the gratad carret and
mix again. Spoon dollops of mixture Inte the paper cases and baka Ina
preheated oven at 180% for 15-20 minutes. Once bakad alow to cool on
a wire rack. Beat the cream chease with the honey and orange zast and
spread on top of each of the ckes. Cut a simple V out of the ready made
tang and place on top to finish.
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