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HONEY AND BANANA

CREAM
You need:
@ 1 tablespoon gelatine.
® 1% cups cold water.,
® 1"z cups milk.
@ 3 ripe bananas,

©®1 tablespoon’ lemon
Juice, & .

@1 cup

®1 cup cream

the ge
cold water and
over boiling water. Stir the
gelatine into the milk and
refrigerate.

Mash the bananas, stir in
the lemon juice and honey.
As socon as the milk
mixture begins to set, fold
in the bananas. Fold in the
whipped cream. Place in a
serving bowl and refri-

. gerate until set.
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BERI-BAVARIAN
CREAM
YOU NEED: -
@2 dessertspoons gelatine
@4 cup hot water
®': cup fruit juice
@' — 15 oyp sugar
®1'2 cups crushed berries
®1': cups cream
Method;

y 1 Soak  the gelatine ip
ater.

Heat the fruit juice, or
lace with extra water,

Sift together the flour, salt and bakin

I

-

and add to the gelatine,

Add the sugar. When this
mixture begins to set, fold
in the fruit.

. Whip the cream and fold
in.

Set in a mould and serve
with cream and berry

frr%f.

BEXRIES IN THE SNow
You need:

.2_cups hulled strawher.-
ries

mix together the milk, €gg and oil. Gradually add the dry
ingredients. Stir into a smooth batter. Cook in a greased frying

pan. Turn over when underside is g

maple syrup or sugar and lemon,

olden brown. Serve with

-
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TN ' Pancakes” o ———
1% cups Homefife flour 1egg, beaten -
2% tsp baking powder " 1% cups milk
3 tsp salt 3 tbsp oil

g powder. In a separate bow!

/ /'é-—./\,

Rhubarb Crisp

450g rhubarb
% cup sugar
1 tsp ground ginger
Y2 cup brown sugar
Y2 cup rolled oats
Y cup flour
50g butter

Dice rhubarb and
combine with sugar in
an ovenproof dish.

Mix brown sugar,
rolled oats, flour and

inger. e

Rub in butter until it
resembles breadcrumbs.

Spread over rhubarb
and bake at 350deg C for
40mins or until fruit is
soft and top lightly
browned.

Serve warm with ice
cream.

Serves 4.




2 m/ a?é«%:?uﬁfg

/ 4,;%“] | 2/

/, e AN/MM//ﬁ

| 0 M‘)ﬂ@d’% W
oel /Kﬁ,w M/Laﬁoﬁ/m Z fol

m7m m—fm 4/ ddL O
m Aaa %WM\M QMM
Ny ok

| MQWAWW%QW R i

et o Jofp S
M /@Aﬂnj 3450 ,&é&%ﬂ%

/émw A Méaﬂ/»«7

,2;,% /947 /2.
f/a,d




i bag by /0 4¢ ij
3 MU@@ / ﬁaut/m
5 Saof Sl - | g

Mol plits ﬂwﬁlﬁé/aifz//f Mﬂu%/ﬂ//dfm, .
feok Agu. Yoo bl s gradutly bak v tigas.  Aed
/%jm,m? /éﬁwd) /ﬁw fiogs oo MMWW
%ﬁ,/ad. /p&daw Loa, J5p° - é'wf %/é 395]41 4O B A
Moy 250 fou 1 4. &Mmm%w Sh— 14

/ ..
Tios st Asan s onty ok

“

53 : ,,-" ) .
(’( . j’ﬂ{’(//hf\_ G /f —@'ﬁ"‘éé%k"(b/-

A 64/7 Mbd —  feal sy 3,3:7//4%
: g . / : ‘
Nel i 4 Latblpofd. A /fu
It ol A fallinfd. Pulgas 3 Htucte ot Cablinf
WM ' / é,{é@/ﬁ /én,p\L Ga~/ {M’d @ - .
J "/.? » A o | ol . poa ot svel A b prsper G
'//94-&?4 91 9 %f\,&/\.ﬂ-’/ /ﬂ?‘uﬂfv Y. ‘ f«&

/ 17 Y 2 . . - > :.< :
Mooy 245" ~Ahs, o) poodil putricte el
/ ] - 5 g J , i / //;’q / i
Caﬂ"’“m /»‘%f—ff b4 /ec:wu ,M-ﬂﬁ)wil Ao
et .LC\Z _ ) 7

- Add substance to whipped cream

BEFORE whipping creari'l for paviovas, sponges, sherry logs
and other desserts, add one to two tablespoons of vanilla ins-
tant pudding. Holds cream firm for hours.
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Ingredients for four
servings: Llmuin,
i cup sugar )‘» j

1} tablespoons gelatine

2 cups cold water

3 lemons

Sit the sugar and gela-

_tine in a saucepan. Add

the cold water, stir again,

and leave it to stand while

you peel the yellow skin

from the lemons using a
' floating blade peeler. Do
not peel off any of the
" white pith.

Drop the peel into 'the
zelatine mixture, then heat
it until it comes to the
boil, and the gelatine dis-
solves. Remove from heat.

Squeeze the lemons,
which should yield 4 to 4
cup juice. Add this to the
rest, with any pulp and
seeds, stir well, then pour
the jelly through a sieve
into the dish in which it
will set.

PANCAKES RECIPE

1 cup flour
Y teaspoon salt
2 eggs
1% cups milk
Butter
Sift flour ag

the dry i

smooth pas te!

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-
ened. 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, thinly
and evenly.

Cook until
underneath.

Toss or turn and cook the
other side.

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

Repeat making pancakes
until all the batter is used up.

Makes 8 to 10.

golden brown
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2 bananas
1 smal.l bunch gmpes (opzwnal)

Sauce anseaae
I tbsp. mot gmger very fmely ckopped
’/2 e

1. Slice the fruit attractively and place in a

salad bowl.

2. Heat the sauce ingredients, stirring until

boiling.

3. Serve the sauce hot over the fruit salad

just before serving. Serves 6.

Vary fruit as desired — try also feijoas,

pineapple or oranges.
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BANANA MOUSSE

rlpa bananas
a fablespoons sugar
] a‘ablespoon branag

2 teaspoons gelating
3 tablespoons cold water
| cup creom

!

&
D,

| Peel + cnop u
Put In blender.

bananas

@

2

(¢

Add sugor + brandy.
Blena until  swiocoth.-

\
3 4 |
T
|
|
put gelatine and cold  |Heat (or microwave)
warer In a small pan until  dissolved)
5 [

.

|

| Whip cream unhi thick

Blend into bonanas

4 slices fruit bread
30g butter
3 eggs, beaten
1 tablespoon plain flour
114 cups cream, heated

1/4 cup honey

14 teaspoon
ground cinnamon

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

@’“Wpﬂ!ﬁ&ff{usxfﬁ’

Pour inta dishes
Refrigerote uwntil set

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. Serve 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 arich, heavy pudding.




THE PRESS, Christchurch

Easy-to-cook tomato soup

‘ext: Shirley Bradstock

Pictures: Sandra Parkkali

50 GRAMS BUTTER
1 LARGE ONI|ON

2 CARROTS

2 STALKS CELERY

| KILOGRAM TOMATCOES
3 RASHERS BACON

I LITRE WATER

2 TEASPOONS SALT

1

CHOP THE ONION, CELERY,
CARROT, TOMATO AND

2 MELT THE BUTTER IN
A LARGE POT...

3 AND 2 o 4 ADD WATER
AND
SALT
AND
BRING
TO A
BOIL
5 REDUCE HEAT AND 6 REMOVE FROM
SIMMER FOR HEAT AND
30 MINUTES MASH WELL
7 SIMMER FOR A FURTHER 8 SERVE IN BOWLS WITH

10 — 15 MINUTES

A SWIRL OF CREAM OR
MILK AND SOME
i FRESH BREAD

B FRUIT AND VEGETABLES




- CHRISTMAS PUDDING

Serves 10 to 12.

100g butter, melted

2 eggs

1 cup packed brown sugar

grated rind from 1 large lemon

grated rind from 1 orange or tangelo

3 cups mixed fruit 3

1 large apple, finely chopped or
grated o

2 cups flour

1 tsp cinnamon

14 tsp ground cloves

1 tsp baking soda

1 cup liquid (see below)

] Heat the butter until it is liquid, -

then add the eggs and the brown
sugar and mix well with a wooden
spoon or egg beater until thoroughly
combined.

I Grate all the coloured rind from
the citrus fruit. Add to the bowl with

the mixed fruit, chopped or grated

apple, then mix this in well.

[1Measure into a sieve, then
shake into the bowl, the sifted flour,
cinnamon, ground cloves, and
baking soda.

O Mix up a cup of liquid. Use the
juice of the orange or tangelo, the
juice of another orange or tangelo if

available, but not the juice of the

lemon. »
[J Make this up to a cup with % to
1% cup of sherry, or a mixture of

sherry and rum, or whisky, or
brandy. Top up with cold tea, coffee,
fruit juice or soft drink, or use water
if none of these flavoured liquids are
available.

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

O Pour mixture into one large or
two smaller buttered bowls that will
fit inside large pots. The mixture
should no more than % fill the
bowl(s). Cover bowls with foil which
has a pleat in the middle, in case the
pudding rises more than expected.
Press the foil firmly around the
edges of the bowl(s).

[0 Make a string circle under the
rim, with a handle over the top, if
this makes the bowl easier to lift

- from a sung-fitting pot.

O Lower each pudding bowl onto
a saucer or small plate standing in a

large pot containing enough boiling

water to come half 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 if the level falls. The
water in the pot should not stop
simmering during the first three
hours of the cooking. (The last hour
of cooking is not vital, but it seems to
make the pudding nicer.)

[0 Remove the cooked pudding

from the pot, remove its foil lid, cool

until just warm and quite firm, then
remove from the bowl. Wrap loosely
in greaseproof paper or wrap in a
teatowel for storage of less than a
week, refrigerate in a plastic bag up
to a month, or freeze in a plastic bag
for longer storage. When the
pudding is required, bring it to room
temperature, replace it in a buttered
bowl, cover with foil again and
simmer for 2 hours or longer, or
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e ey reualiCE Keating says.

Easy-to-cook pancakes

Text: Shirley Bradstock

Pictures: Sandra Parkkali

1 CUPFLOUR
1 CUP. MILK
PG GS

TABLESPOON OlL
2 TEASPOONS SUGAR

1 MiX ALL INGREDIENTS

2 HEAT A PAN ON MEDIUM
AND RUB WITH
BUTTERED
PAPER

INTO THE
PAN

4 WHEN PANCAKE
BEGING TO
BUBBLE
FereT

SERVE WITH A SPRINKLING
OF ICING SUGAR, JAM
OR MAPLE SYRUP




