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Anzac Biscuits

Judith Nolan

Anzac stands for Australia - New Zealand Army Corps. 
This is a WW1 recipe.

 

Makes 36.

Ingredients:

100 gms butter 
1 tablespoon golden syrup 
1/2 cup raw or brown sugar 
3/4 cup desiccated coconut 
3/4 cup rolled oats 
3/4 cup plain flour 
1 teaspoon baking soda 
1 tablespoon hot water

Directions:

Melt butter and syrup together in a large saucepan. Cool.

Mix sugar, coconut, rolled oats and flour together. Stir into saucepan.

Dissolve soda in hot water and mix in.

Place rounded teaspoonfuls on baking paper on a tray or a greased tray. 
Bake at 180ºC for 15 mins or until golden. Makes 36.
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Avocado Lime Pie

JEcris

Ingredients:

Crust:
1 c shredded coconut
2 c walnuts
4-5 dates (pitted), room temperature

Filling:
10 oz dates, minus the 4 or 5 in the crust, room temperature
1/2 c lime juice, preferably from fresh limes
2 c avocado, mashed
A few strawberries, sliced

Directions:

Use a food processor to chop/blend the crust ingredients. The texture will 
start to change when it's done, and it will feel sticky between your fingers. 
Press the mixture into a 10 inch pie pan.

Put the rest of the dates in the food processor and chop until they start to 
stick to the blades. Add the lime juice and process until you have a smooth 
paste. Add the mashed avocado and process until well mixed. Pour into the 
crust and refrigerate until firm.

Before serving, cover with sliced strawberries. (I add the strawberries before 
chilling.) Keep the pie covered so it doesn't dry out.  
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Black Walnut Pound Cake

Rusty RedNightBird

Taken from a 1953 Woman’s Day magazine

 

Prep Time:  15 Minutes
Other: 2 Hours, 40 Minutes 

Ingredients:

4 cups all-purpose flour  
3 cups sugar 
2 cups butter, softened 
3/4 cup milk  
6   large eggs  
2 teaspoons vanilla extract 
½ teaspoon Mace
¾ cup Black Walnuts, chopped

Directions:

Preheat oven to 325°. 

Cream sugar with softened butter. Add Eggs, Vanilla, Mace and Milk.

Add Flour 1 cup at a time as mixer turns. Beat at low speed 1 minute, stopping to scrape 
down sides. Beat at medium speed until smooth. Fold in Black Walnuts.

Pour into a greased and floured 10-inch (16-cup) tube pan, and smooth. 

Bake at 325° for 1 hour and 30 minutes or until a long wooden pick inserted in center 
comes out clean. Cool in pan on a wire rack 10 minutes. Remove from pan to wire rack, and 
cool completely (about 1 hour).

GLAZE
1 cup Confectioner’s Sugar
1 Tablespoon Lemon Juice
4 Red Cherries and 4 Green Cherries

Mix lemon juice into confectioners’ sugar (and water if nec.) until it is a syrup consistency. 
Pour over cooled cake. 

Cut red cherries in half and place equally around the glazed cake. Cut green cherries in 
quarters and arrange like leaves around the red cherries.

Keep covered in a cool, dry place.
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Blueberry Lemon Preserves

Beth Wade

Serves 6

Ingredients:

¼ cup water
3 cups fresh blueberries
¾ cup honey
Zest of one lemon
2 Tblsp fresh lemon juice
1/4 cup granulated sugar

 

Directions:

Place blueberries and water in a saucepan and heat over medium-high heat.

Once the blueberries start to heat and open up, stir in honey, lemon zest, 
lemon juice, and sugar. Cook until the mixture is boiling and begins to 
thicken, about 15-20 minutes, stirring frequently.

Skim off any foam that may have appeared on top, then allow to cool 
completely. The jam will continue to thicken as it cools. 

Spread on bread, crackers, pancakes, or whatever you like!
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Gebrannte Mandeln

Cordi

Besonders lecker zur Weihnachtszeit!

Zutaten:

1/8 l Wasser
150 g Zucker
1 Pkt. Vanillezucker
½ - 1 Teel. Zimt
200 g Mandeln (ungeschält)

 

Zubereitung:

Das Wasser mit Zucker, Vanillezucker und Zimt in einer beschichteten Pfanne 
zum Kochen bringen.

Die ungeschälten Mandeln dazu geben und solange bei hoher Temperatur 
kochen bis der Zucker trocken wird. Dabei ständig umrühren!

Die Hitze auf mittlere Temperatur herunterschalten und die Mandeln kurz 
karameliesieren lassen. Ständig umrühren!

Die Mandeln auf Backpapier oder ein gefettetes Backblech schütten und 
sofort mit 2 Gabeln verteilen.
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Burnt Almonds 

So jammy for Xmas-time!

Ingredients:

1/8 l water
150 g sugar
2 tablespoons vanilla-sugar
½ - 1 teaspoon cinnamon
200 g almonds - whole, unblanched (with skins)

 

Directions:

Bring water, sugar, vanilla-sugar and cinnamon to the boil – use a teflon 
(nonstick) pan.

Add the almonds and cook over hight temperature till the sugar is dry – 
constantly stirring!

Lower the temperature to medium and caramelize the sugar – constantly 
stirring!

Throw down the almonds to baking (parchment) paper and promptly divide 
with 2 forks.
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Candy Shop Pizza

Lara Hoyle

Kids and adults will delight as they bite into this Candy Shop Pizza. The chewy 
chocolate chip cookie base is topped with creamy chocolate morsels, chunky peanut 
butter and an assortment of chopped candy. This delicious treat also provides the 

perfect way to use up those trick-or-treating leftovers! 
(William makes this pie a lot.) 

Prep: 15 mins
Cooking: 30 mins
Cooling: 5 mins
Yields: 12 servings

Ingredients:

1 pkg. (16.5 oz.) NESTLÉ Toll House Refrigerated Chocolate Chip Cookie Bar Dough 
1/2 cup NESTLÉ Toll House Semi-Sweet Chocolate Morsels 
1/4 cup creamy or chunky peanut butter 

1 cup coarsely chopped assorted NESTLÉ candy such as Baby Ruth, Goobers, 
Butterfinger, NESTLÉ Crunch, Raisinets or Buncha Crunch.

 

Directions:

Preheat oven to 325°F. Grease pizza pan or baking sheet. 

Place whole bar of dough on prepared pan. Allow to soften for 5 to 10 minutes. 
Using fingertips, pat dough gently to form 8-inch circle. 

Bake for 18 to 20 minutes or until golden brown. Immediately sprinkle morsels over 
hot crust; drop peanut butter by spoonfuls onto morsels. Let stand for 5 minutes or 
until morsels become shiny. Gently spread chocolate and peanut butter evenly over 
cookie crust. 

Sprinkle candy in single layer over pizza. Let stand for 10 minutes. Cut into 
wedges; serve warm or at room temperature.

VARIATION: Substitute 1 pkg. (16.5 oz.) NESTLÉ Toll House Refrigerated Sugar 
Cookie Bar Dough or 1 pkg. (16 oz.) Ultimates Chocolate Chip Lovers Cookie Bar 
Dough. Press cookie dough onto greased large baking sheet or pizza pan to 
measure an 8-inch circle. Bake at 325°F. for 16 to 18 minutes (Sugar); 18 to 22 
minutes (Chocolate Chip Lovers). 
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CARAMEL PECAN TARTS

Rusty RedNightBird

Ingredients:

Tarts: 
1 cup Gold Medal® all-purpose flour   
1/2   cup butter or margarine, softened   
1/4   cup powdered sugar  
3/4   cup packed brown sugar   
1/2   cup chopped pecans   
1 tablespoon butter, softened   
1 teaspoon vanilla   
1/4   teaspoon salt   
egg, slightly beaten  

Caramel Topping 
12 vanilla caramels, unwrapped  
1 tablespoon milk

Directions:

Heat oven to 350ºF. 

In medium bowl, mix flour, 1/2 cup butter and the powdered sugar. Divide 
dough into 24 equal pieces. Press each piece in bottom and up side of small 
muffin cup, 1 3/4x1 inch, ungreased or lined with foil or paper baking cups. 

In medium bowl, mix remaining Tart ingredients. Spoon slightly less than 1 
tablespoon mixture into each cup. 

Bake about 20 minutes or until filling is set and crust is light brown. Cool 
slightly; loosen from cups with tip of knife. Remove from pan to wire rack. 
Cool completely, about 1 hour. 

In 1-quart saucepan, heat caramels and milk over low heat, stirring 
constantly, until melted and smooth. Spoon topping onto cooled tarts.
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Catherine's Semi-Homemade Apple Spice Cake 

Janet Rivenbark

Ingredients:

1 Spice cake mix (any brand)
1 to 1½ cups finely cut up dried apples
½ cup golden or regular raisins
Dark/gold rum or unsweetened apple juice
¼ tsp. cinnamon (optional)

 

Directions:

Finely mince dried apples. Place in a bowl and pour over enough rum/apple juice to 
just cover. Let it soak for at least an hour. Several hours is better.

Preheat oven to temperature recommended on cake mix.

Prepare cake mix according to package directions

Drain apples, saving the liquid.

Stir in apples and raisins.

Can be baked in bundt pan, tube pan or loaf pan.

Bake according to package directions, keep in mind that it may take less time than 
the plain cake would. Test with toothpick or cake tester. It’s done when it comes out 
clean.

Remove and allow to cool slightly. Remove from pan while still warm. Allow to cool 
completely on rack or plate.

Glaze from reserved liquid (rum or apple juice)

Place 1½ cups confectioner’s sugar in small bowl.

Gradually add reserved liquid to sugar, stirring constantly to make a glaze that will 
easily drizzle over cake and run down the sides a bit. If you prefer, you can use milk 
instead of reserved liquid.
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Father's Favorite Yummy Fruitcake

Skippy

Ingredients:

375 grams  of mixed dried fruit (sultanas, currants, raisins, cherries, etc.)

Make up to 500 grams with anything else in the pantry like:  candied peel, dried 
pineapple, dried pawpaw, craisins,  pepitos, sunflower seeds, chopped walnuts,  
chopped glace ginger, dates, dried apricots (you name it, you stick it in)

62.5 grams. butter/margarine
188 grams sugar  (I use raw sugar)
½ teaspoon mixed spice
½ teaspoon nutmeg
1 & 1/2  cups water
1 & 1/2  teaspoons of baking soda (NOT baking powder)
1 or 2 well-beaten eggs
1 & 1/2  cups plain flour

 

Directions:

Put butter, all the fruit mixture, sugar, spices and water into a saucepan and bring 
to a simmer (only just bubbling).  Simmer together for 5 minute. Give it a good stir 
to enjoy the smell.

Turn off heat, but while still boiling, stir in the baking soda.  This will fizz a bit, so 
make sure you use a large enough saucepan.  Stir well, and put aside to cool.

Mix in the well beaten eggs (I always use two – makes a moister cake) and the 
plain flour.  Mix all together very well.

Pour into a lined oblong or square cake pan (about 8 inches square).  

Bake 35-50 minutes in moderate oven. (175ºC or  370ºF) Test with  a cake pin (or 
thin metal knitting needle) until cooked through.

Leave in pan for 5 minutes before putting out on wire tray to cool.

This makes a very moist delicious fruit (and whatever) cake, and will keep very 
well, even in the freezer.
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Galette des Rois – French King Cake 
Claire

This special pie known as “Galette des Rois” is traditionally 
savored in France at Epiphany – the visit of the Magi --, on 
January 6. Modern-day consumerism tends to make it 
available in many Topside bakeries for a couple of weeks 
around the event proper. One would rather expect Tunnel 
folk, who fully appreciate a rare treat for what it is, to stick 
to tradition ;)

Two other entirely different local recipes exist (including the one from southeastern 
Provence that made it into Louisiana), but this one is the most widespread in 
France.

Most importantly, it is customary to nestle “la fève” (historically a raw fava bean, 
nowadays usually a small porcelain trinket) inside the rich filling, and crown the 
finder as king or queen of the day upon (careful!) consumption. More on this after 
the recipe!

This is a rich dessert made of homemade almond cream filling, sandwiched between 
two delicate, buttery layers of puff pastry.

Prep Time: 20 minutes       Baking Time: 25 minutes    Yield: 12 slices of King Cake

Ingredients:

1 cup of ground almonds 
1/2 cup granulated sugar
2 eggs
3 tablespoons or 1/3 cup of butter, softened
3/4 teaspoon vanilla extract
1 tablespoon all-purpose flour
1 dried fava bean, or porcelain trinket, or metal trinket
2 rolls of puff pastry

Preparation:

Almond cream filling a.k.a frangipane: 
Whip the sugar and butter at room temperature until the mix whitens. Add one 
whole egg and keep whipping; add the ground almond and then the other egg. Mix 
well, until a smooth, creamy paste is formed.

Completing the Galette des Rois:
Preheat the oven to 400-425F.
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Roll out the sheets of puff pastry and cut out two 11-inch circles. Place one of the 
circles on a parchment-lined baking sheet. Spoon the frangipane on the puff pastry 
and spread it to within 1 1/2 inches of the edge of the circle.

If desired, hide the bean or trinket in the almond cream filling. Place the second 
pastry circle on top of the almond filling, crimping or pressing the edges of the 
pastry to seal the cake. Using a sharp knife, score a decorative pattern (crisscross 
or other) on the top layer of the pastry, without cutting through to the almond 
filling.

Brush the Galette des Rois with the beaten egg or yolk.

Preferably let the cake rest for 45 minutes, then bake it for 15 minutes.

Dust the cake with the powdered sugar, and bake it for an additional 10 to 12 
minutes, until it turns golden brown. 

Allow the cake to cool for 20 minutes on the baking sheet. 

Before serving, top the cake with golden cardboard crown in order to enact the 
tradition of finding the King!

How to serve and enjoy the Galette des Rois:

You may serve this rich dessert warm, along with coffee, tea, apple cider…  or even 
champagne for the adults!

Make sure to warn your fellow diners to give careful bites until “la fève” is found!  
Cut the Galette des Rois into even slices; have the youngest child or guest turn 
away from the table and choose who gets each slice; savour carefully (mindful of 
the hidden “bean”); and crown as king or queen the person who finds the fava 
bean! The king or queen may even choose a consort, if they so desire.

A bit of history!

Please read all about its fascinating history at:
http://www.frenchfoodintheus.org/spip.php?article3130 
A page that greatly helped me share this familiar recipe in English!

Additional resource:
http://frenchfood.about.com/
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Jamie's Easy Gluten-Free
Marmalade - Pine Nut - Cherry Cookies

Skippy

 

Makes: 12
Preparation: 10 mins
Cooking time: 20 mins

Ingredients:

200g packet Almond Meal
2 tablespoons gluten free cornflour
¼ cup caster sugar
¼ cup Breakfast Marmalade, plus 1 tablespoon for glazing
1 large egg white
65g Pine Nuts or 55g Flaked Almonds
12 red glace cherries

 

Directions:

Preheat oven to 170ºC conventional (150ºC fan-forced) oven.  Line a baking sheet 
with baking paper.

Combine the almond meal, cornflour, sugar, marmalade, a tiny pinch of salt and egg 
white in a food processor and process until mixture just comes together.  The 
mixture will be sticky.

Place the pine nuts or almonds in a small bowl.

Take 2 teaspoons of mixture and roll into balls.  Roll each in the pine nuts or 
almonds to lightly coat.  Place on tray evenly spaced.  Push a cherry into the centre 
of each.  Bake for 18-20 minutes, until firm and pale golden in color.  Allow to cool 
on baking sheet.

Heat extra tablespoon of marmalade and brush over biscuits to glaze. 

Best eaten on day they are made or store in an airtight container.  If you want to 
make smaller ones (24) roll 1 teaspoon of mixture into balls and use 24 cherries.
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Key Lime Pie

Beth Wade

Serves 8

Ingredients:

14 oz can of sweetened condensed milk
3 egg yolks
1/2 cup key lime juice (I use Nellie and Joe's brand)
Pre-made graham cracker crust

Directions:
Preheat the oven to 350 degrees F.

Mix together sweetened condensed milk, egg yolks, and key lime juice. 
Stir until smooth. Pour into pie crust.

Bake 15 minutes. Allow to cool, chill in fridge.
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Lamingtons

Judith Nolan

Ingredients:

200 gms sponge cake 
desiccated coconut 
chocolate icing

Chocolate icing 

2 tablespoons cocoa 
6 tablespoons boiling water 
25 gms butter melted 
2 and a 1/4 cups icing sugar 
1/4 teaspoon vanilla essence.

 

Directions:

Make or purchase the sponge the day before required. Cut sponge into 4cm 
(2") squares. Dip each square into the cooled chocolate icing mixture and 
then roll carefully in the coconut. Leave to dry. Makes 20.

These can also be made with a raspberry or lemon icing if you have a recipe 
for those
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KANIN’S LUSCIOUS BOILED CHOCOLATE CAKE

Skippy

(Olivia actually makes this, but Kanin takes the compliments!!)

Ingredients:

2 cups of water
3 cups of sugar
8 oz. of butter
1 teaspoon baking soda (not baking powder)
3 tablespoons of cocoa   
4 eggs beaten
1 teaspoon of vanilla essence
3 cups of self-rising flour

Directions:

Put the water, butter, sugar and cocoa into a pan, and simmer over gentle 
heat until butter is melted.  Leave to cool.

Add the sieved (sifted) flour, baking soda, vanilla essence and beaten eggs, 
and mix well together.

Pour mixture into two greased, lined sandwich tins (to make a layer cake) or 
one greased, lined oblong slab tin and bake for 45 – 60 minutes at 375ºF or 
until cooked through when tested.  

Ice when cool, with chocolate icing.
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Lemon Delights

Kindra 

Ingredients:

2 1/4 cups all purpose flour
1/2 teaspoon baking powder
1/2 teaspoon salt
1 cup (2 sticks) butter, softened
3/4 granulated sugar
1 egg
2 Tablespoons grated lemon peel, divided
1 teaspoon vanilla

Glaze:
1/2 cup powdered sugar
4-6 teaspoons lemon juice

Directions:Preheat oven to 375ºF

Combine flour, baking powder and salt in small bowl, set aside.

Beat butter and granulated sugar in large bowl with electric mixer at medium speed 
until light and fluffy. Beat in egg, 1 Tablespoon lemon peel and vanilla until well 
blended. Gradually beat in flour at low speed until blended.

For large cookies, drop dough by level 1/4 cupfuls onto ungreased cookie sheets, 
spacing 3 inches apart. Flatten dough until 3 inches in diameter with bottom of 
glass that has been dipped in additional sugar

For small cookies, scoop 1 tablespoon of dough, round by hand into a ball and place 
on cookie sheet 2 inches apart. Or use cookie press for thinner, crisper cookies - 
press out shapes onto cookie sheet 1/2 inch apart.

For larger cookies: Bake 12 to 14 minutes or until cookies are just set and edges 
are golden brown. Cool on cookie sheet 2 minutes, transfer to wire racks. Cool 
completely.

For small cookies: Bake 8 to 10 minutes or until edges are golden brown. Transfer 
immediately to wire racks. Cool completely.

Combine powdered sugar and lemon juice to taste and desired consistency - add 
more lemon juice for tarter icing. Stir in remaining lemon peel. Pipe or brush icing 
over cookies. Let stand until icing is set.
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Marshmallow Slice

Judith Nolan

Ingredients:

Shortcake Base
125g butter
3/4 cup icing sugar
1 large egg
1 tsp vanilla essence
1 1/4 cups self-raising flour

Pink Marshmallow
1 cup cold water
3 drops red food colouring
1 tbsp gelatin powder
1 cup sugar
1 egg white
1 cup icing sugar

Directions:

Heat oven to 160ºC fan bake and grease a 17 x 27cm slice tin. Place butter 
and icing sugar in a bowl and beat together until pale and creamy. Beat in 
egg and vanilla, then the flour.

Press this shortcake mixture into the base of the prepared slice tin and bake 
for 15-20 minutes or until golden brown. Remove to cool.

Place the cold water and food colouring in a saucepan and sprinkle over the 
gelatin powder. Add sugar then bring to the boil, stirring until sugar 
dissolves. Boil gently for eight minutes, then remove from the heat to cool a 
little.

Place the egg white in a clean bowl and beat until soft peaks form. Beat in 
the icing sugar, and then slowly add the warm gelatin mixture. Continue 
beating until marshmallow is thick and fluffy. Spread marshmallow topping 
over shortcake base and leave to set. Cut into slices when cold.
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Mary's Delightful Ginger Crunch

Skippy

Our Mary does enjoy a little spice in her life every now and then.

Ingredients for base:

4 oz butter
4 oz sugar
7 oz plain flour
1 teaspoon ground ginger
1 teaspoon baking powder (not baking soda)

Cream butter and sugar, add sifted dry ingredients.  Knead well and press 
into a greased shallow tin.  Bake 20 – 25 minutes at 375oF. 

Ingredients for topping:

4 tablespoons butter
8 tablespoons icing sugar
4 teaspoons Golden Syrup
2 teaspoons ground ginger. 

 

Directions:

Put all ingredients for topping into a saucepan and heat until melted, stir 
well together, pour over base while hot, and cut into squares before it gets 
cold.

To be really adventurous, finely slice glace ginger to add extra bite!
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Mouse's Chinese Chew

Skippy

Mouse refuses to tell where this recipe came from. “Just found it!”

Ingredients: 

2 eggs
1 cup brown sugar
3 oz melted butter
1 teaspoon vanilla essence        
Pinch of salt
1 cup plain flour
½ cup rolled oats
1 teaspoon baking powder (not baking soda)
¾ cup chopped dates
¼ cup chopped walnuts
¾ cup preserved ginger (chopped finely)

(Can add chopped cherries, choc. chips, etc  - maybe 1 tablespoon each – 
no more)

Directions:

Beat eggs and sugar, add melted butter and vanilla essence, pour into dry 
ingredients previously mixed: lastly add fruit.  Bake in square tin at 375ºF 
for 30-40 minutes.  Cut while hot.

Makes a beautiful chewy slice.
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No-Bake Cookies

Emily

Makes 3 dozen.

Ingredients:

2 cups sugar
1/2 cup butter
1/2 cup cocoa powder
1/2 cup milk
1/2 tsp salt

Directions:

Mix above ingredients in a large pot. Melt on medium heat, then bring to a 
boil for 1 minute. Then add:

1/2 cup peanut butter
1 tsp vanilla extract
3 cups quick oats

Stir quickly to mix. Then drop spoonfuls of the mixture on a piece of wax 
paper to cool. Best eaten just a little warm. 
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Pavlova

Judith Nolan

Ingredients:

4 egg whites
1 and a 1/4 cups castor sugar
1 teaspoon malt vinegar (white can be used)
1 teaspoon vanilla essence
1 tablespoon cornflour

Directions:

Preheat oven to 180ºC. Using an electric mixer beat egg whites and sugar 
for at least 10 minutes or until thick and glossy. Mix vinegar, vanilla and 
cornflour together. Add to meringue. Beat on high speed for another 10 
minutes minimum. (If you think you have beaten it enough, then give it 
some more. It needs to be really glossy and thick; it needs to stand up well. 
Not enough beating and it will collapse and instead of a pav you will have a 
fancy white pancake! Trust me!)

Draw a 22cm circle on a piece of baking paper. Turn paper over and pass 
cold water over the circle. Use this side, you don't want ink in your pav! 
Place paper on baking tray. Pile the pavlova mixture to within 2cms of the 
circle, keeping the shape as round and as even and as high as as possible.

Place tray in oven and immediately turn oven down to 100ºC. Bake for 1 
hour. Turn oven off.

Open oven door slightly and leave pavlova in oven until cold. This will 
prevent cracking. But if cracked, fill the holes with whipped cream when 
decorating. Carefully lift pav and peel off paper. Decorate with whipped 
cream and sliced fruit. We use kiwifruit, but if too expensive, halved grapes, 
peaches, apricots strawberries, anything goes...

Hugs and enjoy
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Peppermint Patties

Rusty RedNightBird

Ingredients:

For peppermint filling:
1 ¾  cup powdered sugar
¾  - 1 cup coconut oil 
½  tsp vanilla extract     
¼  tsp real salt
1 tsp peppermint extract

For chocolate coating:
8 oz. dark chocolate chips
2 tsp coconut oil

Directions:

Mix all the peppermint filling ingredients together in a medium bowl. Use the 
back of a spoon to “cream” together the ingredients. Start with just 1/2 cup 
of coconut oil and add in up to one cup until you get a nice firm consistency 
that sticks together when you squeeze it.

                           

Form mixture into small discs and place on a baking sheet lined with waxed 
paper. Place in freezer for about 10 minutes while you make the chocolate 
coating.

Heat chocolate and 2 tsp of coconut oil in a medium saucepan over medium-
low heat. Stir continuously to avoid scorching. Remove from heat once fully 
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melted.

                                          

Drop discs into chocolate. Using a small spoon turn over a couple of times to 
completely cover. Take out with a fork and let the excess chocolate drip off 
before moving them back to the parchment lined baking sheet.

Place covered discs back in the freezer and keep there until firm. Store in 
fridge or freezer to prevent melting.

Recipe from Thank Your Body: http://www.thankyourbody.com
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Salted Caramel Brownies

Carole

Makes 1 8×8 pan of brownies: 16 2-inch squares, 25 smaller squares, or any 
number of small shapes, like hearts.

Ingredients:

Caramel
1/2 cup granulated sugar
4 tablespoons unsalted butter 
Heaped 1/4 teaspoon flaky sea salt or 1/8 teaspoon table salt
3 tablespoons heavy cream

Brownie
3 ounces (85 grams) unsweetened chocolate, roughly chopped
1/2 stick (4 ounces or 115 grams) unsalted butter, plus extra for pan
1 cup (200 grams) granulated sugar
2 large eggs
1 teaspoon (5 ml) vanilla extract
Heaped 1/4 teaspoon flaky sea salt or 1/8 teaspoon table salt
2/3 cup (85 grams) all-purpose flour

 

Directions:

Make caramel: 
Set a square of parchment paper over a medium-sized plate. Lightly butter 
or coat the parchment with a spray oil.

In a medium, dry saucepan over medium-high heat, melt sugar - this will 
take about 5 minutes, stirring if necessary to break up large chunks. Melt 
and stir until it is a rich copper color. Remove from heat and stir in butter. 
Incorporate the butter as much as possible.

Stir in cream and salt and return saucepan to the stove over medium-high 
heat, bringing it back to a simmer to melt any sugar that solidified. Cook 
bubbling caramel for a few minutes more, until it is a shade darker.
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Pour out onto parchment-covered plate and transfer plate to the freezer. 
Freeze until solidified, 20 to 30 minutes.

Make Brownie Batter:
Meanwhile, or when your caramel is almost firm, bake brownie. Heat oven to 
350°F. Line an 8×8-inch square baking pan with parchment, extending it up 
two sides. Butter the parchment or spray it with a nonstick cooking spray.

In a medium heatproof bowl over gently simmering water, melt chocolate 
and butter together until only a couple unmelted bits remain. Off the heat, 
stir until smooth and fully melted. (Alternately, microwave mixture in 30-
second bursts, stirring between each.)

Whisk in sugar, then eggs, one at a time, then vanilla and salt. Stir in flour 
with a spoon or flexible spatula.

Assemble brownies: 
When caramel is firm, remove from the freezer and chop into rough 1-inch 
squares. Gently fold all but a small amount of caramel bits into batter. 
Scrape batter into prepared pan, spreading until mostly even. Scatter 
remaining caramel bits on top. 

Bake 30 minutes, until a toothpick inserted into the center comes out clean.

Cool thoroughly — cooling in the freezer will produce cleaner cuts — and cut 
into squares or other desired shapes.
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Samantha's Joyous Jelly Slice

Skippy

(When Samantha persuades William to make this delicious slice, the 
youngest to the oldest residents in the tunnels just love it!!)

Ingredients for Base:
1 packet shortbread type biscuits, crushed (or could use graham cracker 
crumbs) 
6 oz melted butter or margarine

Directions: Mix melted butter into crushed biscuits and then press into a 
greaseproof paper lined shallow tin (allowing extra paper to extend over 
edges of tin to grip, when taking out of tin)  It makes it easier to remove 
from tin when completely  set and finished.

Ingredients for Filling:
1 tin condensed milk
2 medium lemons – just need juice
1 dessertspoon of gelatine dissolved in ½ cup of hot water (125mls)

Directions: Mix all together until thick, pour over biscuit base.

Ingredients for Topping:
1 packet of red jelly mix

Directions: Make up jelly with boiling water as per instructions on packet.  
When cool, but still pourable, pour over filling and biscuit base.  Leave to 
set.

Can be placed in refrigerator to set overnight, if you can wait that long!!
Remove from tin and place on flat board, cut into squares with a wet knife 
(makes it easier to cut) and ENJOY!!
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Indian Chai Tea

Beth Wade

Serves many

Ingredients:

4 cups water
2 tea bags (Orange Pekoe or Black)
10 green cardamom pods (or crushed cardamom, if you can't find green 
pods)
8 whole cloves
1/8 tsp fennel seed
4 cups milk
Sugar to taste

Directions:

Combine water, tea, and spices in a pan or pot. Heat, uncovered, for 10 
minutes or until the liquid is reduced by half.

Add 4 cups of milk and bring to a boil.

Add sugar to taste

Simmer for 10 minutes, then strain and serve.
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