	
			

			





	
			

			





	
			

			





	
			

			





	
			

			


Allegra McEvedy
Like many folks in our country, Enid Blyton was important to me when I was growing up: she was my first literary love. I gorged on the Famous Five and feasted on the Secret Seven, but my runaway fave was The Naughtiest Girl in the School – a fact that my father reminded me of by buying me a new copy on the day I got ‘asked
to leave’ my posh secondary school some years later!
Blyton’s storytelling is simple make-believe, but she had the knack of making her tales absolutely irresistible
to young readers – and her descriptions of food were the same. The specifics she mentions are not elaborate – the opposite in fact – but the sheer pleasure she takes in everything from sardine sandwiches to cherry cake sings out of the pages.
After reading how the Famous Five sat on a rocky ledge eating tomato sandwiches, and about the ripe tomatoes grown in Mrs Lucy’s shed in Malory Towers, I felt the urge to make a sandwich from the first decent tomatoes of the year that I’d been ripening on my kitchen table for a fortnight. Good, fresh white bread from the baker, a healthy amount of butter, ripe juicy tomatoes that look red but smell green, and a bit of salt and pepper. With the sun on your face, I don’t think anything has ever tasted better.







	
			

			


A small portion of the food that Enid Blyton took delight in  hasn’t  quite  stood  the  test  of  time  (tongue  sandwich, anyone?) but the extraordinary thing is that most of it has. Blyton was writing about 75 years ago, and if you think how much cars, clothes, cinema, politics, in fact
pretty much everything, has changed over that time, it makes it all the more amazing that her storytelling and the food that is peppered throughout it are still
so appealing to us.
Enid  Blyton’s  books  are  full  of  simple, timeless things that never go out of fashion: friendship, thrilling adventures, using your imagination, getting lots of fresh air, and
the  comforting  reassurance  that  only home-cooking can bring.
So now it’s time to start your own kitchen  adventures  with  some  of your   best-loved   characters   and their favourite foods … just be careful that Timmy or Scamper
don’t get to the yummy results before you do
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SAFETY
These recipes  are designed  to be fun for all ages; some  are more tricky
than others.   Please  make sure a grown-up  is on hand, so that older children can be supervised  and younger children helped.  And best
not to let Timmy or Scamper  (or any other pets) get involved!
 
 
ALWAYS REMEMBER:
Wash  your  hands  in warm  soapy   water  before you start to cook.
Wear an apron. Tie long hair back.
Kitchen knives are sharp and dangerous – watch out!
Be very careful  when  putting  things in or taking them  out of the oven or using the hob.
 
 
ENJOY YOURSELF!
Have fun and don’t worry if your recipes  don’t  turn out precisely as planned.
A slightly misshapen  bun will taste  every bit as good as a picture-perfect one.
 
As Enid herself  wrote:
“The best way to treat obstacles  is to use them as stepping-stones.  Laugh at them,  tread on them, and let them lead you to something  better







	
			

			





	
			

			


Breakfast with the Naughtiest Girl







	
			

			


A Birthday Breakfast
 
 
 
Elizabeth went back to the bedroom. The breakfast-bell rang as she was tidying her chest-of-drawers. She slipped her arm through Joan’s, and they went downstairs together. They stopped at the letter-rack. There was one card for Elizabeth from Mrs Allen – and in Joan’s place were three envelopes, in which were the cards that Elizabeth had bought!
Joan took them down, going red with surprise. She opened them. She took out the first card and read it: ‘With love, from Mother’. She turned to Elizabeth, her eyes shining.
‘She’s remembered my birthday!’ she said to Elizabeth, and her voice was very happy. She was even more surprised when she found a card marked ‘With love from Daddy’, and she was delighted with Elizabeth’s card.
‘Fancy! Three cards!’ said Joan, so happy that she didn’t notice that the writing on the envelopes was the same for all
three. She went into breakfast, quite delighted.







	
			

			


And on her chair was an enormous cardboard box from the baker, and a small neat parcel from the bookshop; Joan gave a cry of astonishment. ‘More presents! Who from, I wonder?’
She opened the little parcel first, and when she saw the book about birds, and read the little card, her eyes filled suddenly with tears. She turned away to hide them. ‘Look,’ she whispered to Elizabeth, ‘it’s from my mother. Isn’t it lovely of her to remember my birthday! I didn’t think she would!’
Joan was so happy to have the book, which she thought came from her mother, that she almost forgot to undo the box in which was the enormous birthday cake.
‘Undo this box, quickly,’ begged Elizabeth.
Joan cut the string. She took off the lid, and everyone crowded round to see what was inside. When they saw the beautiful cake, they shouted in delight.
‘Joan! What a fine cake! Oooh! You are lucky!’
Joan was too astonished to say a word. She lifted the cake out of the box, on its silver board, and stood it on the breakfast- table. She stared at it as if it was a dream cake. She couldn’t believe it was really true.
‘I say!’ said Nora. ‘What a cake! Look at the candles – and the sugar roses! And look at the message on it – “A happy birthday
for my darling Joan!” Your mother has been jolly generous,







	
			

			


Joan – it’s the biggest birthday cake I’ve seen.’
Joan stared at the message on the cake. She could hardly believe it. She felt so happy that she thought she would really have to burst. It was all so unexpected and so surprising.
Elizabeth was even happier – she looked at her friend’s delighted face, and hugged herself for joy. She was glad she had spent all Uncle Rupert’s ten-pound note on Joan. This was better than having a birthday herself – much, much better. Something that Miss Scott had often said to her flashed into her head.
‘It is more blessed to give than to receive,’ Miss Scott had said, when she had tried to make Elizabeth give some of her toys to the poor children at Christmas-time.
‘And Miss Scott was quite right!’ thought Elizabeth, in surprise. ‘I’m getting more fun out of giving these things, than if I was receiving them myself!’
‘Everybody in the school must share my birthday cake,’ said Joan in a happy, important voice, and she lifted her head proudly, and smiled around.
‘Thanks, Joan! Many happy returns of the day!’ shouted everybody. And then Harry came in and cried, ‘Joan! Shut your eyes and feel what I’ve got for you!’
In amazement Joan shut her eyes – and the next moment the







	
			

			


baby rabbit was in her arms. She gave a scream and opened her eyes again. She was so surprised that she didn’t hold the rabbit tightly enough – and it leapt from her arms and scampered to the door, through which the teachers were just coming to breakfast.
The rabbit ran all round them, and the masters and mistresses stopped in astonishment.
‘Is this a rabbit I see?’ cried Mademoiselle, who was afraid of all small animals. ‘Oh, these children! What will they bring to breakfast next?’
‘I’m so sorry,’ said Harry, catching the rabbit. ‘You see, it’s
Joan’s birthday, and I was giving her one of my rabbits.’
‘I see,’ said Miss Best. ‘Well, take it out to the hutches now, Harry, and Joan can have it again after breakfast.’
‘Oh, Elizabeth! I’m so happy!’ whispered Joan, as they sat down to their eggs and bacon. ‘I can’t tell you how happy I am!’
‘You needn’t tell me,’ said Elizabeth, laughing. ‘I can see how happy you are – and I’m glad!’
 
 
from The Naughtiest Girl in the School







	
			

			


Perfect Porridge 3 ways
Ingredients
 
100g rolled oats
 
top of the milk/splash of cream, to serve
(optional)
 
200ml milk (I like proper blue top but it’s also good with almond, if you want non-dairy)
200ml water
golden syrup, to serve (optional)
 
with Banana, sultanas, cinnamon and muscovado: 2 bananas (the riper the better), sliced
30g sultanas
¼ tsp cinnamon
dark muscovado sugar, to your taste
 
Porridge Method
 
1 Put the oats, milk and water into a smallish pan with a thick bottom – too thin and your porridge will catch and burn easily.
 
2 Place the pan over a medium heat, stirring occasionally as it comes to the boil, then turn the heat down to the lowest setting and pop a lid on.
 
3 Cook for about 5 minutes like this, stirring occasionally so it doesn’t stick on the bottom of the pan.
 
4 Check the consistency (which can vary wildly depending on the oats) – you want a nice, creamy texture so stir in a tablespoon more water if it’s a bit thick. Enjoy with golden syrup or a splash of cream (or top of the milk), or try one of the following variations.
1 Start the porridge as in the method. When you turn the heat down, stir in the banana slices, sultanas and cinnamon, then put the lid on.
 
2 Cook for 5 minutes. Serve with a generous sprinkling of muscovado sugar on top.






	
			

			


WITH BACON AND MAPLE SYRUP:
1 tbsp vegetable   or sunflower oil
180g unsmoked lardons or pancetta or streaky  bacon,  sliced
maple syrup
 
WITH BLUEBERRIES AND CREAM:
150g blueberries
couple of drops of vanilla extract
(optional)
caster sugar, to your taste double cream, to serve
 
1 First, get the porridge going as in the method. When the heat has been turned down and the lid’s gone on, get on with making the topper.
 
2 In a frying pan, heat the oil and fry the bacon bits until crispy, stirring regularly.
 
3 Lift out with a slotted spoon on to kitchen paper to mop up the excess oil.
 
4 When the porridge is ready, scatter the bacon bits on top and drown in a pool of maple syrup!
 
1 Start the porridge as in the method. When you turn the heat down, chuck in two-thirds of the blueberries and the vanilla extract and give it a quick stir, then pop the lid on.
 
2 Cook for 5 minutes. Serve with the rest of the blueberries on top, a good sprinkling of caster sugar and a swirl of double cream to finish off the party.






	
			

			


DIPPY EGGS with platoons of soldiers
Ingredients	4
4 medium eggs
dash of vinegar (any will do)
Eggs 
 
Eggs Method
 
1 Fill a medium-sized saucepan with water. The pan needs to be big enough for the eggs to be submerged.  Add a dash of vinegar and bring the water to the boil. 
 
2 As soon as it hits a busy rolling boil, carefully but quickly lower in the eggs one by one, using a slotted spoon, then reduce the heat to a simmer. Set your timer  for 5 minutes for a firm egg white with a gooey yolk,  or 6 minutes if you want a firmer yolk.
 
3 Sit the eggs in eggcups and carefully break open the top by smashing with the back of a teaspoon.
 
4 Pick off the bits of shell you’ve just cracked to reveal the crater-in-waiting … Eat the top, then get dipping into the yellow lava.
 
1 To make the ham and cheese soldiers, spread the slices of bread with butter. Take two slices and top with the ham and cheese, then sandwich with another slice of bread on top. 
 
2 Melt a lump of butter in a non-stick frying pan over a medium-high heat. When it’s sizzling, put the sandwiches in the pan and fry for 3–4 minutes on each side, until they’re evenly golden brown and crisp. 
 
3 Lift them out of the pan and give them a good squish down with your hand (on the not-so-hot side) or with a plate, to compress, then use a breadknife to cut into soldiers. 
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