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	Michael and Catriona, my children, who appreciate family recipes and my love of gastronomy which I got from my mother, Dympna Delaney.


	 


	 Hopefully my family will pass this to other family members, friends and future generations – Lochie and Jamie Baxter.


	 


	For my husband Blair who has helped me so much behind the scenes and given me so much support. 


	 








Ingredients, Glossary and Measuresused as well as little Tips and Tricks



	 


	I use ounces (oz) rather than metric, but usually


	1oz = 25-28 grams


	4oz = 113 grams


	8oz = 227 grams


	16oz (1lb) = 454 grams


	 


	Oven temperatures:


	Gas 1 = 275°F = 140°C


	Gas 2 = 300°F = 150°C


	Gas 3 = 325°F = 170°C


	Gas 4 = 350°F = 180°C


	Gas 5 = 370°F = 190°C


	Gas 6 = 400°F = 200°C


	Gas 7 = 425°F = 220°C


	 


	If you’re using an electric fan oven reduce the temperatures above slightly as it cooks faster than a normal oven.


	 


	Salt – use fine salt and always freshly ground black pepper.


	 


	Breadcrumbs mentioned in the folder are freshly made from slices of bread blitzed in the food processor and are not the yellow bought ones which are full of additives!!


	 


	Oil for frying/roasting – use corn as it is better and cheaper than olive.


	 


	Olive oil can be used in some cases but will burn very quickly and go on fire, so be careful with it. I prefer to use this in salad dressings.


	 


	Butter gives a delicious nutty flavour for cooking however it burns easily so it’s better to add a little cooking oil to it if you are frying. It also helps give a brown colour to meats. 


	 


	Herbs - Use fresh herbs as far as possible for flavour and colour.


	 


	A Bain-Marie for meat loaf and pates is a tray of cold water in which you put the tin of pate to slow down cooking so that the edges don’t burn while the meat is cooking in the middle.


	 


	Grated nutmeg is tasty in white or cheesy and cream sauces, and is used in Italy and France a lot.


	Fresh nutmeg can be kept in a large airtight jar with a tiny nutmeg grater to give a fresher flavour.


	 


	Caster sugar – store in an airtight container with some vanilla pods in it – this gives a delicious flavour to the sugar.


	 


	SR flour = self raising, if the recipe says “flour” it means plain flour.


	 


	C. sugar= caster sugar


	 


	Eggs used = medium – large


	 


	Measures – 1 tbsp = 1 tablespoon


	1tsp = 1 teaspoon


	1pt – 1 pint


	 


	 


	The recipes included can be adapted to suit yourself – if you don’t have some of the ingredients, or don’t like some – leave out, add in, add extra etc. and improvise!!!


	 


	Some of the recipes will have bacon added, e.g. in soups or casseroles. But if you are vegetarian, this can be left out and vegetable stock cubes used instead of chicken ones.


	 


	The smaller the diced vegetables or pieces of meat are, the quicker they will cook, so this will save on fuel.


	 


	Heating tip – after cooking in the oven, leave the door open to help heat your kitchen however don’t trip over it if it opens outwards!


	

	 




	Starters, Tapas and Canapés
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	Black Pudding with Shallots


	 


	Ingredients


	4-6 slices of good quality Black Pudding with the plastic wrapping removed


	A little oil


	2 peeled and chopped shallots


	2 chopped cloves of garlic


	Some chilli flakes


	Some smoked paprika


	Chopped parsley


	Little crispy toasts


	 


	Method 


	In a frying pan add a little oil and fry the shallots, garlic until almost softened.


	Add some chilli flakes and smoked paprika to the mixture and cook for a couple of minutes.


	Remove from the pan and keep warm.


	Cut the black pudding slices into 4 – depends on the size of the slices.


	In another pan fry the slices of black pudding in a little hot oil until cooked.


	Remove from the pan and mix with the shallot mixture.


	Serve on top of the crispy toasts and top with the parsley.


	To make the crispy toasts, I toast some slices of bread, then cut off the crusts and cut each slice into 4.


	Put in a medium oven to dry out and become crispy.


	 


	I also use these toasts as bases with other savoury toppings such as a tomato mixture, or cooked mushrooms.
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	Garlic and Chilli Prawns


	 


	Ingredients


	1 packet frozen uncooked prawns, defrosted


	A little cooking oil


	A little butter


	Salt and freshly ground black pepper


	Some dried chillies


	2 -3 chopped cloves of garlic 


	Chopped fresh parsley


	 


	Method


	Melt the butter and oil in a frying pan.


	Add the chopped garlic and the chillies.


	Toss the prawns into this mixture in the pan and cook gently until the prawns turn pink and are cooked. (Don’t have the pan too hot or the prawns will become rubbery when cooked.)


	Mix the chopped parsley through the mixture and serve in a little colourful dish. 


	 




Garlic, Mushroom and Sherry Tapas


	 


	Ingredients


	8 oz chestnut or button mushrooms 


	2 oz melted butter


	A few garlic cloves, peeled and sliced


	Small amount of chilli flakes


	A little chopped parsley


	A little Sherry


	 


	Method


	Wash and chop the mushrooms roughly. 


	Add to melted butter in a pan and fry for about 10 minutes until the mushrooms are cooked. 


	Add the chillies, salt, pepper and garlic just before the mushrooms are ready.


	Mix in a little Sherry and chopped parsley at the end. 


	 




Josette’s Savoury Olive Cake
with Ham or Smoked Salmon


	 


	I first tasted this in Provence as an accompaniment for the aperitif.


	When I made it in Scotland, I added both the smoked ham and the smoked salmon so it was very tasty when cut in small fingers or slices. 


	This is ideal as Tapas or as an accompaniment for the Aperitif.


	 


	Ingredients


	½ lb SR flour


	4 beaten eggs


	A little cooking oil or melted butter if necessary
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