RECIPES 

Rusks (6 months+)
Ingredients:

Thick sliced bread 

Optional: diluted honey (50:50) or watery Marmite (yeast extract)

Oven: 170C 

Method:

Spread bread with diluted honey or Marmite if using 

Cut the bread into easy-to-hold fingers 

Place on baking tray and bake 15-20 mins. until golden 

Cool and then store in airtight tin

Corn Cakes (1 year+)
Ingredients:

1 egg - beaten

1 can corn kernels

Flour

A pinch or two of sweet paprika (optional)

Oil for frying

Method:

Mix egg with corn kernels

Mix in enough flour (and paprika if used) to give a soft ("dropping") consistency

Drop tablespoonfuls into a pan of shallow hot oil and fry till golden - turn and repeat

Drain on kitchen paper & serve (with tomato ketchup!)

Banana Birthday Cake (*sugar free*)
Makes 8-10 slices

100g (4oz) self raising wholemeal flour (preferably organic)

Half teaspoon mixed spice

50g (2oz) butter or unhydrogenated margarine

75g (3oz) sun-dried raisins

225g (8oz) banana

1 organic egg - beaten 

Method:
1. Preheat oven to 180C / 350F / Gas mark 4

2. Mix flour & spice in a bowl

3. Rub in butter or margarine and stir in raisins

4. In a separate bowl, mash banana & egg

5. Stir into the flour mixture and put into a well-greased rectangular load tin

6. Turn the oven down to 160C / 325F/ gas mark 3 and cook on the middle shelf for 1 hour or until cooked.

FOR A DAIRY FREE VERSION USE UNHYDROGENATED MARGARINE INSTEAD OF BUTTER

Mixed Spice Recipe

6 level teaspoons whole cloves (GOZDZIKI)

5 level teaspoons whole allspice berries (ZIELE ANGIELSKIE)

12cm cinnamon stick (CYNAMON)

4 level tablespoons freshly grated nutmeg (GALKA MUSZKATOLOWA)

6 level teaspoons ground ginger (IMBIR)

Grind all together and store in an airtight jar. Makes enough to set up your own business!

Mini chocolate and banana muffins
Ingredients:

140g plain flour

Pinch of salt

1 tsp baking powder

140g light muscovado sugar (or normal white sugar)

115g milk chocolate broken in to small chunks

2 tbsp milk

2 eggs beaten

140g unsalted butter melted

3 tbsp natural yogurt

2 small ripe bananas mashed

Method:
1. Preheat oven to 200C/gas mark 6, line 2x12 bun tins with paper fairy cake cases

2. Sift together flour, salt and baking powder in a large bowl. Add the sugar and chocolate to the flour mixture and stir.

3. Place the milk, eggs, butter and yogurt in a separate bowl and whisk until combined. Add the egg mixture to the flour mixture, stirring until just combined. Don't over mix, as you will get heavy muffins.

4. Gently fold the mashed bananas into the mixture.

5. Spoon the mixture in to the paper cases and bake for 12-15 minutes, then turn out onto a wire rack to cool.

Easter Meringue Nests

Ingredients (to make approx. 30 x 6 cm diameter nests)

4 egg whites

240g caster sugar

Pinch of salt

Half a teaspoon of vanilla extract

1 teaspoons white wine vinegar

2 teaspoons of corn flour

Up to 3 baking sheets lined with parchment paper

Method:
1. Preheat oven to 140C or gas mark 1.

2. Whisk the egg whites with the salt until they are holding soft peaks but are not stiff.

3. Gently add in the sugar spoonful after spoonful still whisking until you have a bowl full of gleaming snowy meringue.

4. Sprinkle in corn flour, a few drops of vanilla and the vinegar on top and fold to combine.

5. Mound dessert spoonfuls onto the baking sheets lined with parchment and use the back of the spoon, wiggling it around so that you make a dent to create a nest shape.

6. Bake for 60-70 minutes then leave in the switched off oven for another 20 minutes before removing to cool completely.

7. Once your nests are cool you can fill them with whatever you like - whipped cream, chopped fruit, sweets, and mini eggs and so on.... You could even decorate each one with a fluffy yellow chick, which are available in all the supermarkets at the moment.

Playdough
On an arty note, why not try this great playdough recipe. It takes only 15 minutes to make and doesn’t go hard like the shop-bought sort:
1 cup plain flour
Half cup of salt
2 tablespoons of cooking oil
1 cup of water
2 teaspoons of cream of tartar (this helps keep the play dough soft but it can still be made without it)

Method:

Few drops of food colouring and/or a sprinkling of glitter (optional).
Put all the ingredients in a large saucepan and cook over a very low heat for 2-3 minutes, stirring all the time. The playdough is ready when it forms softball. If you want to keep for posterity things made from it, bake in a very low oven for 3-4 hours. They can then also be painted

