A CORNISH PASTY

HERE have been several requests

for the recipe of the real Cornish

pasty, and one for the “Cornish

heavy cake.” So here they are for
you to try, along with some more tradi-
tional Cornish recipes.

Cornish Pasty
(T'raditional)

This was given to Mrs. Webb (of the
BRC) when she visited an old farmhouse
in Cornwall. She said that the fences of
stone were draped with sweet-scented
honeysuckle, and the garden was fragrant
with lavender and lad's love, besides
marigolds and pansies, Over the porch
were flame-coloured roses, and from the
kitchen window, across the sloping
meadows, she could see the blue sea. Sco
any Cornish readers of this page may
conjure up that picture. For the pasty
you want good short pastry, some raw
potato, and swede (or turnip), and good
raw beefsteak; also some suet and pepper
and salt. Roll out a round of pastry
about the same thickness as for a fruit
tart. Sprinkle with pepper and salt. Place
two handfuls of chopped-up raw potato
and swede on one-half of the pastry;
then spread a layer of small pieces of
meat. Grate over a small piece of suet,
and a shake of pepper and salt. Top with
more vegetables. Fold the pastry over,
pinch the two edges together, so that the
join is on the side of the pastry. Brush
over with egg. Bake for the first half-
hour in a hot cven, then for another half-
hour just cooking. If onion is added to
the potato in a pasty, then swede or
turnip is left out.

Leek Pie

A traditional Cornish recipe, this. Cut
the white stems of 4 leeks into small
slices Vi-inch thick. Then cut four slices
of the green part. Cover with boiling
water; leave 20 minutes, Drain the water
and repeat the scalding, Drain again.
Place a layer of the leeks in a piedish,
cover with slices of bacon, sprinkle with
pepper. Repeat till dish is full. Cover the
pie with short crust. Bake about 1%
hours, Lift pastry off and stir-in half
cup of thick cream. Replace crust, Return
‘to oven for 10 minutes and serve.

Herby Pie
(Another Traditional Recipe)

Take some parsley, watercress or mus-
tard and cress, onions or shallots (or
small quantity of young onion tops) and
spinach. Scald and chop these and mix
all together. Beat two eggs. Line a pie-
dish with rashers of streaky bacon. Fill it
with the chopped herbs; put another layer
of streaky bacon on top; pour the beaten
eggs over all; add a little water or broth.
Put on & thin pastry crust, and bake
about 1% to 1Y4 houra.

"Cornish Heavy Cake (1)
This recipe was sent me by a Link in

the Daisy Chain who signs herself “Ra-

whiti.” She says her ¢ld Cornish friend
serves it hot, and that it is wonderfully
good, The ingredients are & pound-each
of butter and floiir, 6ozs. currants and a
pinch of salt. No rising, Divide the butter
into foutr quartérs, Rub one quarter into
the flour, add the cusrrants and salt, and
make into a stiff dough with cold water.

“peel,

Roll out, spread another 141b. butter over,
fold and roll twice; repeat until butter
is all used. Finally roll one inch thick,
score the surface in small diamonds,
brush over with milk and bake - about
half-hour in quick oven.

~ Cornish Heavy Cake (2)

This one comes from Falmouth
Women's Institute, The ingredients are:
1141bs. flour, Y4lb, butter-or cream, Y4lb.
beef dripping or lard, 2 dessertspoons
sugar, 1 teaspoon salt, ¥4lb. currants,
piece of lemon peel. To make: Don’t put
the butter and lard too fine in flour; after
it is mixed with water, roll out’and then
roll up and put aside an hour or two.
Roll out again, cut across with knife; the
cake will then be light and “shaley.”
Time for baking, 20 to 30 minutes.

Cornish Heavy Cake (3)

One more—from St. Mawgan Women's
Institute this time. Ingredients: One lb.
flour, Y21b. grated suet, 2o0zs, sugar, loz.
pinch salt, 2 teaspoons baking
powder, Y4ilb. currants. Mix together with
milk or buttermilk. Roll out to about
1-inch thickness, cut in rounds, or put
on baking sheet and lightly mark in fair-
sized squares with knife. Bake in hot
oven.

FROM THE
MAIL BAG

Chapped Hands

Dear Aunt Daisy,

So many people suffer from chapped
hands and cracked finger-tips in the
winter time, that I thought you might
like to pass on this recipe for a very
simple ointment for cuts of any kind.
Take equal weights of lard and bluegum
leaves. Break up and bruise the leaves,
and boil both together till the liquid is
deep green; pour into small pots. I have
used this for cuts, and found it splendid.
Home-made remedies are often better
than bought ones, I think.—A.M. (Max-
well).

Still Saving Fuel
Dear Aunt Daisy,

With regard to savmg fuel in cook-
ing, do you know the tip of putting one
saucepan on top of another, having first
brought the contents of the second
saucepan to the boil?

For example, I often make a semolina
pudding for the children’s dinner by
mixing the cereal with a little cold milk
—bringing the rest of the milk almost
to the boil, pouring it gradually in, stir-
ring the while, and then, still stirring,
simmering for a minute. I then put the
potatoes, carrots, etc., on to boil with-
out a lid, and put the saucepan of
pudding on top of it. By the time the
potatoes are done, the pudding is
cooked. This method can be used for all
sorts of ﬁnng-——stewmg fruit over seock,
heating- soup over steamed puddings,
etc. Also, did- you kitow that, at a pinch,
black shoe polish is excellent for black-
ing a grate?>—Yours faithfully, Mother
of Four,
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'Still at, pre-war prices 63

ALL THIS ARGUMENT ABOUT
THE INCREASED COST OF LIVING

Whether its 81/29%, 13V2% or more, one fact remains
—that Hansell’s Cloudy Food Flavourings have only
increased from 9d to 10d per one ounce bottle, and
this extra 1d is to cover the increased Sales Tax.
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