
 
 
 
 
 
 
 
 
 
 

A simple cook book 
 

Traditional recipes 
 

Written for  

 
The Village Church Farm 



 
Introduction; 

 
 

I am used to not having a great deal of money. I am very lucky to 
live in a market town which still has two butchers, greengrocers and 
bakeries. So I am used to rustling up food, with basic ingredients.  
 
I enjoy experimenting in the kitchen and nosing through old recipe 
books. Many of the recipes in this book, I have made at the Village, 
Church Farm. The look on the publicÊs faces is priceless when they 
see the roaring fire, and smell the home baking. I encourage them to 
smell ingredients that were commonplace to our grandparents but 
have virtually vanished from todayÊs kitchens⁄ one child didnÊt 
realise tea is actually made of leaves, and not paper!  
 
I have scoured the land for authentic cooking tools and equipment, 
and good quality pots and pans are worth the money. These recipes 
are from the days before e-numbers, when nobody bothered about 
their weight or nibbling dry sea weed! One gentleman reeled back in 
horror that I use lard in my chip pan⁄  
 
I hope this book gives you some ideas as they are all very easy to 
make. It is a magical experience to bake cakes with your grand 
parents, in my case the kitchen of a 17th century cottage. And when 
all is done you can sit in the rocking chair, read the paper, as the 
wind lashes the window panes, and totally, escape⁄ 
 
 
Stephen Briggs 2013 



 
Recipe for Scones: 
 
You need; 
 
Self raising flour, margarine or butter, 
milk, and if required, currants 
 
How many scones you want to make 
will determine how much flour, let’s 
see how many we can get from a lb of 
flour; 
 
Cut 2oz of margarine or butter into 
very little cubes. Put it into a bowl, and 
put 1lb of flour over it. Stir it all in.  
 
Get ¼ cup of milk, and add some in 
until you have a sticky paste. If making 
fruit scones, stir in half a cup of 
currants or mixed fruit… when you 
have a nice form ball, you know its 
ready…  
 
Now, posh folk insist on cutting their 
scones with perfect edges, working 
folk use ragged cutters. I say to hell 
with it and tear off a chunk, and flatten 
with my hands till it’s about 4 inches 
across and half an inch thick. You will 
get messy, and kids will love it! Try 
and make sure your scones are the 
same size. 
 
You can use an electric oven, gas, an 
aga or a range. Keep an eye on your 
scones. Lay your shapes on a lightly 
greased baking tray and cook till 
golden, be careful they don’t go hard. 
Test by tapping with the back of a 
spoon to see if the go thud… 
 
Enjoy! Delicious warm with home 
made jam… 
 
 
 
 
 
 

 
Pumpkin Jam 
 
3lb of peeled pumpkin with pips 
removed, 1 orange, 2 lemons, 2/1/4 lb 
sugar, 1 ½ oz bruised ginger  
 
1 grate your orange and lemon rind, 
and put them with their juices into a 
pan. Add the pumpkin, ginger and 
sugar and leave overnight.  
 
2 in the morning pour the juice off, 
strain into a pan and boil it. Put the 
pumpkin pieces in. Simmer for just 
over an hour. When you have a nice 
clear paste, leave it too cool, then put it 
in jars…  
 
Bread Pudding; 
 
You need 4 slices of bread, a 1/4cup of 
boiling water, an egg, and cinnamon or 
mixed spice, currants, brown sugar 
(optional) apple sauce (optional) 
 
Tear up your slices of bread, best to 
remove the crusts or rip them up fine.  
 
Pour over the water to make a paste. 
Add a little at a time.  
 
Depending if you want to be posh or 
poor, add the spice and currants. 
Rustics ate it without. The egg makes 
it richer. Brown sugar adds to the taste 
and Americans use apple sauce. Put 
any of these in and stir well.  
 
Grease an eight inch tin, and pour in 
your mix. Cook for about 40 mins till 
golden.  
 
 
 
 
 
 
 
 



Roman Cheese Bread 
 

You need;  
 

Cream cheese, a cup of flour, 1 egg, 
and honey 

 
Mix in your flour with a pot of cream 
cheese and the egg till you have a nice 
firm dough. Shape it about half an inch 
thick and 8 inches across and form a 
rim round the edge about the width of 
your little finger. 
 
Bake it for about half an hour, or till 
golden. Check it often, or it will 
become rock hard!  
 
Melt honey very carefully, and remove 
the bread from the oven. Pour the 
honey over the bread and leave to cool. 
 
Unleavened bread 
 
Used in Hebrew times, sacred in the 
Bible and common in medieval times, 
this is really easy to make. It can even 
be cooked over an open fire. I learned 
this at 07.00 in the morning, round a 
camp fire! 
 
You need 1 lb of bread flour, water, 
salt, pepper, herbs. 
 
Mix the bread flour and water to form 
a dough. Stir in the salt, herbs will add 
flavour as will pepper.  
 
Tear into either small cakes, or shape 
into a flat loaf. Lay in a greased tin or 
dish, and bake till golden, remove it 
and thoroughly cook the other side. 
Serve with butter or dripping, while 
still warm. Tastes great, with a slice of 
cooked bacon on top. 
 
Pound Cake 
 
A rustic treat this one, you need a lb of 
dried fruit, a lb of plain flour 2 eggs 

cinnamon (optional) and a dash of 
water.  
Mix the fruit with 2 eggs, the flour and 
¼ cup of water, till you have a nice 
paste. Spice is optional. Grease a small 
tin, and line the mix into it. Bake for 
about an hour till golden. Pop a knife 
in, and if it is ready the knife will be 
clear.  
 
Bakewell pudding 
 
If you’re concerned about your health, 
skip this recipe! The amount of sugar 
and jam in it would make this dish 
impossible in WW2 or any low income 
household… 
 
You need; 6oz breadcrumbs, almond 
essence, 3 oz ground almonds, 2 large 
eggs, 2oz castor sugar, ½ pint of milk, 
2 oz glace cherries 3-4 table spoons 
raspberry jam  
 
Chop the cherries into 1/4s, and tear up 
your bread crumbs and leave out any 
crusts. Put them in a mixing bowl with 
the sugar and almond essence.  
 
Butter a round dish, and line it with 
jam, then the crumb mix, and then 
another layer of jam, and another layer 
of mix. Bake for just over an hour, till 
golden… 
 
Candlesticks 
 
These are a novelty, and do not need 
cooking. You need; 
 
Banana (per person) 
A pineapple  
Cocktail sticks 
Cherries 
 
Slice your pineapple and fit each 
banana into the central hole, cut it to fit 
if need be. You can shape the banana 
to resemble a candle if you wish. Very 
carefully insert a “flame” made of a 



cherry on the top with a cocktail stick 
albeit warn your diner it is there! Pour 
cream, ice cream or condensed milk 
over the base. You might want to use 
candy to make a handle as well.  
 
Economic Cheese Flan 
 
Ideal for using up old cheese.  
 
You need; Flour, ideally wholemeal, 
margarine, lard, two ounces of cheese, 
milk and eggs 
 
Make up your pastry with a lb of flour 
mixed with one of the eggs, 1 oz of 
margarine half an oz of lard and a little 
water. When you have a nice firm 
pastry, roll it out, and grease and line a 
dish with it.  
 
Melt your cheese in a saucepan with ¼ 
of a cup of milk, you can add mustard 
powder if you wish. Stir in a beaten 
egg or use dried egg powder. I made 
mine on a genuine Victorian cooking 
range, and it was fine.  
 
Bake in a hot oven for about 25 
minutes till golden.  
 
Toad stool cake 
 
This is great for children, you need;  
 
Two Eggs, unsalted butter, plain flour, 
water, baking powder, icing sugar, 
cochineal. and white chocolate drops  
 
You may wish to use your own recipe 
for a sponge; I mix a lb of flour with 
an egg, a table spoon of baking powder 
and ¼ lb of sugar.  
 
Grease a round tin, pour in the cake 
mix. Bake for about half an hour. In 
the meantime make up your icing with 
cochineal, icing sugar and a splash of 
water. Leave it to set firm.  
 

When the cake has thoroughly cooled, 
ice it, and decorate with the white 
chocolate buttons. If you are really 
clever, make up some coloured icing 
and cut out butterflies or use cookie 
cutters. Use them to decorate the top. 
Or you could use rice paper.  
 
Victorian Carrots 
 
I got this method of cooking carrots 
from a really old cookery guide and 
you can really taste the difference. It 
also works with parsnips, so I often 
cook both together…  
 
Slice the carrots vertically, not into 
circles. Boil them in water, with a tea 
spoon of sugar and honey dropped 
in… 
 
When they are getting soft, remove 
them, roll them in more honey and 
roast for 20 minutes in a hot oven. The 
results have stunned several of my 
guests…  
 
Ice Cream 
 
You need; Double cream, custard, plus 
flavouring 
 
Mix 2 pots of cream into a mixing 
bowl and stir in equal amount of 
custard. Mix well.  
 
You can add coffee granules dissolved 
in 1/4 cup of boiling water, or you 
could add a shot of rum, in my case I 
boiled a can of black forest cherries to 
make a puree, and when cool stirred it 
in. You could do the same with a can 
of strawberries or pick blackberries 
and make a puree. You could use 
artificial flavouring and colours, but I 
cannot vouch if this would work. 
 
The tricky bit is to freeze it. Put in pots 
with lids and keep checking every ½ 



hour, and stir, otherwise you will end 
up with solid ice.  
 

Whoopsey  
 
You need; corn beef, milk, butter, salt, 
pepper 
 
Slice the corn beef and fry it in a little 
butter. Add 3 table spoons of milk. 
Add a sprinkle of salt and pepper. 
 
It will form a runny paste; ladle this 
onto bread or crackers. You will find, 
that it’s incredibly filling, WW1 
recipes suggest using condensed milk 
but we found it way too sweet.   
 

1815 recipe for pork 
 
You need; 1 lb of diced pork, several 
large spuds, a cup of dry cider, a clove 
of garlic, sweetcorn, an onion and a jug 
of cream.  
 
Fry your pork and when golden add 
sliced onions and potatoes. When these 
are done put in crushed garlic. Pour 
over a ¼ of a tumbler of cider. Bring to 
the boil, and add sweetcorn.  
 
When ready to serve, add the cream be 
careful as it will curdle. You can add 
the cream cold.  
 
Serve with rice and brown bread.  
 
Rich pancakes 
 
I cooked these for a visiting journalist 
at Church farm and in her own words 
they were excellent.  
 
You need; a jug of single cream, 2 
eggs, a teaspoon of sugar, a cup of 
flour and cooking oil or lard… 
 
Make up batter while the fat is heating. 
Beat the eggs, and mix in a bowl with 

the cream and sugar. Add the flour and 
stir thoroughly.  
 
Line the bottom of the pan or in my 
case, skillet with batter. Ensure you 
run a knife or spatula round the edges 
to stop the pancake sticking. When 
firm, turn it and fry the other side. You 
will need practise as it’s very easy to 
burn.  
 
Cod with samfire 
 
You can get samfire from a good green 
grocer or if you know where to look, 
off salt marshes. It has a unique taste.  
 
Wash it thoroughly, chop the root off 
and boil for about ten minutes. Do not 
throw out the stock it can be used for 
soups.  
 
Fry your fish for about five minutes on 
each side till golden. Serve with the 
samfire and boiled potatoes.  
 
Stuffed onion with gravy 
 
You need; A large onion per person, 
salt, pepper, bread crumbs, 1 egg.  
 
Peel and hollow out each onion, 
remove the core and finely chop the 
rest.  
 
Mix the chopped onion with salt, 
pepper, bread crumbs and beaten egg 
to form a stuffing. Knead into a ball. 
 
Boil the onions till soft. Then remove 
to cool, then stuff them, roast in oven 
for about 25 minutes till golden. Serve 
with gravy.  


