BARRS AND RELATED FAMILIES RECIPES
Cheese Platter  
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Al Barrs - Jan 26, 2004 
Categories: The Midlands of England 

Title: Cheese Platter

Description:
The Anglo-Saxons do not appear to have made hard cheeses such as Cheddar and the like. The Anglo-Saxons knew about smoking and preserving in brine. To provide a cheese platter use the following...

Ingredients:
Soft cheeses; goat's and ewe's milk cheeses. Flavor with herbs. 
Soft crumbly cheese such as Caerphilly can also be used.

Directions:
Serve the cheese on a platter or in a basket lined with leaves (vine leaves if possible), accompanied by fruit, fresh or dried.

Bread:
Each guest at a banquet (or any meal) will have a 8-10 inch diameter - mixed grain round loaf. If the hostess is really out to impress, all the loaves will be white.

Number Of Servings:

Preparation Time:


	
	


  Cherry Bread Pudding  

	[image: image4.png]



	[image: image5.png]



	[image: image6.png]



	[image: image7.png]



	[image: image8.png]




	[image: image9.png]



	[image: image10.png]



	[image: image11.png]



Al Barrs - Jan 26, 2004
Categories: The Midlands of England 

Title: Cherry Bread Pudding

Description:

Ingredients:
16 fl. oz fresh cherries 
20 fl. oz tin of cherry pie filling
10 fl. oz red wine
32-48 fl. oz brown breadcrumbs
4 fl. oz clear honey
Single cream (optional) 

Directions:
1.Stone and cook the cherries in the red wine until tender; leave to cool. (Omit this step if you are using tinned pie filling.) 
2. Mix the cherries with the other ingredients until all the flavours are evenly distributed. 
3. Serve as it is or with cream. 

Number Of Servings:

Preparation Time:
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COMMENTS:
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	Read what others had to say…
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Martha Robertson - Jan 27, 2004 

This sounds delicious. If one uses the canned pie filling rather than the fresh cherries, is the wine omitted or included? Martha
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Al Barrs - Feb 6, 2004  

   

I don't know Martha… I just got this from the English Midlands Recipes in the UK. Try it both ways and let us know...Al Barrs

  

 




	
	


Yorkshire Pudding  
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Al Barrs - Jan 26, 2004  
Categories: The Midlands of England 

Title: Yorkshire Pudding

Description:

Ingredients:
¼ cup of bacon dripping 
½ cup milk 
1 egg, well-beaten 
½ cup sifted all-purpose flour 
¼ teaspoon salt 
Temp: 450º F Time: 10 - 15 min. I use a glass pie plate so if you also do turn the heat down 25°F. 

Directions:

Tip: One tasty and cooking trick - save in a mug in the fridge drained off bacon drippings to use in this recipe - also for that super taste in English Roast Potatoes!

Now combine well-beaten egg and milk; beat till light. Gradually beat in sifted flour and salt; beat with Dover beater till smooth. Let stand 30 minutes. (I personally don't bother with this letting stand 30 minutes step.) 

Put about 2 tablespoons bacon dripping into pan or divided up between 6 large muffin tins or into an 8"x 8" pan. Heat in oven and make sure you watch pan as it will start to smoke! Pour batter into hot pan; bake in hot over till done. 
Serves 4. 

The trick is the hot fat and the hot oven. Don't keep opening the oven to check. Serve immediately as it will deflate as it gets cold. Pour nice beef gravy over top. Or you can use "Yorkies" with chicken. 
In England, as a kid due to food shortage, we were given the choice of having our slice of 'Yorkie' on our dinner plate or served as our 'sweet' with jam on it. Of course we always choose our Yorkie as a 'sweet' else we didn't get any dessert! 

Number Of Servings:

Preparation Time:


	
	


Toad in the Hole  
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Al Barrs - Jan 26, 2004 
Categories: The Midlands of England 

Title: Toad in the Hole

Description:

Ingredients:
Prepare a Yorkshire Pudding batter:
¼ cup of bacon dripping 
½ cup milk 
1 egg, well-beaten 
½ cup sifted all-purpose flour 
¼ teaspoon salt 

Directions:
Fry sausages and lay them in the batter. Bake as for Yorkshire pudding:
Temp: 450º F Time: 10 - 15 min. If you use a glass pie plate turn the heat down 25°F. 

Detailed directions 
Combine a well-beaten egg and milk; beat till light. Gradually beat in sifted flour and salt; beat with Dover beater till smooth. Let stand 30 minutes. 

Put about 2 tablespoons bacon dripping into pan or divided up between 6 large muffin tins or into an 8"x8" pan. Heat in oven and make sure you watch pan as it will start to smoke! Pour batter into hot pan; and lay in your sausages.
Serves 4. 

The trick is the hot fat and the hot oven. 
Don't keep opening the oven to check. 
Serve immediately as it will deflate as it gets cold. 
Pour nice beef gravy over top. 
Serve with Mash Potatoes, Marrowfat Peas and Gravy

Recipe suggested by John Tracey. Original Yorkshire Pudding recipe here.

Number Of Servings:

Preparation Time:


	
	


