






GRANDPA DONKEY’S SULTANA LOAF CAKE
Freddie & Amelia’s Grandpa Donkey likes a slice of this with his  

afternoon cup of tea but it is equally good in lunch boxes or 
when just home from school .  Also it’s nearly fat-free.

6oz wholewheat self-raising flour
4oz demerara sugar
6 floz cold tea
6oz sultanas or mixed dried fruit
1 large free-range egg
1 tap baking powder

Put sultanas in a basin and leave them to soak in the cold tea 
overnight.

Next day stir in the flour and sugar.  Beat the egg and add this 
too.

Line a 1lb loaf tin with baking parchment or grease really well.  
Bake on middle shelf of pre-heated oven 180˚C/gas 4 for 
about an hour.  Leave in the tin to cool for 10-15 minutes then 
turn out.  This cake is even better if you leave if for a couple 
of days before eating.

P.S. Grandpa’s donkey doesn’t eat this – she prefers jelly! 





SCOTT & LOUISE DINELEY’S WHOLEMEAL DROP 
SCONES (makes 20)

147g (6oz) wholemeal self-raising flour
1 tsp baking powder
45g (1 ½oz) caster sugar
1 egg
200ml (7floz) milk
Sunflower oil for greasing
Golden syrup or butter and jam to serve

Combine the flour, baking powder and sugar in a bowl and stir 
to mix.

Make a well in the middle and add the egg and half of the milk.  
Beat well to make a smooth thick batter.

Add enough milk to give the batter the consistency of thick 
cream.

Heat a griddle or heavy frying pan and grease with oil.  Drop 
spoonfuls of butter on to the hot griddle or pan, spacing them 
well apart.  When bubbles rise to the surface, turn the scones 
over and cook until golden.

As each batch is cooked, wrap the scones in a clean tea towel 
to keep them soft.  Serve warm with syrup or butter and jam.



RACHEL AND HANNAH’S WAFFLES

You do need a waffle iron for this recipe, but it is such a good 
investment! They look a bit like sandwich toasters.

125g (4oz) Self-raising flour
1 level dessert spoon caster sugar
1 egg, separated
1 tbsp butter or marg, melted
¼ pt semi-skimmed milk
½ tsp vanilla essence

Whisk the egg white until stiff and put to one side.
Mix dry ingredients together and then add egg yolk, melted 
butter, milk and vanilla.  Whisk altogether then fold in the egg 
white.  Cook the waffles and eat with grated cheese, ham, 
syrup or whatever you like…enjoy!!



THE MORRIS FAMILY’S SOUPS

CARROT AND GINGER SOUP
(delicious soup with a bit of a kick)

Small knob of margarine
1 onion, peeled and chopped
5 carrots, peeled and chopped
1 pt of vegetable or chicken stock
½ tsp ginger powder.

Melt the margarine over a medium heat.  Add the onions and 
sauté for 5 minutes.  Then add the carrots and stir well for 
another 5 minutes.  Our over the stock and add the ginger.  
Simmer for about 20 minutes then blend.

EASY BUTTERNUT SQUASH SOUP

Small knob of margarine
1 butternut squash
1 onion, chopped
1 pt chicken or vegetable stock

Cut the butternut squash in half and discard the seeds.  Place 
on a baking tray and cover lightly with foil.  Put in oven and 
200˚C for about 45 minutes until soft.

Melt the margarine over a medium heat and sauté onion for 5 
minutes.  Scoop out the soft butternut squash and add to the 
pan.  Pour over the stock and let the soup simmer for about 15 
minutes then blend.
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