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Over the years, recipes evolve for one reason or another, and sometimes these reasons give their names to a particular dish, such as ‘Half-pay Pudding’—created by a thrifty cook during hard times. On the other hand, some old-fashioned favourites, like ‘Zeppelins in a Cloud’ derive their titles from the way they look.

The origins of many names are now lost to us, but the names themselves persist in vintage recipe collections handed down to us from past generations.

Note that this book, being a collection of authentic vintage recipes, should perhaps be treated more as a collection of humorous curiosities than an everyday cookbook. Readers may enjoy simply reading it and revelling in the quaint names (and genuine vintage illustrations from newspapers and magazines), even more than using it as a cookery instruction manual.

These authentic recipes are presented here almost exactly as they first appeared. In these pages you will find a mixture of weights and measures, temperatures and dimensions, from avoirdupois and imperial to the metric system. To help readers, we have included a page of common conversions at the back of the book.

Toad-in-the Hole, Pigs in Blankets, Gooseberry Fool, Moonshine Pudding, Cock a Leekie Soup, Meat in Ambush, Tuesday Soup, Angels on Horseback, Hedgehog, Black Bottom Pudding... these wacky names are a lot of fun and could provide a talking point at your next dinner-party!

Here they are together, in a collection entitled:

Spotted Dick

and Other Authentic Dishes with Curious Names

1 
ANGELS
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​Angel Cake

WHITES OF 8 EGGS

3/4 cup flour

1 teaspoon cream of tartar 1/4 teaspoon salt

1 cup sugar

3/4 teaspoon vanilla

Beat whites of eggs until frothy; add cream of tartar, and continue beating until eggs are stiff; then add sugar gradually. Fold in flour mixed with salt and sifted four times, and add vanilla. Bake forty- five to fifty minutes in an unbuttered angel-cake pan. After cake has risen and begins to brown, cover with a buttered paper.


SOURCE: FARMER 1918
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​Angel Food Cake

3/4 CUP PLAIN FLOUR

3 tablespoons wheat cornflour (cornstarch)

3/4 cup sugar

2 tablespoons sugar

12 large egg whites at room temperature 1 1/2 teaspoons cream of tartar

1/4 teaspoon salt 3/4 cup sugar

	1/2 teaspoons vanilla essence 1/2 teaspoon almond essence


Pre-heat oven to 375°.

One by one, in a glass container, separate the egg yolks from the whites. Make sure not a single drop of yolk gets into the egg white. If the white is yolk-free, pour it from the glass container into a bowl.

Sift the cake flour and 3/4 cup plus 2 Tbsp sugar; set aside. Combine the vanilla and almond essences in a small bowl; set aside. Beat egg whites, cream of tartar and salt until the mixture forms peaks.

Slowly add the other 3/4 cup of sugar, then beat at high speed until stiff peaks form.

Turn your mixer down to low speed and slowly add flour mixture and extracts. Ensure that you fold in the sides and bottom of the mixture in the bowl. Spoon into an ungreased two-piece angel food cake pan.

Swish a knife through the cake mixture to get rid of any air pockets. Bake 30-35 minutes or until top of cake springs back when lightly touched.

Invert pan onto a metal funnel and allow it to cool completely. To remove the cake from your pan, slide a knife around the sides

of the cake pan to free the crust from the upper rim. Then firmly pat the pan’s sides. Try not to use a knife to free the sides of the cake, because this sometimes causes damages.

Turn the cake out upside down onto your serving dish, then take the knife to the new top (which was the bottom) of your pan and carefully cut the cake away from the pan insert.

It is not necessary to cut around the central tube because you merely give the cake a gentle but firm tap or downward shake and it will drop onto the dish.

Cover cake with vanilla icing and decorate with fresh strawberry halves.


SOURCE: ANON



​About Angel Food Cake Pans

ANGEL FOOD CAKE IS usually baked in a tube pan; a tall, round pan with a tube up the center that leaves a hole in the middle of the cake. A bundt pan may also be used, but the fluted sides can make releasing the cake more difficult. The centre tube allows the cake batter to rise higher by ‘clinging’ to all sides of the pan.

The angel food cake pan should not be greased, unlike pans used to prepare other cakes, this allows the cake to have a surface upon which to crawl up helping it to rise.

After baking, the cake pan is inverted while cooling to prevent the cake from falling in on itself.

Angel food cake is sometimes frosted but more often has some sort of sauce, such as a sweet fruit sauce, drizzled over it. A simple glaze is also popular. Recently, many chefs have popularized the idea of adding aromatic spices such as mace and cloves to the cake.


SOURCE: WIKIPEDIA



​Delmonico Ice Cream with Angel Food


Delmonico Ice Cream






TWO CUPS MILK

1/8 teaspoon salt

3/4 cup sugar

2 1/2 cups thin cream 

Yolks 7 eggs

1 tablespoon vanilla

1 teaspoon lemon

Make custard of milk, sugar, eggs, and salt; cool, strain, and flavor; whip cream, remove whip; there should be two quarts; add to custard, and freeze. Serve plain or with Angel Food.

Angel Food

WHITES 3 EGGS

1 quart cream whip

1/2 cup powdered sugar 1 1/2 teaspoons vanilla

Beat eggs until stiff, fold in sugar, cream whip, and flavoring; line a mould with Delmonico Ice Cream, fill with the mixture, cover, pack in salt and ice, and let stand two hours.

SOURCE: FARMER, 1918
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​Angel Hair

CAPELLINI (LITERALLY ‘thin hair’) is a very thin variety of Italian pasta. Like spaghetti, it is rod-shaped, in the form of long strands. Capelli d’angelo (literally ‘angel hair’) is an even thinner variant of capellini.

Hanks of capellini d’angelo are often sold twisted in a nest-like shape. As a very light pasta, it goes well in soups or with a seafood sauce or other light sauces such as pesto, tomato or garlic sauce. (Wikipedia)

Angel hair cooks quickly. If overcooked it becomes a sticky mess. Use plenty of water to boil this pasta so that it has room to move in the pot.

Before cooking the angel hair, add salt to the boiling water and a few drops of olive oil to stop the pasta threads from sticking together. Add the pasta and stir a few times while it cooks.

After 3 to 5 minutes remove one thread of pasta out of the water with a fork. Rinse with cold water, then take a bite. If the pasta is tender but still firm, it is cooked. If it is still crunchy, cook it for another minute.

When cooked, drain in a colander and add it to your sauce.


SOURCE: ANON
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​Angel’s Food

TAKE TWO AND A HALF gills of flour, three and three-quarters gills of

sugar, whites of eleven eggs, one teaspoonful of vanilla.

Sift the flour before you measure it ; after measuring it, sift four times; then put one teaspoonful of cream of tartar in the flour, and sift again.

Beat the whites of the eggs to a stiff froth, then stir in the sugar,

then the flour, and then the flavour.

Bake in a pan, not greased, forty minutes. When done, turn the pan upside down until perfectly cold. Ice it all over.

SOURCE: HOWSON, 1881
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​Angels on Horseback

OYSTERS BLACK PEPPER Lemon juice

1/2 bacon rasher per oyster salt

Toothpicks or skewers

Sprinkle oysters with lemon juice, salt and pepper. Wrap each oyster in bacon and secure with toothpick. Place under hot griller, in frying pan or in hot oven, cook quickly until bacon is lightly browned. Serve immediately.

Notes: Sometimes scallops are used in place of oysters. The dish is often served on toast, though if prepared on skewers and grilled, it can be eaten straight from the skewer. A dash of red chili sauce can be added to give a spicy heat.


SOURCE: ANON



​About Angels on Horseback

THOUGH THE DISH IS English in origin, the name most likely derives from the French anges à cheval; its first occurrence, confirmed by the Oxford English Dictionary and other sources, is in 1888, in Mrs Beeton’s Book of Household Management.

However, it must be noted that there is a reference in a New Zealand newspaper to the dish, which includes a brief recipe, from 1882. There appears to be no significance in the connections between oyster/angel and bacon/horse.


SOURCE: WIKIPEDIA



​Mock Angel Cake

1 CUP SUGAR

1/3 teaspoon salt

1 1/3 cups flour

2/3 cup scalded milk

3 teaspoons baking powder 1 teaspoon vanilla

Whites 2 eggs

Mix and sift first four ingredients four times. Pour on gradually the scalded milk. Fold in whites of eggs beaten until stiff, and add vanilla.

Turn into an unbuttered angel cake pan and bake in a moderate oven forty-five minutes. This is better for being kept twenty-four hours.


SOURCE: FARMER, 1921
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​White Mountain Angel Cake

1 1/2 CUPS EGG WHITES

1 cup bread flour 1 1/2 cups sugar 1/4 teaspoon salt

1 teaspoon cream-of-tartar

1 teaspoon vanilla

Beat egg whites until stiff, using large egg beater. Remove egg beater and add sugar mixed with cream-of-tartar, gradually, folding in with wooden cake spoon.

Cut and fold in flour, mixed with salt, and add flavouring.

Turn into an unbuttered angel cake pan, cover and bake in a moderate oven twenty minutes. Remove cover and bake from twenty to twenty-five minutes.

Invert pan on wire cake cooler and let stand, when cake should, by its own weight, drop from pan.


SOURCE: FARMER, 1921
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2
ANIMALS
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Armadillo Balls (spicy appetisers)

5 cups cornbread (see recipe below) 1/4 cup butter

1/2 cup chopped celery 1/2 cup chopped onions

1/2 cup chopped green capsicums or chives 2 x 400 g cans chicken broth

1 teaspoon sage

	x 280 g can cream of chicken soup

	finely diced chillies Black pepper Cayenne pepper


5 eggs, beaten

Flour for coating the Armadillo Balls Breadcrumbs (also for coating)

Oil for deep frying

Make corn bread (see opposite), allow it to cool and crumble it into small bits.

In a deep saucepan, sauté vegetables in butter. Add crumbled cornbread and chicken broth, and stir until smooth. Add sage and cream of chicken soup. Mix thoroughly.

Add freshly ground black pepper, diced chillies and enough cayenne pepper to suit your preference.

Bake at 180 Celsius until it thickens a little and turns brown. You can stir it during cooking if you wish. Meanwhile heat your deep-frying oil.

When corn-pepper mixture is brown, remove it from the oven and allow it to cool. Place beaten eggs, flour and bread crumbs in 3 separate bowls. Once the corn-pepper mixture is cool, lift out a spoonful and shape it into a ball.

Roll the ball in the flour, then in the beaten egg, then in the bread crumbs. Deep fry on 180 degrees for 2 to 3 minutes - just long enough to give the balls a crisp, crunchy coating.

Cornbread

HALF A CUP WHEAT FLOUR

Half a cup yellow corn flour

2 tsp soda

1 tsp salt

3 heaped tbsp sugar

2 cups sour milk or buttermilk

2 tbsp melted cooking fat (e.g. butter or margarine)

Sift dry ingredients together, add milk and beat well. (If you wish you can add 1/2 cup of grated tasty cheese. )

Coat the insides of two large loaf pans with melted cooking fat. Sprinkle flour in the pans, pour in the batter in equal parts and allow to stand 15 - 20 minutes Bake for 1/2 hour


SOURCE: ANON



​Black Cow

2 SCOOPS VANILLA ICE cream

300 ml Sarsaparilla, Coca Cola or similar sweet, fizzy soft drink

	tbsp chocolate syrup 50 ml whipped cream Maraschino cherries


Place ice cream and chocolate syrup in a tall drinking glass. Fill the glass with soft drink. Garnish with whipped cream and top with a maraschino cherry. Serve with a straw and a long spoon.


SOURCE: ANON


​Butterfly Cake

	medium eggs



110g / 4oz self-raising flour (all-purpose flour)

½ teaspoon baking powder 110g / 4oz butter, softened 110g / 4oz sugar




Icing

170g / 6oz icing sugar 

85g / 3oz butter, softened 3 drops of vanilla extract 1 tablespoon of milk


12 PAPER CUPCAKE CASES Preheat the oven to 170 C / 325 F

Pour all the ingredients for the cakes (not the icing ingredients) into a

bowl and mix well. Use a spoon to fill each paper cupcake case about

half to two thirds full with cake mixture.

Place the filled cases on a baking tray. A flat tray is all right but a muffin tray with indentations to hold the shape of the paper cups is preferable. Put the baking tray in the middle of the pre-heated oven and bake for 30 minutes.

Do not open the oven door for at least 20 minutes, or the cakes might collapse. Cakes are baked when tops are golden brown.

Remove cakes from oven and allow to cool.

Meanwhile, make the icing. Place all the ingredients for the





About Butterfly Cake




​Canary Pudding









Cats’ Tongues (Langues de Chat)





















English Monkey













English Monkey II - Welsh-American














​English Monkey III


















​Frog Cake










	1/4 cups raspberry glaze 2 cups vanilla icing




	tbsp black icing or small round black lollies for eyes











To assemble the frogs -





About Frog Cake





​Grasshopper Pie









	envelope gelatin 1/2 cup sugar 1/8 teaspoon salt




	tablespoons cognac or creme de cacao 1 cup heavy cream, whipped.











​About Grasshopper Pie



‘GRASSHOPPERS AS FOOD.





​Hedgehog - Apple
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​Hedgehog - Chocolate















​Hedgehog - Modern











Chocolate Glace Icing

	cup (270g) icing sugar 1 1/2 tablespoons water

	tablespoons grated chocolate or 1 tbsp cocoa






​Hummingbird Cake


















	cup icing sugar












​Monkey Bread
























​Pigs in Blankets
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Porcupine - Apple
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​Porcupine Balls










​Toad in the Hole













Welsh Rabbit I (Also called ‘Welsh Rarebit’)



















​About Welsh Rabbit







​Welsh Rabbit II












​Welsh Rabbit III


















​Yorkshire “Moggie”
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