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MY FAMILY HAVE CHOPPED, sliced, braised, fried, roasted, baked and ate these dishes across five generations. Some of these recipes were written in little notebooks, on the back of cook books, on scraps of paper, and some have been simply handed down through word of mouth from my wee granny, to my granny, to my mammie, to me and my sisters, and to daughters and nieces.

They are traditional and authentic Scottish recipes and utterly delicious. They are simple to follow – using simple ingredients and simple cooking and baking methods – and you won’t fail to experience a true taste of Scotland.

This book incorporates every single recipe and they are served from My Wee Granny’s table to yours.

Enjoy.
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WEE TASTY BITES AND STARTERS
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SAUTÉED SWEETBREADS and Asparagus

What you will need:

200g of lamb’s sweetbreads

600g of asparagus

2 tablespoons of butter

Salt and pepper

What you need to do:

Add the sweetbreads to a pan of boiling water and simmer for a few minutes, then drain and allow to cool. Remove the membranes.

Cook the asparagus in boiling water for approximately five minutes

When cold, slice the sweetbreads – being careful to make clean slices.

Melt the butter in a large frying pan and gently sauté the sliced sweetbreads, Remove and then toss the asparagus in the butter.

Spicy Cauliflower Fritters 

Makes 12 fritters

What you will need:

1 small cauliflower cut into florets

60g of plain flour

1 shallot

1 clove of garlic

Half a teaspoon of turmeric

1 red chili

Salt and pepper

2 eggs

Vegetable oil (for your deep-fat fryer)

What you need to do:

Finely dice the shallot and mince the garlic

De-seed and finely chop the chili

Put the flour, turmeric, chili, garlic and shallot into a bowl and mix thoroughly. Season with salt and pepper, beat the eggs and add to the mix – ensuring the mixture is well combined. Put to the side 

Add the cauliflower florets to slightly salted boiling water and simmer for approximately 3 or 4 minutes, drain and plunge into iced water. When cool, drain and add to the bowl with the other ingredients and gently mix.

Use a tablespoon to place the mixture carefully into the pre-heated vegetable oil (you should get approximately 12 separate fritters from the mix) and fry until golden.

Goat’s Cheese and Red Pepper Tartlet

What you will need:

4 red bell peppers

2 tablespoons of olive oil

180g of goat’s cheese

2 tablespoons of cream

1 egg yolk

Cold water (enough to combine the pastry)

50g of butter

100g of plain flour

Baking beans and greaseproof paper

What you need to do:

Rub the olive oil onto the peppers and roast in a hot oven for 15 minutes. Remove the seeds and roughly chop.

Make the pastry by rubbing the butter into the flour to make a breadcrumb consistency, then add the water to combine. Chill in the fridge in clingfilm for 30 minutes. Once chilled, split the dough into 4 equal parts, roll out and line 4 4-inch tart tins. Put greaseproof paper on top of the pastry and add the baking beans. Bake in a hot oven (200 degrees C) for 10 minutes. Remove the beans and paper and return to the oven for a further 5 minutes. Allow to cool.

Mix the goat’s cheese with the cream and the egg yolk and season with salt and pepper.

Divide the peppers amongst the 4 pastry cases. Spoon the goat’s cheese on top and return to the oven for approximately 8 minutes.

Roasted Vegetable and Cheddar Cheese Tartlet

What you will need:

2 red onions

2 yellow bell peppers

2 red bell peppers

1 clove of garlic

4 button mushrooms

2 tablespoons of olive oil

200g of grated cheddar cheese

What you need to do:

Roughly chop the onions

Quarter the peppers and remove the seeds

Finely chop/dice the mushrooms

Finely chop the garlic

Mix everything through the olive oil and place in a roasting tin. Put in a hot oven for 15 minutes

Follow the previous recipe to make the pastry tarts

Divide the roasted vegetables amongst 4 pastry shells and top with the grated cheese. Return to the oven for approximately 5 minutes.

Seared Scallops with Black Pudding and Haggis Crumb

What you will need:

12 scallops

2 black pudding rounds

2 slices of haggis

1 tablespoon of butter

1 tablespoon of vegetable oil

Salt and pepper

What you need to do:

Ensure that the scallops are room temperature

Fry the black pudding and the haggis in the vegetable oil

In a separate, large, HOT frying pan, gently fry the scallops in the butter (approximately 1minute each side) until they are golden. If they are large scallops, they may need an extra 30 seconds or so on each side

Crumble the haggis and the black pudding and divide into 4. Each serving is 3 scallops. Season to taste.

Seared Scallops with Quail’s Egg

What you will need:

12 scallops

4 quail’s eggs

2 tablespoon of butter

Salt and pepper

What you need to do:

Fry the scallops (see previous recipe) in 1 tablespoon of butter

In another small, non-stick, frying pan, fry the quail’s eggs leaving the yolks runny

Serve 3 scallops with a quail’s egg on top per portion

Season with salt and pepper to taste

Roasted Pork Belly Bites with Baked Apple

What you will need:

800g of boned pork belly (skin on)

4 apples

1 tablespoon of butter

Salt 

What you need to do:

Thoroughly dry the pork belly, season with salt and place in a moderate oven (170 degrees C). Roast for 2 and a half hours and ensure the skin is golden and crackly

Meantime, core the apples and rub with the butter then place in an ovenproof dish, cover with foil and bake for approximately 45 minutes to 1 hour

When the pork is cooked and rested, cut into cubes and serve with the baked apple

Lobster and Fennel Salad

What you will need:

1 lobster (live)

4 baby fennel bulbs

1 clove of garlic

100mls of white wine

2 tablespoons of butter

4 spring onions

1 teaspoon of black peppercorns

salt

What you need to do:

Bring a large pot of water to the boil and add the wine, garlic, peppercorns and whole lobster. Boil for 8 minutes

Meantime, halve the fennel bulbs and fry in the butter until soft

Remove the lobster and, when cool, remove the meat – leaving it as intact as possible, then slice and divide into 4 portions

Finely dice the spring onions

Serve the lobster on top of the fennel and garnish with the spring onions

Bite-sized Potato Cakes with Monkfish and Bacon

What you will need:

4 monkfish fillets

6 slices of streaky bacon (smoked)

400g of potatoes

1 egg

40g of plain flour

2 tablespoons of butter

1 tablespoon of vegetable oil

50g of fresh breadcrumbs

Salt and pepper

What you need to do:

Peel and boil the potatoes in salted water, then drain and mash with one tablespoon of the butter.  Allow to thoroughly cool.

Meantime, slice each of the monkfish fillets into 3 portions and cut the bacon into 12 pieces. Wrap each piece of monkfish in a portion of the bacon and fry in the vegetable oil for a minute or so, then finish off in a hot oven for approximately 5 minutes.

Beat the egg. Shape the potato mixture into 12 portions, dip in the egg, flatten into cakes and coat in the breadcrumbs. 

Fry the potato cakes for a minute each side in the remaining butter

Serve a piece of the monkfish on top of the cakes.

Smoked Mackerel Pate

Prepare in advance

What you will need:

4 smoked mackerel fillets

4 tablespoons of creamed cheese

Quarter of a red onion

1 teaspoon of lemon juice

1 teaspoon of butter

1 teaspoon of fine brandy

Salt and pepper

What you need to do:

Finely mince the red onion

Thoroughly mix and combine the cream cheese, butter, onion, lemon juice and brandy. Season with salt and pepper.

Flake the smoked mackerel through the mix and spoon into 4 ramekins. Cover with cling-film and put in the fridge for at least 4 hours.

Crab cakes

What you will need:

600g of cooked, flaked crab meat

400g of potatoes

2 egg

40g of plain flour

2 tablespoons of butter

100g of fresh breadcrumbs

Salt and pepper

1 teaspoon of lemon juice

What you need to do:

Peel and boil the potatoes in salted water, then drain and mash with one tablespoon of the butter.  Allow to thoroughly cool, then mix through the flaked crab meat and the lemon juice. Season to taste with the salt and pepper

Beat the eggs. Shape the potato mixture into 8 portions, dip in the egg, flatten into cakes and coat in the breadcrumbs. 

Fry the potato cakes in the remaining butter until golden brown on both sides

Tiger Prawns with Creamy Whisky Sauce

What you will need:

12 tiger prawns, de-shelled and de-veined

500ml of double cream

2 teaspoons of wholegrain mustard

1 tablespoon of Dijon mustard

2 teaspoons of whisky

sea salt and freshly ground white pepper

1 tablespoon of chopped fresh chives

1 tablespoon of lemon juice

1 tablespoon of butter

Salt and pepper

What you need to do:

Add the cream to a saucepan and heat through gently then add the 2 mustards and the whisky. Stir and increase the heat to a simmer. Simmer for a couple of minutes then remove from the heat. Add the chopped chives and the lemon juice and season with the salt and pepper.

Meantime, butterfly the tiger prawns and fry gently in the butter until cooked – being careful not to overcook.

Serve 3 per portion topped with the whisky sauce.

Guinea Fowl with Beetroot Relish

What you will need:

4 guinea fowl breasts

8 baby beetroot

2 shallots

1 teaspoon of sugar

1 teaspoon of lime juice

1 teaspoon of finely chopped flat leafed parsley

1 teaspoon of malt vinegar

1 tablespoon of butter

Salt and pepper

What you will need to do:

Scrub and wrap the beetroot in foil and bake in a moderate to hot oven for 45 minutes. When cooked, peel and dice and put in a bowl.

Finely dice the shallots and add to the bowl along with the parsley, sugar, lime juice and vinegar. Mix thoroughly.

Fry the guinea fowl breasts in the butter ensuring it is served pink
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