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MY WEE GRANNY LIVED and cooked through two world wars. Ingredients weren’t always plentiful but her delicious recipes – learned at her own mother’s knee – stand testament to her skill and her ability to reach everyone’s heart through their stomachs.

These recipes are the ones she used and the ones she passed down to her daughter – my big granny – and to my mother and then to me. I hope to pass them onto my own granddaughter and, although she is only three years old, she has already stood on a chair at the table and made her first cup cakes (or fairy cakes as my wee granny would call them).

The recipes in this book are plain and simple, but delicious.

Unfortunately – unlike my wee granny, my big granny and my mother – I don’t have the cold hands necessary for a brilliant pastry chef, but I get by with my warm ones.  

My first book – My Wee Granny’s Old Scottish Recipes – has recipes across the whole eating experience, whilst this book concentrates on the baked goods all five generations of my family loved and love.
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Bannocks
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BANNOCKS CAN BE EITHER leavened (with baking powder or baking soda added) or unleavened (similar to a flatbread). They can be savoury or sweet. 

They are a simple, traditional bread originating in Scotland and can be made outside on a fire on a bannock stane (stone), indoors on a griddle. Or in the oven.

It can be griddled dry, baked or fried using flour, barley or oatmeal.
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Barley Bannocks
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SERVES 4-6

What you will need:

250mls of milk

Pinch of salt

1 tablespoon of butter

Half a cup of barley meal

Tablespoon of flour

What you will need to do:

Bring the milk to the boil with the butter and the pinch of salt. Stir the barley meal in quickly and stir continuously until it makes a dough.

Flour a board and turn out the dough. Roll out thinly and cut into 6 rounds.

Ideally you need a hot girdle, but a large non-stick frying pan will do. Bake on the hot girdle or the hot frying pan, turning once.

Eat hot.
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Pitcaithly Bannocks
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SERVES 6

What you will need:

115g of butter

A pinch of salt

100g of caster sugar

1 cup of flour

A tablespoon of rice flour

A tablespoon of mixed peel

A tablespoon of flaked almonds

What you will need to do:

Cream the butter and sugar together and mix in the flour and the pinch of salt. Add the mixed peel and the flaked almonds.

Roll out into a cake about 13mm thick. Pinch the edges and place on a greased baking tin.

Bake in a moderate oven for about 30 minutes and cool on a wire tray.
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Ardentinny Drop Bannocks
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SERVES 6

What you will need:

1 egg

500mls of milk

Half a teaspoon of baking soda

A pinch of salt

3 tablespoons of oatmeal

What you will need to do:

Beat the egg in a large bowl and stir in the milk. Mix in the baking soda and the salt, then mix in the oatmeal and stir until it forms a medium consistency batter.

Lightly grease a pre-heated griddle or heavy frying pan and drop a spoonful of mixture onto the heated pan. Repeat.

You will see the mixture rise and bubble as it cooks. Turn when golden (after about a minute) and brown gently on the other side.

	[image: ]
	 	[image: ]


[image: ]

Oat Bannocks (version 1)
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SERVES 4

What you will need:

2 tablespoons of butter

1 cup of course oats

A quarter of a cup of whole fat milk

Half a teaspoon of salt

What you will need to do:

Melt the butter in a pan and add the milk

Warm through and add the salt and the oats and mix thoroughly

With floured hands, turn the mixture out onto a floured board and split into 4 equal portions. Flatten and cook on a lightly greased griddle or heavy frying pan for a minute on each side.
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