

My Wee Granny’s

Old Scottish Recipes



Plain, delicious and wholesome Scottish fare from my Wee Granny’s table to yours







Angela Hossack















Copyright Angela Hossack 2018



The right of Angela Hossack to be identified as 

author of this work has been asserted in accordance

with the Copyright, Designs and Patents Act 1988.



Table of Contents

Title Page

Copyright Page

My Wee Granny's Old Scottish Recipes (My Wee Granny's Scottish Recipes, #1)

Contents:

BASE STOCKS

SOUPS

Scotch Broth

Cock -a-Leekie Soup

Kale and Oatmeal Soup

Hotch Potch

Skink

Red Lentil and Tomato Soup

Red Lentil and Barley Soup

Tattie Soup version one

Tattie Soup version two

Feather Fowlie

Crab Soup

Haricot Bean Soup

Tomato Soup

Dried Pea and Ham Soup

Chicken Soup

Oxtail Soup

Shell Fish Soup

FISH DISHES

Cabbie Claw version one

Cabbie Claw version two

Traditional Whiting

Curled Whiting

Whiting Pudding

Traditional Herrings

Potted Herring

Crappit Heids (stuffed heads) (version one)

Crappit Heids (stuffed heads) (version two)

Tatties and Herring

Spiced Salmon

Salmon Fritters

Friar’s Trout in Sauce

Potted Salmon

Leek and Mackerel Patties

Crispy Skinned Mackerel

Crappit Cod (stuffed cod)

Cod and Mussel Stew

Baked Cod

CATSUPS, STUFFINGS

Walnut catsup

Mussel catsup

Liquid mushroom catsup

Oyster catsup

Cucumber catsup

Basic Breadcrumb Stuffing

Haggis Stuffing

Sauce for Wildfowl version one

Sauce for Wildfowl version two

Sauce for Venison version one

Sauce for Venison version two

Liver Sauce for Poultry

Liver Sauce for Game

Drappit Egg Sauce

Oyster sauce

Celery sauce

POULTRY

Roast Grouse

Fowl Stew

Stoved Howtowdie

Pheasant Casserole

Whisky Chicken

Roastit Bubbly-Jock

Chicken Heather

Pan Fried Pigeon

Pheasant with Cider and Bacon

Pot Roast Late Season Grouse with Wild Mushrooms

GAME AND OTHER | MEAT DISHES

Pickled Pork

Square (Lorne) Sausage

Aberdeen Sausage

Roast Haunch of Venison

Venison Collops

Hare Casserole

Tighnabruaich Rabbit Stew

Scots Rabbit Curry

Stew and Dook

Stovies with Lorne

Minced Beef Collops

Auld Reekie Steak

Oxtail Stew

Potted Hough

Pan Cooked Gigot and Barley Broth

Stuffed Lamb Shoulder

Lamb Chops with Marmalade

Pork and Cream

BRIDIES AND PIES

Minced Beef Collops Round

Forfar Bridies

Scottish Mutton Pies

Kingdom of Fife Pie

Scottish Steak and Kidney Pie

Macaroni and Cheese Pie

A Bride’s Pie

Scots Potato ‘Pie’

Colcannon

Kailkenny

Rumbledethumps

Potato fritters

Purried Neeps

Stewed Onions

Clapshot

Beef and Plum Pudding

Almond Florry

Apple Florry

Prune Florry

Apple Pudding

Biscuit Pudding

Apple Puddings in Skins

Clootie Dumpling

Currant Duff

Drumlanrig Pudding

Marmalade Pudding

Barley Bannocks

Pitcaithly Bannocks

Ardentinny Drop Bannocks

Sour-scones

White girdle scones

Treacle scones

Potato scones

Special Potato scones

Clap scones

A WORD ABOUT SHORTBREADS

For shortbread and empire biscuits














Dedicated to my Wee Granny

Annie Clark

1890 – 1971


	[image: ]
	 	[image: ]


[image: ]

Contents:


[image: ]



Base Stocks

Soups

Fish Dishes

Catsups, Stuffing and Sauces

Poultry

Game and Other Meat Dishes

Bridies and Pies

Vegetable Dishes

Puddings and Tarts

Bannocks and Scones

A word about Shortbread


	[image: ]
	 	[image: ]


[image: ]

BASE STOCKS

[image: ]









You can’t make a good pot of soup, a rich gravy, a good stew or a curry without a good, rich base stock.  Traditionally, stockpots were on the go all of the time – simmering away over the fire or on the stove with bones   and leftovers continuously replenishing it. These days, some home cooks tend to use stock cubes or simply make  the stock as they go along preparing and cooking the dish.

My wee granny always had base stocks prepared in   advance. I follow in her footsteps and tend to either make my stock the day before I need it or make a huge pot and freeze it.






In these busy times, soup-makers may resort to stock   cubes (and it’s not a sin to add the odd stock cube or two   to your stockpot) but you can’t beat the genuine article. Gravies, soups, stews, or curries made with only stock   cubes tends not to have the full body or the flavour of a home-made stock; so, wherever possible, get your stockpot simmering.






The most important thing to remember about a good stock   is that it needs time... hours and hours of time, but you   don’t have to stand over it and watch it. You can leave it alone. Just throw your bits and pieces in the pot, cover with water, put a tight lid on and leave it alone for at least four hours, but preferably longer.






Something else that’s important... keep and freeze every chicken, turkey, duck carcass; every trimming from any meat you’ve used to cook with; save the lamb bone from the leg you have on Sunday; keep beef bones, ox tail bones and pork bones. Waste nothing... including skin and fat. Freeze it until you need it. If you haven’t used the juices from a roast for gravy – don’t discard   – keep for your stockpot.

And, what about the outside celery stalks that you tend to discard, or the stalks of broccoli and cauliflower? The outside leaves and stalks of cabbages? The leftover raw or cooked vegetables? Yes, you’ve guessed it – throw in the stockpot. Just make sure everything is washed under cold running water first.






As you work your way through my wee granny’s recipes, you will see that I make reference to a base stock in many of the dishes. If you – like my wee granny did, and as I do now – have the base stock already prepared then the cooking of the dish will be much quicker than making your stock at the same time as you make the soup.






Your basic vegetable stock (V) – scrubbed carrots with their skins left on, the outside celery stalks that you tend to discard, a couple of whole onions, the outside leaves and the end root of the leek, or a whole leek if you have one going spare, cabbage, broccoli and cauliflower stalks, leftover raw and cooked vegetables and a whole garlic bulb. 






Chuck everything in a pot with water, put it on to boil, cover with a tight lid, simmer and forget about it. When it’s simmered for at least four hours, discard the veggie bits and pieces and season to taste with salt, pepper, celery salt and onion salt. 






I use Chicken stock a lot. We eat a lot of chicken in our house and my freezer is usually crammed with carcasses. I have a stock pot that can take up to 8 carcasses. 






I don’t bother defrosting the carcasses, I just cover with water, bring to the boil and simmer under a tight lid for at least 6 hours. I give it a stir now and again, otherwise I leave it alone and get on with other things. Straining can be a bit of a pain, but it’s worth it. 






Season to taste with salt, pepper, celery salt and onion salt. 






You only actually get about 3 pints of stock from 8 carcasses, but you can imagine how rich and delicious it is. I put the stock in a large bowl, cover and allow to cool. It then goes in the fridge overnight and the fat is removed in the morning.






You can, of course, make smaller amounts of chicken stock. If I know that I want stock for a gravy, or a curry or a small pot of soup the day after I roast a chicken, then I immediately get the carcass on to simmer. A single carcass is simmered for about 3 hours and I get just under a pint of stock.






Mixed meat stock – made with any or all of your yummy lamb, beef, ox tail and pork bones you have to hand, as well as any meat trimmings or any leftover cooked or uncooked meats. Cover with water and bring to the boil. Remove all the scum that forms on the top (this will ensure a nice clear stock). 






Gently simmer for as long as you can, but for at least 4 hours.

Season to taste with salt, pepper, celery salt and onion salt. 

Strain and leave to cool then put in the fridge overnight so that the fat solidifies on top and then skim.






Rich beef stock is a bit more expensive to make because it doesn’t just rely on bones and trimmings. Hough (shin) and brisket are the staples for a good, rich beef stock along with the beef bones and trimmings, but the meat can then be used for a variety of dishes. Make your beef stock as you would a mixed meat stock but don’t bring it to a rolling boil.... bring it to a gentle simmer. After it has simmered for 3 hours, remove the joint of shin and the joint of brisket and then continue simmering the bones and trimmings for at least another hour – preferably longer. Season to taste with salt and pepper.






Your rich beef stock can be enhanced with the addition of ox tails or you can make a pure Ox tail stock. Ox tails are delicious and you can use the meaty bones afterwards. Make you ox tail stock as you would a mixed meat or beef stock, remembering to skim off the scum when it comes to the boil. Season to taste with salt and pepper.






A favourite stock of my wee granny was a simple vegetable, brisket and breast/neck of lamb stock. This stock formed the basis of many soups and stews. To the ingredients of the basic vegetable stock, add a joint of brisket and the breast of lamb and follow the method for making the rich beef stock, removing the brisket and the lamb after 3 hours. Season to taste with salt, pepper, celery salt and onion salt. 






The lamb breast and/or neck can then be used, for example, in Scotch Broth and the brisket for sandwiches or a number of dishes.






Smoked or unsmoked ham stock is the basis for lentil soup, pea and ham soup and other dishes you will find recipes for 

later on in the book. You need celery stalks, a large leek, a large onion, a couple of carrots and a smoked or unsmoked gammon or ham hock and/or cuts of smoked or unsmoked bacon. Cover with water and bring to a slow boil. Remove the scum formed on the top and simmer for 3 hours. Season to taste with salt, pepper, celery salt and onion salt. Cool and leave in fridge overnight and skim and discard the fat that has congealed on the top.






Basic fish stock – fish heads and bones fried for a few minutes gently in butter alongside a roughly chopped onion, 2 stalks of roughly chopped celery and roughly chopped stalks of parsley. Season with celery salt, thyme, a bay leaf, salt and pepper then put in your stock pot, add a cup of white wine to every litre of water and simmer for one hour. Strain through a sieve. For a richer shellfish stock use the heads and shells of prawns, lobster shells, razor fish shells and the strained liquor of mussels and follow the method for your basic fish stock but cook out for an additional 30 minutes.
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SOUPS
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A good soup takes time but, because you’ve already spent the time making your stock, the actual soup takes much less than an hour. If you start your stock and your soup from scratch it can take up to five hours so, best to prepare your stock the day before if possible.






Everybody has their own version of how to make soup. The following recipes are the versions I grew up with in Scotland. They were handed down from my wee granny (my great grandmother), to my granny, to my mum and to me. Some of the recipes date back to the early 1900s.






Quite a few – if not most – soups of Scotland are filling enough and nutritious enough to stand, with a slice or two of crusty bread, as a main meal.
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