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 BLACK PUDDING (MARAG DUBH IN
GAELIC)
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Black pudding is a
type of sausage made by cooking blood with a filler until it is
thick enough to congeal when cooled.

It is believed that
black pudding first originated in Stornoway in Scotland. Although
Scottish black puddings have always been made across the
country.

INGREDIENTS

1000 ml blood

Ox casings

300 g shredded
suet

2 onions (peeled and
diced)

300 g oatmeal
(soaked)

12,5 ml paprika

2 ml nutmeg

12,5 ml butter

3 ml mixed herbs

METHOD

Sauté the butter and
onions soft but not browned.

Combine the sautéed
onions, suet and oatmeal.

Mix well.

Add the salt, pepper,
mixed herbs, nutmeg and paprika.

Add the blood and mix
well.

Leave the mixture to
cool.

Pipe the mixture into
the ox casings.

At regular intervals
tie the bag off to make individual sausage shaped black puddings.
Prick each pudding.

Heat a large pan of
water to 80 degrees C.

Place the black
puddings into the water.

Cook for 10
minutes.

Move them around while
cooking.

Remove from the pan
and leave to cool.


HAGGIS
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Haggis is a dish
containing sheep's heart, liver and lungs, minced with onion,
oatmeal, spices, and salt, mixed with stock, and traditionally
simmered in the animal's stomach for approximately three hours.

The haggis is a
traditional Scottish dish memorialised as the national dish of
Scotland by Robert Burns' poem Address to a Haggis in 1787.

Haggis is
traditionally served with "Neeps and Tatties".

INGREDIENTS

2 lamb kidneys

350 g lamb
shoulder

125 g beef suet

250 g beef liver

250 ml oatmeal
(toasted in an oven)

250 ml stock

2 onions (pureed)

Salt to taste

Black pepper to
taste

1 cleaned sheep or
lamb's stomach bag

METHOD

Boil the lamb
shoulder, kidneys and liver for 1 hour.

Allow the meat to
cool.

Then chop the meat up
very finely.

Combine all the
ingredients together.

Half fill the stomach
bag with the haggis mixture.

Press out the air.

Sew the stomach bag up
securely.

Prick the haggis all
over so it doesn't burst.

Place the haggis into
a pot of boiling water.

Simmer for 4 to 5
hours.

Serve with Neeps and
Tatties (see recipe below).


NEEPS AND TATTIES
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Haggis is
traditionally served with mashed neeps (turnips or swedes) and
mashed tatties (potatoes).

INGREDIENTS

Potatoes

Oil

Swede

METHOD

Boil the potatoes in
salted water for 5 minutes.

Remove from heat and
drain the potatoes.

Put the potatoes back
into the saucepan and heat for a couple of minutes for the potatoes
to dry out.

Pour the oil into a
large roasting pan and heat it in the oven until the oil is smoking
hot.

Add the potatoes and
return to the oven.

Roast for 55
minutes.

Cook the swede in
boiling salted water for 50 to 55 minutes.

Remove from the heat
and drain.

Add the swede to the
roasted potatoes.

Roughly mash
everything together.


STOVIES

This is a traditional
Scottish dish. To "stove" means to "stew" in Scotland.

INGREDIENTS

12,5 ml beef
drippings

1 onion (sliced)

4 potatoes (boiled and
diced)

Salt to taste

Ground black pepper to
taste

Beef stock

4 oz beef (cooked and
diced)

METHOD

Sauté the potato
slices and beef drippings together in a saucepan until the onion is
soft.

Layer the potato
slices, onion and the beef in the saucepan

Season with salt and
pepper to taste

Cover with the
stock.

Simmer for about 50
minutes on a moderate heat.

Top up with stock if
required.



SQUARE SAUSAGE (LORNE SAUSAGE)

Square sausage, is
also known as Lorne sausage, flat sausage, square sausage or slice.
Lorne sausage is often said to be named after Tommy Lorne a
Scottish music hall comedian of the 1920s.

INGREDIENTS

2 lb minced beef

2 lb minced pork

750 ml Breadcrumbs

10 ml pepper

10 ml nutmeg

15 ml coriander

15 ml salt

250 ml water

METHOD

Combine all the
ingredients together.

Mix well.

Place in an oblong
pan.

Freeze mixture until
just starting to set.

Remove from the
freezer and slice into slices.

Freeze these slices
until required.

Defrost and fry in oil
until brown and cooked through.


SCOTCH EGGS
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The London department
store Fortnum & Mason claims to have invented Scotch eggs in
1738.

INGREDIENTS

1 thick slice of
bread

Warm water to soak
bread

1 onion (chopped)

12,5 ml oil

1 egg (beaten)

500 g minced beef

12,5 ml parsley
(chopped)

1 clove garlic
(chopped)

2 ml marjoram

5 ml salt

5 ml black pepper

4 eggs (boiled and
peeled)

Breadcrumbs

Oil to fry Scotch
eggs

METHOD

Soak the bread in the
warm water.

When the bread is soft
remove it from the water.

Drain the water from
the bread and press the bread fine.

Sauté the onion and
12,5 ml oil together until the onion is soft.

Remove from the
heat.

Add the beaten egg,
bread, minced beef, parsley, garlic, marjoram, salt and pepper to
the onion.

Mix well.

Divide the mixture
into 4 portions.

Wrap a boiled egg in a
portion of the beef mixture.

Roll the egg in the
breadcrumbs.

Heat the oil in a
pan.

Fry the eggs in the
oil until the beef is cooked.

Remove from the oil
and drain on paper towels.


WHITE PUDDING

White pudding is very
similar to black pudding, but does not include blood. It consists
of pork meat and fat, suet, bread, and oatmeal formed into the
shape of a large sausage.

INGREDIENTS

675 g beef suet
(shredded)

1350 g oatmeal
(toasted in oven)

6 onions (chopped)

10 ml allspice

Salt to taste

Pudding skins (soaked
overnight in salt water and cut into lengths of 7 to 8 inches)

METHOD

Combine the beef suet,
oatmeal, onions, allspice and salt together.

Mix well.

Fill the pudding skins
with the suet mixture but leave some slack so that the mixture can
expand into it.

Knot both ends of the
pudding skin.

Prick the skins so
that it doesn't burst while cooking.

Boil the puddings for
1 hour in boiling water.

Before serving you can
fry the puddings so that they become crisp.


SCOTCH BROTH
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Scotch broth
originated in Scotland. The principal ingredients are barley and
mutton.

INGREDIENTS

1lb neck of mutton

25 ml pearl barley

12,5 ml coarse
oatmeal

62,5 ml dried peas

Water to soak barley
and oatmeal

2 quarts water

1 turnip (diced)

1 carrot (grated)

1 leek (sliced)

1 onion (diced)

25 ml parsley
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CLOOTI DUMPLING



























SCOTCH SHORTBREAD



























PETTICOAT TAILS




















TRADITIONAL SCOTCH SHORTBREAD
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 SCOTTISH CHOCOLATE TABLET
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SCOTTISH MACAROON
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