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Stocks

Vinaigrettes

Orange and mint Vinaigrette

Lemon and Thyme Vinaigrette

Mustard Vinaigrette (1)

Mustard Vinaigrette (2)

Herb Vinaigrette

Garlic Vinaigrette

Sweet Sauces

Cherry sauce

Apple Sauce

Caramel Sauce

Gooseberry Sauce

Cranberry Sauce

Chocolate Sauce (1)

Savoury Sauces

Basic gravy sauce

Brown Butter Sauce (1)

Brown Butter Sauce (2)

Cashew Butter Sauce (1)

Roasted Tomato Sauce

Mushroom Sauce (1)

Mushroom Sauce (2)

Two Cheese Sauce

Onion, Cheese and Parsley Sauce

Onion Sauce (1)

Onion Sauce (2)

Onion Sauce (3)

Pesto Sauce

Egg Sauce

Curry Sauce (1)

Curry Sauce (2)

Curry Sauce (3)

White Sauce

Catsups

Walnut Catsup

Liquid Mushroom Catsup

Cucumber Catsup

Spicy Tomato Catsup

Mixed Vegetable Catsup

Syrups, Pickles | and | Chutneys

Basic rich sweet spiced pickle

Basic rich sour spiced pickle

Pomegranate (Grenadine)

Raspberry

Cranberry

Sweet Pickled Red Cabbage

Pickled White Cabbage

Pickled Cauliflower

Cucumber Pickles

Mixed Vegetable Pickle

Red Onion chutney

Tomato chutney (1)

Tomato chutney (2)

Pineapple chutney (1)

Pineapple chutney (2)

Beetroot Chutney

Rhubarb Chutney (1)

Courgette Chutney

Eggs

Soft Boiled

Hard Boiled

Poached

Scrambled

Curried Eggs (1)

Curried Eggs (2)

Deviled eggs

Savory Omelet

Sweet Omlette

Eggs on rice

Egg and Vegetable Bake

Vegetarian Scotch Eggs

Light Bites

Spicy Cauliflower Fritters

Goat’s Cheese and Red Pepper Tartlet

Roasted Vegetable and Cheddar Cheese Tartlet

Seared Scallops with Quail’s Egg

Cheese Scallop

Scottish Rarebit

Cheesy Potato Turnovers

Tomato Croutes

Fried Green Tomatoes

Soups

Kale and Oatmeal Soup

Red Lentil and Barley Soup

Tattie (Potato) Soup

Tattie (Potato) and Leek Soup

Haricot Bean Soup

Tomato Soup

Tomato, red pepper and lentil soup

Cream of mushroom soup

Spicy parsnip soup

Spicy vegetable soup

Potato and mint pea soup

Carrot and ginger soup

Cullen Skink

Shellfish Soup

Partan Bree (Crab Soup)

Stews

Vegetable Hotch Potch

Spicy Green Vegetable Stew

White Bean Stew

Spicy Cauliflower and Potato Stew

Barley and Root Vegetable Stew

Chili Bean and Tomato Stew

Mixed Lentil and Root Vegetable Stew

Curries

Mixed Vegetable Curry

What you will need to do:

Carrot and Coriander Curry

.Potato and Chickpea Curry

Sweet Potato Curry

Kidney Bean Curry

Cauliflower Curry

Pasta Dishes

Roasted Red Pepper Spaghetti

Spaghetti with cabbage

Spaghetti and Sardines

Spicy Spaghetti with Garlic Mushrooms

Lentil Spaghetti Bolognaise

Asparagus Carbonara

Mac and Cheese (1) Broccoli and salmon

Mac and Cheese (2) onion

Mac and Cheese (3)

Mac and Cheese (4) Tuna

Lasagna Crab Rolls

Lasagna Pesto Rolls

Lasagna with Roast Vegetables

Lasagna with Courgettes and Mushrooms

Creamy Courgette Pasta

Dishes with Pulses | and | Beans | Lentil Loaf

Lentil Burgers

Lentil and Black Bean Chili

Puy Lentils with Broccoli

Puy Lentil Hotpot

Aubergine and Lentil Bake

Lentil Casserole with Roasted Root Vegetables

Black Bean Meatless Balls

Courgette Noodles, white Beans and Tomatoes

Butter Bean and Sweet Potato Hash

Edamame and Chickpea Burgers

Savoury Rice Dishes

Spicy Tomato rice

Egg fried rice

Vegetable Fried Rice

Prawn and Egg Fried Rice

Mushroom Rice

Spicy Mixed Pepper Rice

Caramelised Onion Rice

Pea and Mint Rice with Feta

Asparagus Pea and Mint Rice Salad

Fish and Seafood

Baked Cod

Cabbie Claw (1)

Cabbie Claw (2)

Traditional Whiting

Curled Whiting

Whiting Pudding

Traditional Herrings

Potted Herring

Crappit Heids (stuffed heads 1)

Crappit Heids (stuffed heads 2)

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)

John Dory with Cockles, Spinach and Egg Sauce

Lobster and Fennel Salad

Smoked Mackerel Pate

Crab cakes

Tiger Prawns with Creamy Whisky Sauce

Sea Bass and Seafood Supper

Stir Fried Prawns with Peppers and Spinach
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Introduction

When my wee granny was raising a family of three children in the early part of the twentieth century, the national Scottish larder of game and fish wasn’t always affordable, but vegetables, cereals, pulses and beans were always to hand. In my other books of her recipes (My Wee Granny’s Scottish Recipes, My Wee Granny’s Soups and Stews, My Wee Granny’s Bannocks and Bakes, My Wee Granny’s Full Table) her versatility and ability to cook and bake with limited ingredients, in a simple and delicious way, was reflected across all aspects of the traditional Scottish menu.

Many of her dishes could have ingredients substituted to produce meat free meals, however, I thought I would do her meat free recipes justice and give them a book to themselves.

My wee granny was born at the latter part of the nineteenth century (1890) during a time when Scotland began to have an influx of immigrants from Pakistan, India, the Middle East, and Italy, and some of her recipes are influenced by what she knew these new neighbors cooked. For centuries before, Scottish fare had an element of French influence (Mary Queen of Scots went to France as a child and returned as an adult and brought with her a distinct French taste), and many of today’s Scottish recipes continue to be inspired by that past French influence.

Fresh vegetables, cereals, and fish were the foundation of the staple diet she provided for her family, and she always strived to be creative with what she put on the plate. 

Across the decades – and, indeed the centuries – these recipes were handed down and used to feed generations of my family. Over time (across five generations) the family has continued to follow and use her recipes, and – at times – added to them.

Enjoy.
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Stocks
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My wee granny always had a stockpot on the go and, more often than not (especially in lean times) that stockpot was a basic vegetable one. She wasted nothing, and the stockpot was added to - sometimes over days - with peelings, leftover vegetables, the stalks from herbs such as parsley and coriander, and sometimes even fruit.

When fish and shellfish were in abundance, she made a rich fresh stock from the bones, heads and shells.

A good stock was fundamental to many recipes, and my wee granny (as well as almost every woman in Scotland tasked with cooking for large families) depended on it to make their nutritious soups, stews, gravies and sauces. They knew that, without a good stock, the dish had no body.

Those of you, who are as old as I am, may remember when everything we ate seemed to be so much tastier than the food we eat now. One of the reasons could be that more salt and more fat was used. Back in the day, there wasn’t the health warnings that we’re all now used to hearing about. Today, we’re advised to reduce our salt and fat intake. We didn’t always know about cholesterol and high blood pressure and the effects of salt and fat on those conditions, but we know now and, so, we have to look to healthier means of seasoning our stocks.

A little salt and a little fat will continue to be used in my wee granny’s stock recipes, but other ingredients – some of which she used and some of which I added to replace the lost salt and fat – have found their way into my stockpots over the years. I’ve experimented with these ingredients and find that they don’t take away from the basic deliciousness of my wee granny’s basic stocks.

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.

Your basic vegetable stock – scrubbed and chopped 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 (roasted whole first). Use also any leftover salad tomatoes, spring onions (scallions), sweetcorn, peas and peppers. Put everything in a pot with water (The amount of water will depend on how much bits and pieces you’ve added to the pot, but you must at least ensure everything is covered by water and then add a further 2 cups), put it on to boil, cover with a tight lid, simmer and forget about it. 

When it has simmered for at least four hours, carefully drain through a fine colander, ensuring you squeeze out every last bit of stock and then discard the veggie bits and pieces. 

Leave the seasoning until after you have drained and sieved through the colander and, this way, you won’t lose any of the seasoning with the discarded vegetables.  Season to taste with a little salt, white pepper, celery salt, onion salt and (if preferred, a little garlic paste). 

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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Vinaigrettes
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Orange and mint Vinaigrette
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What you will need:

The juice of one orange

6 mint leaves

The juice of one lime

4 tablespoons of white wine vinegar

5 tablespoons of extra virgin olive oil

Salt and pepper to season

What you will need to do:

Mix together the orange and lime juice together with the vinegar and add a pinch of salt and pepper

Finely chop the mint and add to the mix

Taste and add more seasoning if required
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Lemon and Thyme Vinaigrette
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What you will need:

1 unwaxed lemon

A quarter of a cup of lemon juice

Half a cup of extra virgin olive oil

I clove of garlic

Enough freshly chopped thyme leaves to fill one tablespoon

Salt and pepper to season

What you will need to do:

Ensure that the lemon is washed and dried thoroughly

Finely slice and add to a jar

Add the lemon juice and olive oil and mix

Crush the garlic and add 

Add the thyme and season with the salt and pepper

Mix thoroughly and add extra seasoning if required
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Mustard Vinaigrette (1)
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What you will need:

Half a cup of extra virgin olive oil

2 tablespoons of white wine vinegar

1 teaspoon of Dijon mustard

1 clove of garlic

A pinch of smoked paprika

Salt and pepper to taste

What you will need to do:

Mix together the olive oil and the vinegar

Crush the garlic and add to the mix with the mustard and the paprika

Season with the salt and pepper

Mix thoroughly and add seasoning if required
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Mustard Vinaigrette (2)
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What you will need:

3 tablespoons of extra virgin olive oil

3 tablespoons of corn oil

2 tablespoons of balsamic vinegar

1 teaspoon of Dijon mustard

1 clove of garlic

Half a teaspoon of dried parsley

Salt and pepper to taste

What you will need to do:

Mix together the olive oil, corn oil and the balsamic vinegar

Crush the garlic and add to the mix with the mustard and the parsley

Season with the salt and pepper

Mix thoroughly and add seasoning if required
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Herb Vinaigrette
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What you will need:

3 tablespoons of extra virgin olive oil

3 tablespoons of vegetable oil

1 bunch of flat-leafed parsley

12 basil leaves

A quarter of a teaspoon of dried oregano

2 cloves of garlic

4 tablespoons of red wine vinegar

1 teaspoon of honey

Salt and pepper 

What you will need to do:

mince the garlic

chop the parsley and basil leaves

mix together with the honey and oregano 

then mix in the vegetable and olive oil

season with salt and pepper.
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Garlic Vinaigrette


[image: image]


What you will need:

2 cloves of garlic

Half a cup of extra virgin olive oil

3 tablespoons of balsamic vinegar

Salt and pepper to taste

What you will need to do:

Grind the garlic into a puree

Add the balsamic vinegar

Whisk he olive oil and add to the mix

Season with salt and pepper

Mix thoroughly

	[image: image]
	 	[image: image]


[image: image]

Sweet Sauces
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Cherry sauce
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What you will need:

2 cups of fresh cherries

2 tablespoons of water

Half a teaspoon of lemon juice

2 tablespoons of sugar

2 teaspoons of corn flour

Pinch of salt

What you will need to do:

Take the stems off the cherries and pit them

Add the cherries to a pan with the water, the salt and the sugar, bring to a gentle simmer, and simmer for 3 or 4 minutes

Mix the cornflour to a paste with a little water and mix through the cherry sauce

Add the lime juice
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