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Our Mums

Sandra
/<r/s17 oand
/Armaz’s Mam

Melito
Ash's Mam

Barbara

Peneise's Mam

FoAt
L/'ﬂo(S&)"s Mum

Robyn
Alyssars Mam

=

Fenn
Sarah's Mum




This recipe book is dedicoted to our Mums who, over the yeors,
Aowe cooKed, baKed ond made ends meet for us.

We Aave so mary Aa/pp/ memories cooking with Mam in

her Kitchen. So thanKful to our Mam for instilling in to us
o love of family and special times oround the dinner table,
Mwoys with omazing food!

There is an amazing (egocy to be passed from generotion
to 9eneration thArough cooking. But more importantly, times
shared and times together (odwoys accompanied by food!)
are treasured and cherished in ounr fomily.

Kristy and Anna- x

Mam cooks the most amazing meals, desserts

and snacKs! Growing up we would always Aoave
home made slices, coKes or biscuits, made by Mum.
jlnr/w X
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Ingredients

1 thsp vinegar

1 cup evaporated milk
11/2 cup plain flour
1/2 cup cocoa

11/2 tsp bicarb soda
40z melted butter

2 eggs

1 tsp vanilla

Pinch salt

Levil's
Food CakKe

From the Kitchen of Sandra

Kr/sfy and Anno's Mam

Method

» Add vinegar to milk to sour it
» Sift flour, cocoa, bicarb soda and sugar

» Pour in melted butter and half of the milk

» Beat for 2 minutes

> Add the eggs, vanilla, milk and beat for
another 2 minutes

» Make mod oven 35-40 minutes

This was our fazmil/ Fovourite chocolote cake!
We would Aave this caKe for all our birthdays,
and it wos the first recipe thot mum let me
cook by M)/Sdﬁ We'A usually Aowve it in lots of
loyers with cream in between. Anna x

[——

Yo



Munt's a/er)/ ews/
lemon meringue fort

“ From the Kitchen of Sandro

Kﬁsiy and Anna’s Mam

Mum is a Fontastic cook, baker and chefl She is rot

afroid to experiment ond she is adlways trying something rew.
Amazingly, arnything new she tries odwaoys works and is odwoys
delicious! We don't mind being her guined- pigs. Mam would whip
this one up ot /a/mily dinners, and wos adwoys o Ait. | Aowen't
guite mastered the pastry as mum does it. Will hove to Keep
trying! Anno. oand Kristy x



Ingredients

Lemon #lling

2 !z tsp gelatine

Wt cup water

2509 cream cheese

| con condensed milk
3 cup lemon juice

2z cup cream

Meringue

z ep9s
z tbsp su90r

9 inch postry shell

FOR THE MERINGUVE

5. Beat two 99 whites

antil stiff.

7. File onto #lling
and brown lightly.

Method

FOR THE LEMON FILLING

1. Sprinkle gelatine over the
wadter. Allow to stand for
a couple of minutes to allow
gelotine to absorb the waoter.

2. Microwoawve for 20
seconds or until dissolved.

2. Beot cream
Ccheese until smooth.

é. &raduall)/ add tw
+Mlespaon$
su9or antil dissolved.

7
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4. Add condensed milK,
lemon juice ¥ cream.
Beot until smooth.
Stir in gelatine.
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English 9inger
sponge cokKe

From the Kitchen of FPot
L/ndse)/'s Mum

Ingredients

2 cups flour

559 butter

1 cup sugar

1 tsp ground ginger
1/2 tsp bicarb of soda

1egg
1 cup of milk

*You can add 2 tbsp golden syrup if
you like the cake to be sticky!

Method

» Pre-heat oven to 150°C

» Mix all of the dry ingredients together

> Then add the softened butter

» Mix the bicarb with the milk and add to mix

» Add egg and mix well

» Pour mixture into a 20cm square tin lined with
baking paper

» Bake for 35-40 minutes or until the cake is springy
to touch. Leave to cool in tin then once cool,
cut into squares

e
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Growing up in rurod Loncashire, Mam would bake
every doy when we were children. Sometimes apple
pie with fresh apples from our tree, sometimes scones.
TAhis one was a fovourite of ours, warm From the
oven never lasted long! When | baKe it in Australia
it smells liKe Aome. L/ndsa)/ x



Monte Corlo Biscuits

From the Kitchen of zob)/n
Alyssas Mam

My Grondma would howe o boKing day once o weeK when

my mam was youny, she would boKe so mary yammy treats,
Acaa/en()/ tart, coromel tart, passion fruit condensed milk tart,
Monte Carlo biscuits, jom drops, and so mary more. Mum +odK's
about coming Aome from school on baKing doys to /\mm()«
smells coming from the Kitchen ond delicious treats woiting for
her and her sister. A fowourite was odways the Monte Carlo
Giscuits and Im so thanktul mam Kept this recipe. Alyssa x




Ingredients

Method

Giscuit

2 cup of butter

2 cup sugor
P2 FOR THE BIScUT
/ ey

z cups self-raising Aour

- o

[ dess ”’LSP oon Aar/e/ l. Cream batter ond sugar, add eg9, Aane)/ or syrup,

or S/r’up

2 cup coconut

F illing
2. Make a ball the size

| dessertspoon of butter of a walnut and place
on a greased troy.
3 tbsp of sifted icing sugar

/ +bsp raspberry jom

=

2 FPress with a fork
ond bake in O moderote
oven until l@AH)« brow ned.
Join tggether with #lling
when cool.

4. Add | dessertspoon
butter, ya,d«aﬂ)/ add
3 tablespoons sitted

icing sugor, beot well.

&

5. Stir in | tbsp
rwspberr/ Jjom and
beat until smooth.

then Aour and coconut. Mix well.
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/ﬂjr’ edients

115g butter

Tegg

1159 sugar

1 packet choc chips
170g self-raising flour
1/2 tsp vanilla

Munt's Chocolote
5A/ID Giscuits

From the Kitchen of Barbara

Leneise's Mam

Method

> Pre-heat oven to 180°C

» Cream butter and sugar until white and fluffy

» Add vanilla and beaten egg and mix well

» Mix in chocolate chips

> Add flour

> Place spoon full on tray lined with baking paper
(or just greased) and bake until light brown

> Let cool on wire rack and place in airtight
container when cold
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These are a really short biscuit and were o favourite
with my sister and | when we were at school. Ne would
love to come home From school to hnd Mum Add been
boKing. | then used to maKe them for my boys who loved
them as much os my sister and | did. Deneise x



Quic K mix
lemonade scones

From the Kitchen of Penn/
Sarah's Mum

The easiest scone recipe Mum sweors by - no mess and only
three ingredients! There's always a fresh botch waiting for
me when | moKe o trip home to visit. Sarah x



Ingredients

Method
3 cups self-raising Hour

(plus extro. for folding) -,

/ cup lemonade

/ » l. Pre-Aeot oven to 2000C.
cup cream Greoase a lamingtonislice pan [
(Makes roughly o dozen) (or pan a similar size with

sides about 3em AjA)

@
2. In o lorge bowl, @
mix Hour, cream ond
lemonode with o butter '
Knife antil well combined

into a a(oujA.

3 Ploce dough onto a well-Aoured tea towel. Fold the dough using the tea towel
until the mixture no longer sticKs to it — add more Aour if needed (using the teo
towel to fold Owoids getting dough stuck to your Aands!)

4. Roll out dough until dough
is approximotely 4-5em thick.

Cut scones out with a cookie 5. Re-roll leftover dongh and
cutter, or use o drinkKing 9loss cat out scones until all dough
with o diameter of 7-8cem. is used up.

6. Ploce into
greased pan and
bake for 15-20
minutes or antil
l@A?" Yolden on f‘oﬁ.
Serve worm with
Jjom and cream.
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Munt's no-bake
chocolote spiders

From the Kitchen of Mdi‘f‘&b
Ash's Mum

Ingredients Method

1 packet of Chang's original » Microwave chocolate and peanut
fried noodles butter in microwave safe mixing bowl
2 tbsp crunchy peanut butter for about 30 seconds on high
200g dark or milk cooking » Mix well until it is a smooth paste
chocolate » Add noodles and coat well
» Using heaped teaspoons spoon the
mixture onto grease-proof paper,
or into individual paper cases
» Place in the refrigerator until set

These chocolate spiders are such on easy to whip up
treat thot the whole family con get involved in! | used to
make them with mum when | was a Kid - odthough 1%4)/
didn't adways make it to the hnoad step! Ash x







with love from +he
BlocKk Canvas girls

X

PS. We would love to see your Kitehen credations
From these recipes! TaKe a pic ond +a9 us on Insta!
#blacKconvaostreoats
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