
 

 

 

Many thanks to all our members who have sent recipes in for us to try.  

This week we will give you a whole meal – starter, main and 2 desserts  

 

 

 

 

 

 

 

 

 

Starter – Tomato and Poppy Seed Mini Loaves  

Served with a caprese salad. 

These mini loaves are best served warm with lots of butter or extra 

virgin olive oil. 

For a fresh caprese salad simply  

 

1. Slice ripe tomatoes, you can use a mixture of varieties if you would 

like.   

2. Layer the tomatoes with alternate slices of mozzarella cheese 

3. Drizzle with Olive oil, fresh ground pepper and fresh basil.   

  



 

 

Main Course – Barbecue – Style Ribs with New 

Potatoes, soured Cream and Chives  

 

If, like me, you feel like you have cooked one million meals over 

lockdown there is nothing I like more than a one dish dinner, 

mix it all together and bung it in the oven. Not too much 

washing up either!    

Lovely after a salad and if there is any bread left you can mop up 

the sauce. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Dessert 1. – Frozen Raspberry Yoghurt  

  

 

 

 

 

 

 

 

 

 

 

  



 

 

Elaine Wright of Washington Station has just made these as she has had an 

abundance of raspberries from the allotment  

Desert 2 Raspberry and White Chocolate Muffins 

Ingredients 

300g/10.5oz plain flour  

225g/8oz caster sugar 

1 ½ tsp bicarbonate of soda 

Pinch of salt 

100ml/3 ½ fl oz milk 

100ml/3 ½fl oz soured cream 

3 free- range eggs, beaten 

5tbsp sunflower oil 

1 tsp vanilla extract or vanilla bean paste 

150g/5 ½ oz frozen raspberries 

100g/3 ½ oz white chocolate chips     

Method 

1. Preheat the oven to 190c/180Fan/Gas 5 and line a 12-hole muffin tin with 
paper cases. 

2. Sift the flour, sugar, bicarbonate of soda and salt into a large bowl and mix to 
combine. 

3. Whisk the milk, soured cream, eggs, sunflower oil and vanilla together in a jug 
or bowl until well combined.  

4. Pour the milk and egg mixture into the dry ingredients and mix, using a large 
metal spoon or spatula, until just combined. Add the frozen raspberries and 
chocolate chips and mix until only just combined-do not over-mix or the 
raspberries will break up.  

5. Spoon the mixture into the paper cases. Sprinkle with granulated sugar for a 
crunchy top and bake for about 25 minutes, or until the muffins are well risen 
and golden brown. 

6. Transfer to a wire rack to cool. Best eaten on the day of making but can be 
frozen.  

 



 

 

Jam and Jerusalem  

Ann Clay from Whickham Village Belles sent us this old recipe 

for Strawberry  Jam, from the Durham WI Cookery Book 

which belonged to her my late mother. The book must be from 

the late sixties as the price was 5 shillings or 25 New Pence.  

The recipe originally comes from Rushyford WI  

Ingredients 

7lb of Hulled Strawberries 

6lb of Sugar 

Juice of 3 lemons 

Method 

Clean fruit and put in preserving pan 
with lemon juice; heat gently stirring 
constantly, simmer until volume of pan 
is reduced.  Add sugar, stir until 
dissolved, boil until setting point is 
reached.  Remove scum at once, allow 
jam to cool until skin forms on surface, 
stir and pour into hot jars 

 

Ann declares the jam is delicious  

 
 

 

 

 

 

 

 

 

 



 

 


