
BROWN SODA 
BREAD 
! : 

,.,;,..'.-~~~~· e.o.ts. __ _ 
: 675g brown wholemeal 
: Hour, preferably stone-
ground 
450g white flour 
30 g fine oatmeal 
2 rounded teaspoons of salt 

: 2 tounrJed teaspoqns of 
i broad soda, sieved 
: 3Q g butler (oplioriat) 
; 7~0-850 rnl sour milk or 
buttermilk l 

1 bgg (optional) . 
Method · 

1, Preheat the oven to 230°C/ 
gos 8. , 
2.' Mix the dry ingredients well 
tc,gelhm. Rub in thn butter. 
3. Make a well in the. cenlre and 
mlrl tho lm<1tcm enn. thnn 
immediolely ndd 111tisl ol Ille 
sour milk or butten11ih<. Working 
from the centre, mix wilh your 
hand and add more milk ii 
nocessnry. The dough :;hould 
be soft but not sticky. 
4.: Turn out on to a floured 
t:t,;j d and k~ead liohtly, jusl 
enough to shaoe into a round. 
Flatten to about 5 cm thickness. 
Put on o I.Jaking shoot. Mark 
with a deep cross ond bake in 
a hqt oven at 230°C/gris 8 for 
15-~0 minutes. thon 'reduce · 

lho hoat lo ?<iO"C/!la:: (; for 
20-25 111i11ulr:i:;, rn 1111lil 1111? 

bread soi 111rls I mllnw wl 11111 

lapped. 

ULSTER CHAMP' 
Serves O 

1.8 kg potatoes 
55-1 IOg butler 
600mlrnilk 
450 g young peas, shelled 
weight , 
8 tablespoons chopped 
parsley 
salt 
freshly ground pepper 

Method · 
1. C',011k 1110.potnll1(is i11 ~10ili11g • 
s:1lled wnter until lender. Umin · 
WAii. l.AnvA in pnn :mrl nllow lhf! 
htJal lo c h y lhu putnt111 r. ;. 
2. Peol and mu:;h wilh mosl of 
lhe butler while hol. 
3. Bring lhe milk lo Um boil. 
Simmer tho peas unlil <:ooked, 
approximalely 8-10 minutes. 
Add lhe porsley towards the 
end. 
4. Add the hot mill< lo 111'3 
potatoes. · 
s. Season, bo:11 11111i1 Groa111y 
and smooth and serve pip!ng 
hot with a lump or bulh3r rT)alting 
in tho centro. me : 
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MUD PIE 

Serves 10 persons. 

r 

__ ..lo.g ced i erJis.· 
~IUU\.s.f 
?.rm n Or<'o bisr:uil~. c:111•;hn1 I i11 

I ilrn11lorle,11owdnr Ir u Ill 

J 110 !I ,nell,::d b11lh~r 
• FILLINSi 
1,500 ~J c,h1Jcolale bi cream 
150 {I r;hocolalP, chips, crushed 

~d LATE SAUCE 
100 ;, nollcd dark chocot;110 

aq{~~ uco:;e (oplional)-
:1vtiifl,1 In h• ,111 c:,ko :;11ppli1•:; 

nl1n1h 
od q I IBl1 crHan1 

, I 

Method: 
,1 Mix the crushed Omo biscuits 
.u1d molted 111,uer 10901her. Place in 
'.l 1!-i cni cal\o rino wilh .=i removable 
li1Jll()lll, for lill: mud pit: 1.i.t&: 
(h• llioi:; r1n1 ! ·:;, f P.). 

/\11,;w lo ~01 11: refri!Jnt.il, ,, 
ror or.e nour. 
i ·Mix lh1:1 chor.01,110 ice, :10; u 11 ,.u 1! I 

··'"·,• 

~,;h,~d , :hncolnh 11 ·hips lonl'lhnr 
a11cl pour inh) lho prnpanid c;:1ko 
cc.1nlainer. 
Leavo ii to set for lwo hours 
in 1110 fn-mzer (minr 1:- 20"C). 
3 Mix llin chocolaln sauce 
111~1•odion1s tognlhm. and 
pour over lhP. m11t1 J ,in when 
:;1,,vin!I. Docor;iln wilh h,r_;h, :11!:Ull 

rn II I slmwbmrie:., ii d• ~~r. ic.f. me 
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1-·fr~grant Honey 
Puffs 
~>Y Teo Kok Keong 

I 
Method · 
$kin carrols and julienne 
·into 2mm X 5cm pieces. 
~lace in hol water lo cook . 
1or 8 minules. Scoop onlo a 
i1la10. 
put se:=isoned meat into same 
iize :is carrots and rinse in 

wa~,t ~.i1e;s11u11 prnvyns. slicn--.... Jngredients 
I iacl ~ and remove vnios. 81il 
on i1ie undersides and place 
inl<> se~sonl~g A Sl<irf 
hone~ew. dispose ol'so()(JS 
and cul lnlo cross-soc:iions of 

IO hiu "' clWIIH 
1P rod carrot 

1dn:long. 
wa:sn pigskiry wrappers 
and spread out to drain 
oxc11ss Wc'ltar. Cul skin 
wrappers to size and use a 
knife to flalten veins. Sprinkle 

i . 
tapi~ flour ,and pluce 
prawns onto sheet, then meat, 

' . 
carrots. h.onE!Y(lew melon, 
spri~g onions and more 
praihns on top. Roll forward 
and s$al witti tapioca flour and 
egg.white. 
Hel\lf oil to 160°C. turn orr lire. 
place rolls in and fry until 
golden. 
Pul egg yolks inlo hol water 
wilh sugar and cook 1!11 
thitkened. Add beer and 
honeydew sauce. 
Slice prawn rolls into bite,size 
piece~. and turn topside up. 
Place1on plate, pour sauce 
over and serve. me '! . 

I :;priu ::pri1111 or 1i1111 

1/?. honeycJow 111lllo11 

!:, sheols pioski11 1101 

(for wrapping) 
tapioca llour (enough for 
wr,1npin11) 
salad oil (onou~Jli lur 
frying) 
1 c-..an Tiger Beer 

SEASONING A 
1/3 tsp salt 
boor (lo loste) 
1 /3 tsp sugar 
sprinkling or pepper 
1/2 lsp sesame oil 
1 / 4 lsp rice flour 

§A!JCE 
3 egg yolks 
1509 while Sll!-1111 

1/2 can bee~ . 
300g rock honnydr:w pt1n•,: I 
2 tsp water ! 

---·····----.··· .... -- .... , ... l 
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COCONUT tt\lLK MO(JSSE . . . 
SERVEO QN A STRAWBERRY COULIS 
(FOR 8 PERSONS) ' 

COCONUT MILi( MOUS.SE 
375 ml milk , 
30 g coconut cream powder 
125 g sugar 

1 

375 cl whippe<l cream 
2 egg whites 
6 gelatine leaves 
25 cl coconut liquor 

STRA WBER/lY COULIS 
250 g fresh strawberries 
JOO g sug:ir 
50 cl water 

! 

Bring 10 boil 1hc milk, coconutjcream powder nnd half of the 
sugar. lhcn cool for 5 minutes. rnd add lhe gela&ine leaves that 

, have been soaked in ice-cold tater. 
Ar&cr 1hc mix1urc hus cooled d ,wn completely, add lhe whipped 
creum und the coconul liquor. hi1> 1he egg whiles and the 
remaining sugar into n meringJe and udd delicutely to the mix. 
Pour into glasses o( mould nnd leave in fridge for about 3 hours. 
Cook &he slrnwhl..'rrics. sugnr :1l1d wnlcr lill lhc fruils ;ire sofl, 
tilcnd 1he mix nnd ser\'c. I 
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