Cinnamon
Toast

“I do like a little bit of cinnamon on my butter," said Tumtum,
tucking into a second round of cinnamon toast.

Serves 6

Ingredients:
* 6 slices of white bread
* soft butter or margarine for spreading
* 1 level tablespoon of ground cinnamon
* 3 level tablespoons of brown sugar

You will also need:
* a mixing bowl
* a tablespoon
* a knife



Ask a grown-up to help you with this recipe.
Cooking Instructions:

1. Toast the bread on both sides under a medium grill.
2. Spread the slices on one side with butter while the
toast is hot.
3. Mix the cinnamon and the sugar together in a bowl.
Sprinkle the cinnamon and sugar over the buttered toast.
5. Put the toast back under the grill and heat for a moment
until the sugar has melted.

>

N.B. For every extra slice of toast, you should allow an
extra level teaspoon of cinnamon and an extra heaped
teaspoon of sugar.

Nutmeg’s Tip: If you do not use all the cinnamon and sugar
mixture, store it in a jar labelled “cinnamon sugar”and use it the
next time you make cinnamon toast.
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Gingerbread Men

Tumtum, who had been dozing all afternoon in the library, woke
up just as the clock was striking four. “Goodness,” he thought,
feeling something growling in his stomach. “One can work up
quite an appetite sleeping off lunch.

Makes about 15 biscuits

Ingredients:
* 12 0z (350 g) plain flour * 4 0z (125 g) butter or margarine
* 2 level teaspoons ground ginger * 6 0z (175 g) soft brown sugar
* 1 level teaspoon ground cinnamon * 1 egg
* 1 level teaspoon baking powder 4 tablespoons of golden syrup

* a gingerbread man cutter (optional)

To decorate:
* a Squeezy tube of cake icing (available from most supermarkets)

You will also need:

* a mixing bowl * a pastry board

* asieve * a knife

* a saucepan * a haking tray

* a wooden spoon * a palette knife or spatula

* a wire cooling tray



Ask a grown-up to help you with this recipe.
Cooking Instructions:

1. Grease the baking tray and pre-heat the oven to 350 F
(180 C or Gas Mark 4)

2. Sift the flour, ginger, cinnamon and baking powder into
a mixing bowl.

3. Put the butter, brown sugar and golden syrup in a
saucepan. Place over a low heat and stir occasionally until
the ingredients have melted and the mixture is runny but
not too hot.

4. Pour the mixture into the flour and, using a wooden
spoon, mix to a dough in the basin.

5. Turn out on to a floured working surface and knead until
smooth.

6. Roll the mixture out until it is about 5 mm thick and
then cut it into gingerbread men. Use the gingerbread
man cutter if you have one, otherwise simply cut out
figures with a knife.

7. Place the gingerbread men on the tray. If they will not all
fit then cook them in two batches.

8. Place the tray in the oven and bake for about 10 — 15
minutes until golden brown.

9. Remove the tray using oven gloves, and place the
gingerbread men on a wire cooling tray.

10.0nce cool, decorate the men with a tube of icing.

Nutmeg’s Tip: Gingerbread men are especially good for
dunking. Some mice like to dunk them in tea, but Tumtum and
| prefer to dunk ours in @ mug of hot chocolate.
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THE PubppiInG

Trife

“I must congratulate you on a most superb trifle, Mrs Nutmouse;
said General Marchmouse, raising a glass to his hostess.“Nothing
trifling about it at all.’

Serves 4 —6

Ingredients:
* 4 trifle sponge cakes from a packet
* 1 tin of fruit cocktail (preferably in fruit juice, not syrup)
* 1 pint of water
* 1 packet of strawberry jelly (enough to make up one pint)

For the custard:
* 2 level tablespoons of custard powder
* 1 0z (or one rounded tablespoon) castor sugar
« half a pint of milk

To decorate:
« a handful of almond flakes
* Whipped cream

You will also need:
* a glass dish for serving the trifle
* 3 saucepan * a measuring jug
* a mixing bowl * a wooden spoon



N,

Ask a grown-up to help you with this recipe.
Cooking Instructions:

Break the sponge cake into pieces and place in the
bottom of the serving dish.

Drain the tin of fruit, keeping the juice, and spread the
drained fruit on the sponge cake.

Put the fruit juice in a measuring jug, and add enough
water to make a pint.

Place the water and juice in a saucepan and bring to
the boil.

Add the jelly in pieces and stir until dissolved.

Allow to cool a little, then pour over the sponge cake.
Leave in the fridge until the jelly has set.

Put the custard powder and sugar in a small basin and
mix to a smooth paste with 3 tablespoons of milk taken
from the half pint.

Place the remaining milk in the saucepan and bring
almost to the boil. Gradually pour into the blended
custard powder stirring all the time. Mix well and return
this mixture to the milk saucepan.

10.Replace the pan over the heat and stir constantly until

the custard is thickened and boiling. Remove from the
heat and leave to cool, stirring occasionally.

11.When the custard is cold, pour over the jelly base.

Decorate with whipped cream and almond flakes.

Nutmeg’s Tip: This is best served chilled, straight from the fridge.
It doesn’t need anything with it, but some especially greedy mice
have been known to eat it with a dash of single cream.
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Treacle Tart

“It must be very nice to be a treacle tart, Tumtum said as he
cut himself a large slice of one.“Just think how happy everyone
would be to see you.”

Serves 4 — 6

Ingredients:
* 12 0z (350 g) shortcrust pastry
* 50z (10 tablespoons) of golden syrup
* 4 0z (10 tablespoons) fresh white breadcrumbs
* grated rind and juice of 1 lemon
* 1 egg heaten with 1 tablespoon of water

You will also need:
* arolling pin
« a flan tin (round and shallow) about 10 inches across
* asaucepan
* awooden spoon
* a pastry brush (if you do not have a pastry brush,
you could use a clean, thick painting brush instead)
* apair of oven gloves



Ask a grown-up to help you with this recipe.
Cooking Instructions:

. Pre-heat the oven to 375 F (190 C or Gas Mark 5)

. If you are using frozen pastry, make sure it has fully
defrosted. Then cut off two-thirds of it, and, using a
rolling pin, roll it out flat on a floured work surface.

The rolled pastry should be about half a centimetre thick.
. Use the pastry to line the flan tin, pressing it down firmly
round the edges.

. Warm the syrup in a saucepan over a gentle heat,

then stir in the breadcrumbs, grated lemon rind and
lemon juice.

. Pour the syrup mixture into the pastry base in the flan tin.
. Roll out the remaining pastry and cut it into strips.

Use these strips to create a criss-cross design on the top
of the tart. Press down all around the rim of the tart with
a fork to make sure the strips stay in place.

. Brush the pastry all over with the beaten egg.

. Bake in the pre-heated oven for 25 — 30 minutes until the
pastry is golden brown.

Nutmeg’s Tip: Serve this hot with a spoon of vanilla ice-cream
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Tiny Toads
in the Hole

“| can always find room for a tiny toad or two,’ said Tumtum
— who had already found room for a very large breakfast, and
a very large lunch, and a very large tea.

Serves 4 — 6

Ingredients:
* 16 cocktail sausages
* one ounce of butter or vegetable fat

For the batter:
* 40z (100 g) plain flour
* 1egg
* a pinch of salt and pepper
« half a pint of milk

You will also need:
* 0ne roasting tin

* a pair of oven gloves
* a wooden spoon



Ask a grown-up to help you with this recipe.
Cooking Instructions:

1. Pre-heat the oven to 425 F (220 C or Gas Mark 7)

2. Place the cocktail sausages and the fat in a roasting tin
and set to one side.

3. Sift the flour and salt and pepper into a mixing bowl,
and hollow out the centre.

4. Crack the egg into the centre and add about one third
of the milk.

5. Using a wooden spoon, stir gently, starting in the
middle and slowly drawing in flour from around the
sides of the bowl.

6. Add the remaining milk gradually, stirring all the time,
then beat for one minute to air the batter.

7. Place the sausages in the pre-heated oven and leave for
about 7 minutes until the fat is sizzling hot.

8. Using oven gloves, remove the tin from the oven and
pour the batter over the sausages. Replace the tin in
the oven, preferably on the top shelf. Bake for
20 — 25 minutes until the batter has risen and turned
a light brown colour.

Nutmeg’s Tip: These tiny toads should be eaten straight away.
I like mine with peas, but Tumtum prefers his with mashed potato
and baked beans.
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