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Preface 

These recipes have been gathered by all members of the family over the years. They had been kept in hand 

written notes, newspaper cuttings, and verbal tradition. Some of the British recipes have been salvaged and 

modified from Pam's old school cookbook called the "Battersea Cookbook". Recipes that are more recent 

have come about by finding, modifying recipes from restaurants, friends, magazines and newspapers and 

others by sheer trial and error. The traditional British cooking originally used a large number of herbs. As 

people moved into the cities and could no longer have access to garden fresh herbs, the cooking had 

become very bland. Many of the herbs that we use are fresh from the kitchen window. British cookery is 

sometimes regarded as a source of fun but actually, it ranks with the best cuisines in the world. British 

cooking is not just traditional 'Roast Beef and Yorkshire Pudding'. It reflects and incorporates something 

from all the cultures and countries Britain has had contact with throughout her long history. Indeed British 

cooking has inspired many culinary traditions around the world.  

When Pam and I came here from England in 1967 as a family, our food tastes changed and included many 

different cuisines, Thai, Chinese, Mexican, Cajun, Japanese, and Southern etc. Additionally we have been 

trying to preserve some of the traditional British recipes and adapt them for American ingredients. We 

decided that it was time that these recipes were written down so that our children and friends could share in 

the pleasure of enjoying many different types of food from around the world. Our friends will recognize 

their contributions. When we were traveling we collected recipes from the countries we visited.  

After Pam's untimely death in February 2008, I married Betsy, an old friend of ours who we had known for 

many years. Betsy is a Virginian, a Southerner who brought to our marriage many fine Southern dishes. 

Our tastes changed and this revised version reflects in some small measure this change to our table. More 

recently we have become very interested in Thai, Chinese and Indo Chinese cuisine. Most of the oriental 

ingredients are Thai.  

Recently we have been concentrating on providing haute cuisine at low cost using local fresh ingredients 

where available with as few prepared foods as possible. The emphasis is on:  

¶ No hydrogenated or partially- hydrogenated oils (added trans-fats)  

¶ No high fructose corn syrup  

¶ No artificial colors, flavors, sweeteners & preservatives  

¶ No antibiotics, synthetic growth hormones or animal by-products in the feed (fresh meats & milk)  

¶ No bleached or bromated flour  

The result is an eclectic collection of tastes from around the world.  

Most of the recipes have been modified to serve two people.  

¶ All teaspoon (tsp) and Tablespoon (Tbs) measurements are "level"  

¶ All pints, quarts and gallons are American not Imperial  

¶ Temperatures are in Fahrenheit  

¶ The salt used is Kosher salt which is coarser than table salt.  

For what it is worth here are a few of our recipes.  
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Breakfast 

Egg and Ham Rolls 

Origin:  USA 

These were inspired by breakfast at the Tranquil 

House Inn, Manteo, NC.  

Ingredients:    

¶ 1 Tbs Unsalted Butter  

¶ ¼ Sweet Red Pepper, chopped or 1 Tbs 

diced Pimentos  

¶ ¼ Green Pepper, chopped  

¶ 1 Clove of Garlic, crushed  

¶ ¼ lb Ham, cut into about ¼ inch squares  

¶ 1 small Onion, chopped fine  

¶   Scrambled Eggs  

¶ 2 Tbs Cream Cheese  

¶ 4 Egg Roll wrappers (Defrosted)  

Directions:    

1. Heat butter in omelet pan or skillet  

2. Fry the onion, peppers, garlic and ham 

until the onion is wilted  

3. Start the "Scrambled Eggs"  

4. As it starts to curdle add the cheese  

5. As it begins to firm up add the rest of the 

ingredients  

6. Continue stirring until cheese begins to 

melt and the eggs are done to the desired 

degree of firmness  

7. Roll mixture in egg roll wrappers. See 10  

8. Heat oil in a cast iron pan until it bubbles 

a bit on top  

9. Add 2 or 4 egg rolls at a time to the oil 

and fry for 2 minutes on each side.  

Serves 2  

Eggs Benedict 

Origin:  England  

A quick and tasty breakfast  

Ingredients:    

¶ 2 English Muffins, split  

¶ 4 Eggs  

¶ 4 Slices of Canadian Bacon (Meaty piece 

of the English Back Bacon)  

¶   "Quick Hollandaise Sauce"  

Directions:    

1. Lightly poach the eggs using a poacher or 

rings.  

2. Toast the 4 halves of the English muffins.  

3. Fry the bacon  

4. Make Hollandaise Sauce  

5. Butter the muffins.  

6. Place the bacon on top and then the eggs.  

7. Cover with the sauce.  

Serves 2  

Instant Omelet 

The basic omelet is great by itself or one can add 

a filling. The cast iron pan must be hot! This 

keeps the pan from sticking and the omelet cooks 

almost instantly. One size feeds one or two 

people. I have been unable to turn out the same 

quality if half or double the quantities. The filling 

can be added while you mix the eggs or as I 

prefer right after you have poured the egg mixture 

into the pan.  

Ingredients:    

¶ 1 Tbs Oil  

¶ 3 Eggs  

¶ ¼ tsp Salt  

¶ 2 Tbs Water  

¶   Freshly ground Black pepper to taste  

Directions:    

1. Heat cast iron pan with oil on high  

2. Mix rest of the ingredients with a fork in 

bowl  

3. Beat until just mixed.  
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4. Pour into pan turning down the heat as 

you do  

5. Shake pan and stir until cooked about 45 

seconds hence the "Instant Omelet"  

Omelette au Fine Herbs 

Filling:    The herbs should be fresh if possible 

(One should sound the "h" on herbs).  

¶ ½ tsp Chopped Chives  

¶ ½ tsp Chopped Parsley  

¶ ½ tsp Dried (1 tsp fresh) Chopped 

Tarragon  

¶ ½ tsp Chopped Chervil  

Scrambled Eggs 

We serve this with kippers (smoked herrings). It 

is also used in Egg and Ham Rolls.  

Ingredients:    

¶ 3 Tbs Unsalted Butter  

¶ 4 Eggs  

¶ ¼ tsp Salt  

¶ 2 Tbs Milk  

¶   Freshly ground Black pepper to taste  

Directions:    

1. Heat butter in small pan until bubbling  

2. Mix rest of the ingredients with a fork in 

bowl  

3. Turn down heat to warm.  

4. Beat until just mixed.  

5. Pour into pan turning down the heat as 

you do  

6. Shake pan and stir for about 30 seconds  

7. Let set, stirring once  

8. Serve on hot buttered toast  

Serves 2  

Buttermilk Pancakes 

Ingredients:    

¶ 3 cups all-purpose flour  

¶ 3 Tbs white sugar  

¶ 3 tsp baking powder  

¶ 1½ tsp baking soda  

¶ 3/4 tsp salt  

¶ 3 cups buttermilk  

¶ ½ cup milk  

¶ 3 eggs  

¶ 6 Tbs butter, melted  

Directions:    

1. In a large bowl, combine flour, sugar, 

baking powder, baking soda, and salt.  

2. In a separate bowl, beat together 

buttermilk, milk, eggs and melted butter.  

3. Keep the two mixtures separate until you 

are ready to cook.  

4. Heat a lightly oiled griddle or frying pan 

over medium high heat.  

5. Pour the wet mixture into the dry mixture, 

using a wooden spoon or fork to blend.  

6. Stir until it's just blended together. Do not 

over stir!  

7. Pour or scoop the batter onto the griddle, 

using approximately ½ cup for each 

pancake.  

8. Brown on both sides and serve hot.  

Serves 4  
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Drinks 

Eggnog 

No comment needed. Try it, you will like it.  

Ingredients:    

¶ 12 Egg Yolks  

¶ 1 lb confectioner's' sugar  

¶ 4 cups Rum, brandy, bourbon or rye  

¶ 2 qts Whipping Cream  

¶ 12 Egg Whites, beaten until stiff  

¶   Nutmeg  

Directions:    

1. Beat egg yolks until light in color  

2. Gradually beat in sugar  

3. Pour in 2 cups of liquor very slowly 

beating constantly  

4. Let stand in refrigerator for 1 hour  

5. Pour in remaining liquor very slowly 

beating constantly  

6. Add Whipping Cream slowly, beating 

constantly  

7. Refrigerate for at least 3 hours  

8. Fold in egg whites  

9. Sprinkle nutmeg over the top  

Ginger Beer 

Ingredients:    

Origin:  England  

¶ 1 Ginger root (½ lb)  

¶ 1 Tbs Powdered Lemon rind  

¶ 1 oz Cream of tartar  

¶ ¾ lb Sugar  

¶ 2 qts Boiling Water  

¶ 1½ tsp Instant Yeast  

Directions:    

1. Grate and thoroughly mash the ginger root 

in a bowl.  

2. Place in a large pot and add all ingredients 

except the yeast.  

3. Stir until sugar and cream of tartar is 

dissolved.  

4. Allow mixture to cool,  

5. Add yeast which has been dissolved in a 

little lukewarm water  

6. Cover tightly for 6 hours,  

7. Then filter first through a tea strainer or 

similar,  

8. Then through cloth.  

9. Bottle and cap tightly, sealed.  

10. Place in dark, cool (60 degree) place for 

two weeks.  

11. Chill fully before opening to drink.  

Makes ½ gallon  

Lamb's Wool 

Ingredients:    

¶ 6 Apples, baking; cored  

¶ ¼ tsp Nutmeg  

¶ 4 Tbs Brown Sugar  

¶ ½ tsp Cinnamon  

¶ 1 gal Cider, sweet; or hard cider  

¶ ½ tsp Ground Ginger  

Directions:    

1. Roast the apples in a baking pan at 450°F 

for about an hour, or until they are very 

soft and begin to burst. You may leave the 

apples whole, or break them up.  

2. In a large saucepan, dissolve the sugar a 

few tablespoons at a time in the cider, 

tasting for sweetness.  

3. Add the spices.  

4. Bring to a boil and simmer for 10 to 15 

minutes.  

5. Pour the liquid over the apples in a large 

punch bowl, or serve in large heat 

resistant mugs.  



A Taste of the World 
 

August 30, 2010 Drinks 16 

Makes: 16 1 cup servings  

Kentucky Spiced Tea 

This recipe has been handed down through a 

Kentucky family for almost 100 years and is 

delicious.  

Ingredients:    

¶ 2 cup Sugar  

¶ 4 cup cold water  

¶ 1 tsp nutmeg  

¶ 1 tsp cinnamon  

¶ 1 tsp Allspice  

¶ 1 tsp cloves  

¶ ¼ cup tea leaves  

¶ 12 cups boiling water  

¶ 1/3 cup fresh orange juice  

¶ 2/3 cup fresh Lemon Juice  

¶   Lemon slices and cinnamon sticks - 

Optional  

Directions:    

1. Put sugar, cold water and spices (tied in a 

bag) in enamel or stainless steel boiler  

2. Bring to the boil and gentle boil for 10 

minutes  

3. Turn off heat  

4. Put in tea leaves tied in bag  

5. Add 12 cups of boiling water and orange 

and lemon juice  

6. Steep for 5 minutes  

7. Strain  

8. Serve with optional lemon slices and 

cinnamon  

Makes 12 cups  

Wassail 

Origin:  England  

This is a modern version of an old English recipe  

Ingredients:    

¶ 1 cup Honey (Not too strong)  

¶ 4 inch Cinnamon Stick  

¶ 2 Lemons, sliced to make 16 slices  

¶ ¼ Water  

¶ 6 Dry Red Wine  

¶ 2 cups Unsweetened Pineapple Juice  

¶ 2 cups Orange Juice  

Directions:    

1. Combine honey, cinnamon, four lemon 

slices and water in a small saucepan  

2. Cook for 3 to 5 minutes stirring  

3. Strain to remove lemon slices and 

cinnamon  

4. In a large saucepan heat but do boil the 

remaining ingredients  

5. Combine with spiced syrup  

6. Ladle into warmed mugs and served 

garnished with addition lemon slices  

Yields 10 cups  

Hot Bishop 

Origin:  England  

"A merry Christmas, Bob!" said Scrooge, with an 

earnestness that could not be mistaken, as he 

clapped him on the back. "A merrier Christmas, 

Bob my good fellow, than I have given you for 

many a year! I'll raise your salary and endeavor to 

assist your struggling family, and we will discuss 

your affairs this very afternoon, over a Christmas 

bowl of smoking bishop." (A Christmas Carol, 

Charles Dickens).  

Ingredients:    

¶ 2 Thin skinned oranges  

¶ 4 oz Sugar  

¶ 1 Bottle Red Burgundy Wine  

Directions:    

1. Bake the oranges at 300°F until pale 

brown  

2. Pierce each orange several times  
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3. Place oranges in bowl and pour over the 

wine and add the sugar  

4. Cover and let stand for at least 24 hours  

5. Reheat before serving  

6. Serve with a Ladle to avoid spilling the 

oranges  

Yields 10 cups  

 



A Taste of the World 
 

August 30, 2010  Appetizers and Starters  18 

Appetizers and 

Starters 

 

Cheese 

Blue Cheese Dipping Sauce 

Ingredients:    

¶ ¼ lbs Blue Cheese, Roquefort or 

Gorgonzola  

¶ ½ cup "Mayonnaise"  

¶ ½ cup Sour cream  

¶ 1 tsp Lemon Juice  

¶ 1 tsp Wine vinegar  

¶   Dash Tabasco  

Directions:    

1. In a small bowl, mash the blue cheese, 

leaving some clumps.  

2. Whisk in the mayonnaise until blended.  

3. Add remaining ingredients and whisk to 

blend well.  

4. Cover and refrigerate until serving time.  

Serve with vegetables or buffalo wings.  

Boursin 

Ingredients:    

¶ 1 lb Farmers, or Cottage and Ricotta 

Cheese  

¶ ½ lb Cream Cheese  

¶ ¼ lb Unsalted Butter, soften  

¶ 4 Large Cloves of Garlic Crushed  

¶ 2 Shallots, chopped fine Crushed  

¶ ¼ cup Parsley, finely chopped  

¶ 3 Tbs Chives, minced  

¶ ¼ tsp Fresh Ground Black Pepper  

¶ ¼ tsp Cayenne  

¶ 2 Tbs Thyme, finely chopped  

Directions:    

1. Mix all ingredients with mixer until 

creamy.  

2. Refrigerate for 3 to 4 hours.  

3. Form into a ball.  

4. Serve with crackers.  

Cheese Balls 

This recipe was given to us by a friend at Christ 

Episcopal Church in Raleigh, NC but is a very 

traditional English Appetizer.  

Ingredients:    

¶ 1 cup Unsalted Butter, softened  

¶ ½ lb Sharp Cheddar Cheese, grated  

¶ 2 cups All Purpose Flour  

¶ ½ tsp Salt  

¶ ¼ tsp Ground Red Pepper  

¶ 1 tsp Lemon Juice  

Directions:    

1. Preheat oven to 300°F  

2. Beat butter at medium speed with an 

electric mixer until creamy  

3. Gradually add cheese, beating well  

4. Add flour, salt and pepper  

5. Beat on low speed until blended  

6. Add lemon juice and beat for 20 minutes  

7. Pipe by level tablespoon size on to 

ungreased baking sheet  

8. Bake for 20 minutes or until set  

9. Transfer to wire racks to cool  

Makes 72 Balls  

Cheese Puffs 

This recipe was given to us at a friend's mountain 

house in Little Switzerland by Margaret Brickell, 

a travel writer and broadcaster.  

Ingredients:    
























































































































































































































































































































































































































































