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bicarbonate of soda, baking
powder, cinnamon and salt
together. Fold the dry ingredients
into the egg mixrure. Add the
carrots, raisins, nuts and crushed
cardamom. Mixwell and pour the
mixrure into a well buttered 25cm
(10 inch) loaf tin. Bake at 180oC,
350oE Gas Mark 4,for 45-50
minutes, or until a fine metal
skewer comes out clean when
inserted into the centre of the cake.
Cool in the rin for 10-15 minutes,
before tuming out. Dredge with
icing sugar before serving.

Ricehtdding
There are many ways of making a
rice pudding, but this is deffnitely
one ofthe best. It is suitable for
serving on any occasion, from
everyday meals to smart dinner
oarries.

PREPARAIION TIME: I0 minutes

COOKINGTIME: t hour
30 minutes

SERVES:6 people

5 0 g (2oz) wtsahed butter
l baybaf, m.rmbled
2.5on (1 inch) piece cinnancn stick,

oushed
17 5 g (6oz) pu.dling rice, washed

and drained
1.2lirre (2 pints) milk
400m1 (h pint) carned eonpvrated

milk
17 5 g (6oz) granulated sugar
50g (2o7) raisins
5 0 g (2 oz) chopp ed blanched ahnands
50g Qoz) pistachio nuts, chopped or

cut into slium
Seeds of 8 small ca:rdamuns, crushed

Melt the butter in a sauceoan and
fry the bayleaf and cinnamon for I
minute. Add the rice and stir well.
Add the milk and bring to the boil.
Reduce the heat and simmer for
40-50 minutes, stirring occasionally
to prevent the rice from sticking to
the pan. Add the sugar and
evaporated milk, and simmer for a
further 20-30 minutes, srirring
frequently. Thin layers of light
brown skin form on the base ofthe
pan, this is what gives the pudding
its rich reddish tinge and flavour.
Add the raisins and half the

VEGETARIAN CUISINE

8nu,ts
Curotelln
PREPARAIION TIME: 15 minutes
COOKING TIME, 35-40 minutes

SERVES:4-6 people

1.2 Li*e (2 pints) milk
450g 0h) cenots, peeled and

slwedded
20AnI (% pint) canned evapuated

milk
1009 (4oz) granulated sugot
50g (2o7) raisins
Seeds of 8 small cardomoms, cnuhed
2 drobs rose-water sr q)anilla essence
S0g (2oz) choppedblanclvd ahnonds
50g (2oz) pistrchio nuts, chopped

fut the milk into a pan and simmer
over a low heat unril reduced to
900m1 (172 pint$. Add the carrots;
cover and cook over a medium
heat for 15 minutes. Add the
evaporated milk, sugar and raisins.
Cover and simmer gently for
another 5 minutes. Remove from
the heat. Stir in the crushed
cardamom seeds and essence and
pour into a serving dish. Allow to
cool slightly. Sprinkle nuts on the
top and serve. On hot sulrmer
days, the Carrotella is best chilled.

Camot Cal<e
PREPARAIION TIME' 30 minutes

COOKING TIMET 45-50 minutes

MAKES:25cm (10 inch) loaf

17 5g 6oz) butter o mugarine
17 59 (6oz) bru.tm sugo:r
1 00 g (4 oz) granulated sugar
2 eggs, wellbeaten
2259(8oz) plainflnur
7.5m1 (1% xp) biccubonate of soda
2.5m1(% sp) bakingpaila
1.25m1 (% *p) gound cinnunon
2.5m1(/z tsp) sah
2259 (8oz) peeled canots, shredded
7 59 (3o7) raisiru
50g (2oz) chopped walnuts
1.25m1 (% rsp) small co:rdamun

seeds, cnnhed
Icing sugo:r for dredging

Cream the butter and sugars
together, Add the eggs, a little at a
time, bearing well after each
addition. Sieve the flour,

chopped almonds. Mix well and
simmer for a further 5-10 minutes,
or unril the pudding is really thick
Mix in the crushed cardamom
seeds and pour into a serving dish.
Decorate with the remaining
chopped almonds and pistachio
nuts. Serve hot or cold.

CanotHalc,)a
A delighrful sweet from the
mysterious East. Serve it hot or
cold, with or without cream.

PREPARAIION TIME: 20 minutes

COOKING TIME: 50 minutes

SERVES:8-10 people

2kg (4h) Ia:rge sweet ca.nox, peeled
anA shredded

900mt (1Y, pinx) canned.
euaporatedmilk

750g (l%hs) granulated sugcu
17 5 g (6oa) unsahed butter
7 59 (jo7) raisins
Seeds of 10 vnall cardunmr,

aushed
100 C ft oz) chopped mixed nuts

(blanclrcd and chopped ahnonds,
cashew s, p istachios etc )

Single cream

Put the carrots, evaporated milk
and sugar into a large solid based
pan and bring to the boil. Reduce
the heat and cook the carrots
gently for 30-40 minutes, or until
the milk has evaoorated. Add the
butter and raisins and stir over a
gentle heat for 8-10 minutes, unril
the Halva is dark and leaves the
sides of the pan clean. Add the
cardamom seeds and mix well. Pour
into a flat shallow dish about 2.5cm
(1 inch) deep. Flatten the Halva
evenly with a sparula. Sprinkle with
the chopped nuts. Serve hot or
coldfut into squares, with single

htnroRtdding
This old-fashioned Oriental
pudding has a rich and lovely
flavour. It keeps for weeks and can
be frozen.

COOKINGTIME:1 hour
15 minutes

SERVES:6 people

lkg (2h) potatoes, peeled and
sLvedded

225 g (8 oz) m.saked buxer
7 sAnl Q% pinx) canned

euaporatedmilk
3 5 0g (1 2oz) granulnted sugar
10054oz) gromdahnmds
1.25m1(% tsp) saft 'wr
50g (2oz) chopped almutd: and

pista.chios

\7ash the potatoes thoroughly and
drain them well. Squeeze the
Dotatoes to remove all excess
moisture. fut the potatoes, butter
and evaporated milk into a large
solid based saucepan and cook
slowly until mushy. The potatoes
will disintegrate into a mashed
state as they cook. Add the sugar
and stir to dissolve. The mixture
will bubble and solatter like
bubbling mud from hot spnngs.
\frap a damp tea towel around
your hand and sdr the mixture for
20-30 minutes over a gentle heat.
Add the ground almonds and
saffton, Continue stirring over the
heat until the pudding becomes
thick, sticky and oily on the
surface. Pour the pudding into a
shallow dish and decorate with the
chopped nuts.

Cabbagetudding
PREPARATION TIME: 1 O minutes
COOKING TIME, 40 minutes

SERVES:4-6 people

17 59 (6w) fine$ sltredded white
cabbage

30tnl (2 tblsp) puddingrice
1.2litre (2 pin*) milk

Facing page: Carrot Cake
(top), Carrot Halva (centre)
and Carrotella (bottom).


