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FOREWORD

“"Taste and see'" is the advice we read in ome of
the Psalms: the reference i3 of course to Cod,
saying that man's experience of faith should be
satisfying and enjoyable. We can surely extend
this to all that Ged PrnvidEE for us, 3o - here
15 "A Taste of Roydon'.

Visitors will, no doubt, agree that we are very
fortunate Lo live in such an attractive
village. The 1life of our community and St
Peter s Church is fully reflected in the parish
magazine, which is widely read. Two very
popular features appear each month: "Roydon
Cook™, with every kind-of recipe - the unusual,
the traditional, the imaginative - and "I
Remember', graphic glimpses of 1life 1ia an
earlier Roydon, written by May Lyne who became
a pupil at Roydon School when she was 10 and
went on to teach two generations of Roydon
children.

These articles have given much pleasure, and
Lhey have now been brought together to give you
"4 Taste of Roydon". 1 am very grateful to all
who have worked so hard te produce this book,

We hope that it will bring you interest,
enjoyment, and perhaps some inspiration too.

) ol

" Peter Collins {Vicar)



Early Days

A long time agée, 70 years ta be exacl, we were
moving from Lashley Hall near Dunmow and going
toe Roydon to live. We lived half a mile fram
the road and when we walked down the Chase for
the last time I was very sad. Kind friends had
offered to Lake us to stay the night so that we
could get to Dunmow in good time in the morning
to catch our train.

After breakfast my parents called for me,
having already collected my brothers, and we
all =set off for Dunmow Station 3% miles away.
Snow had fallen so it made travelling a little
hazardous but guite edjoyable. We arrived at
the atation, bought single tickets to Roydon,
and we were on our way to a new life: all very
exciting. | We scon found the platform and
boarded the' train. We were off!

We settled dinto our seats and viewed a large
flattish tank with interest. My mother said it
was a footwarmer, and 1t was getting rather
cool, but when we arrived at Bishops Stortford
the cold footwarmer was exchanged for a hot
one! We were delighted.

At last we arrived in Roydon: snow was here
also, We: went to friends until our funitbure
arrived and then we went to see oonr home. The
0ld House at East End was then 3 houses) we had
the largest, facing the willage with ne inside

water. We had to use the pump at the side of
the road which was used by all the other houses
there. We soon got used to ibt, but it seemed

cold and bleak after our former house.



However, my parents soon had fires going, and
it felt and looked Jjust like home. The
bedrooms were large and one enormous room held
three single” beds and room to spare! We had an
utticle with us at that time so he and my two
brothers slept 1in  that room. 1 can vaguely
remember seeing an encrmous chimney going
through the room and out through the roof.

5ix months scoon went by and we were moved to
Lightfoots TFarm. To our greabt joy there were
several taps — water laid on, and bhetter still
a gas atove and gas lighting! Wo more trying
to cock all the food on an open fire. We were
really delighted - plenty of rooms and a nice
big garden! 1t was Heavenly.
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MUSHROOM S0UF -

lozs cooking vil

I large anijon finely chapped
¥ teaspoon salt

12 azg large flat mushroams
Sprig af thyme

1 tablespoon paprika

Pirch cayenne

1 pint stock

Salt and freshly ground pepper
3 teaspoons fresh lemon juice
1/4 pint soured cream

Cook enion gently in oil for ten minvies adding
¥ teaspoon salt te bring ocut Juices., Add
roughly chapped mwshrooms and thyme, papriksa
and cayenne, Cook slowly with 1id on for 7-10
minutes, Four in stock, bring to boifl, simmer
for 3 wminuies. CQoeol slightly then 1liguidise,
Add salt and pepper to taste, then soured cream
and lemon juice, Heat through without boiling.

GOULASH SaUP

1b hraising steak
tahlespoon ail

large cnions (chopped)
level tabhlespoon paprika pepper
tin tamatoes

beef stock cube

large potatoes (diced)
green pepper {chopped)
carrot {chopped!

2 sticks celery fochopped)
-2 Ecaspoons salt
Pepper
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Cut meat Into very smwmall cvbes. Heat oil and
gently fry onlieons until soft. Add beef and

brown, Siir in chopped vegetables and stir Ffry
for 2 minufes. Addd tomatoes, paprika, stock
cube and 1% pints water. PBring to baoil, caver

and simmer fapr 45 wminutes or until meait and
vegetables are cooked.

CRILLED CUCUMBER AND MINT S500P

medium sized cucumbers

wzs Butter

small anjion

I small potato )

1% pints chicken stock

1{4 pint single cream

Salt £ T

Freshly milled pepper

2 tablezpoons finely chopped mint

Lol o R

*

cut  about 2 inches from one of fhke cucumbers
and  set aside for the garnish, Pael the
remaining  cucumbers, ct in half lengthwise,
rgmave Lhe seeds and chop the cucumber flesh
cparsely. Melt the butter in & saucepan., Pegl
and chop the onion, Add to the pan. Cover and
cook  genitiy until the anion is soft, but pot
browhn, Peel the potato and cut inte dice. Add
the potatao, choumber and chicken stock to the
pan and bring up to the boil, Cover and simmer
for 20 minutes, or until vegetables are tender.
Praw off the Hheat. Rub the soup through a
sieve, or puree in an electric blender. Allow
to ool Add the cream, check the seasoning
and then chill well, .

Before serving, stir in the chopped mint and
garnish with thin slices of reserved cucumber.
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The School and Plough Cottage

The first part of the road to Epping has not
changed. The school had central beating over
70 vears ago, and proper lavatories with hidden
tanks (they obviously knew what children could
get up to) but pull chains - very up to date.
The school was built "back to front" on purpose
so that the aun would neot shine into the
classrooms — thus saving curtains in hot
weather! There have been three windows pubt on
the scouth side since, but they are very high
up.

Opposite the school was a dairy where one could
buy mwmilk - this was handy and used by locals.
Flough Cottage was the next building of note -
g . house built on tree trunks, holes cut in the
trunks Ffor opright poles, and then plastered
with a weird wmixture of hair, cow manure and
powdered lime, The house was at one time 3
beer house and the cellar and the entrance hall
were abt the back. The lovely brick floors were
taken out after we left, when the house was
sold: the rooms were very low and we were
always bumping our heads when we lived there,
My father had the little poreh put on s0 that
callers could wait in the dry, or shelter [rom
the rain.

After the school were two or three houses and
then a big field. That field was a meadow full
of buttercups etc, and when I was teaching I
took my children oot there when the weather was
watrm and sunny for -PE, pgames, or to have a
story told Eto them. Mow there are houses all
the way along rhe road.



Hansells Mead and Parkfields were cornfields in
my youth. Roydon has become a dormitory

village. People work elsewhere and come home
to sleep. :
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SALMON MOUSSE

Asplc jelly crystals

Mater

1 7% oz can salmon

l1/4 pint mayonnaise

1/4 pint doukble cream

2 egg whites

Salt and pepper

Pecaraticon: watercress and tomatoes

Make wup % pirt aspic jelly according to the
instructions on packet. Pour a little Into the
bottom of an &" rimy mould. Allow te set,
When set, arrange cucumber slices on top. Fouwr
aver a little more asplic jelly and leave fo
set, Flake salmon and add mayonnaise, Stir In
cold aspic jelly. Lightly whip cream and fold
intea mixture when it is thick, but not set.
Whisk egg whites stiffly and fold in., Season
to taste, Turn mixture into preparcd ring
mould. Leave tao set, guickly dip into bowl of
hat water and turn out onto serving plate.
Decarate with watercress and tomato segmenis,

SALMAON CHEESE CUSTARD

1 medium tin salmon

? egygs

L pint milk

fazs grated cheddar cheese
Salt and cayenne papper

£ oz butter



Flake +the fish carefully, Fut inteo a bhuttered
firepraoaof dish. Beat eggs. Heat and add the
milk, cheese and seasoning. Pour over salmon,
Dot with butter and bake in a very moderate
oven at 310f/160c¢fgas mark 2?2 for 45 minutes - 1}
houve. Serve hat, or cafld with sgsalad.
Recommended for slimmers (aelso good made with
tunalt.

PERSTAN STYLE TROUT

1 trout per perscn

1/4 pint orange or lemon juice mixed with water
2 ors flaked almonds per perszeon

2 vz butter por 1 tablespoon oll

374 1b buviton mishrooms

1 or 2 teaspoones hongy W te taste)

I tablespoons lLoseleys Greek style yoghurt

1 desgsertspoon raisins scoaked and laid on
absorhent paper

Flour

Wrap ftrout in foil, taking care no juices might
EECaApa., and bake in oven approximately
1807 F/190%cfgas mark 4 until cooked (depends an
slze af ftrout)]. Unwrap trout carefully,
putting juices in a jug with orange or lemon
juice. Fut treowut in serving dish, cover with
foil, and keep warm,

Fry almonds in I oz butter. FRemave and place
an absarbent paper. Add a l1ittle filour to fat
and cook for 30 seconds. Add trout and fruit
duices, return to heat and heoil. Add honey and
contiaug fa baoil wuntil surupy. Add the yoghurt
and cook gently until blended., Powvr sauce over
trout and sprinkle with almonds and raisins,



Far the sauce, hoil togefher ong tablespoon
sugar, a pinch each of salt and pepper, three
tablespoons malt vinegar, one teaspoon  soy
sdauce and 174 pint water, Blend teaspoon
carnflour with a dessertspoon of water, Siir
into liguid and allow 1t to boil gentiy for a
minute, Hy now the trouwt should be golden.
Lrain well and arrange on a hot plate. CGive
carrat =ljces a minute In hot opil, drain and
garnlish trout with carroft and sliced cucumber,
and pour a little sauce around fish,. Serve
with rice zalad.

SHOKED MACKEREL PATE

& ozs smoked mackerel |
& ozs cream cheese
1 clave garlie

Skin mackerel, Process all ingredients uniil
creamy and serve chilled on hot toast,

MARINATEDR KIPPERS

I packet frozen kipper fillets

2 tablespoons wine vinegar

& tablespoons gualjity oil (Sunflower)
Black peppercorns

Onion

Day hefore reguired - partially defrost kippers
- skin, then s5lice as thinly as possible, Thse
fdeal would resemble smoked salwmon slices but
chunkier reswlts are acceptable, Whisk oil and

vinegar and poui over kipper. Sprinkle with
DEDDELCONGS, Refrigerate, stir once cr twice
during marinating time, Following day - zslice

small spanish onlon and =stir inteo kippers.
Serve with brown bread,

. ' G



Summer Holidays

During the summer holidays we used to go to the
river and spend the day there. One place we
liked was a backwater which ran on through the
mill anmd turned the big wheel that ground the
wheat into flour. The first time we went we
sat by the river and decided there were lats of
things to see. Then one of us suggested we had
our lunch 80 we ate our sandwiches and drank
some of our tea or homemade lemonade. After a
while another suggested it was time to go home,
So off we went and my mother was surprised to
see  us. We explained that it felt like tea
Lime so we had come home. We were invilted to
look at the clock and it was just paat 11
a'clock! After that we always took an alarm
clock with ws so that we knew when teo gather
our belongings and wander zlowly homewards.

Once when we were going fishing T thought I
would beat everybody by "borrowing' my uncle's
fly fishing rods in a small bag. I knew
nothing about them, but when I got to the river
and my frienda were there, T showed them my rod
and line. The pleces of the rod should have
been screwed together, I just pushed them! I
stood up and in the best way possible threw the
line into the middle of the river. To my
cansternation and horror the top came off and
was floating gently out of reach.

Seeing my predicament a boy said "If you sit on
my legs so that I don't fall in, T will try to
gzet the vod." Thankfully I sat ou his legs and
two others  held his feet, and yes, he pulled
the vrvod to safety with a hooked stick. After

1)



thanking him he said "IE T were you I'd dry 1t
and pub it back in its case’ which 1 did,
Then, with my own little atick, striag and bent
pin, I «caught four asmall fish — the one and
only time I ever caught anything. My mother
cooked them for me and they were ghastly, but 1
ate every bit and assured everyone they were
delicious.

11



FAVOOURY LIVER

1h pigs 6r lamhs liver

oz flaur

anion sliced

2 teaspoons dried sage

1% 1b potatees, sliced thinly

174 pint hot water

Seasoning

Pre-heat oven to 350°F/f180°¢c/gas mark 4

= b

Slice Tiver and Jdip into seasoned floupr. Fut
into huttered ovenproof dish. Cover with
anigns 2nd  sage. Arrange sliced potatoes an
top ahd pour waltesr dver. Sprinkle with salt
angd pepper and det with butter. {ook uncovered
for 1-1% hours,

PORKE CHOPS BRAISER TN TOMATOES WITH GARLIC
SAUCE

§ lean chops IV thick

Y} tablespoons vegetable oil

1 olave garlic minced or crushed

¥ teaspoon oreganc

1/4 teaspoaon thyme, fresh or dried
I bay leaf

¥ teaspoan salt

1/4 pint fapprox) dry red wine
Small tin tomato pures

Small tin tomatoes or 1 1k fresh skinned
tomatoes

Y green pepper (chopped!

L 1h mushropms guartered

12



Heat 2 tablspoons aof the oll and saute chops
for 2-31 minutes on each zide, Femove, pour off
exXcess pil, "~add garlic, oreganc, thywe, bay
leaf and salt, Coock and séir for 30 seconds.
Add wine and  boil ta reduce to a quarter.
Stir in puree. Add tomatoes and add chaps.
Coveyr and gimmer for an hour, Meanwhile heat
remaining o©il! in another frying pan. 3tir fry
the peppers for 3-4 minutes. Add mushrooms and
stir fry far 2 minutes. Transfer all to the
chop pan. Cover and simmer for a few minutes
longer wRtil the meat 15 tender and sauce
reduced.

GIGOT QUI PLEURE (Weeplng Lamb)
Leg of lanmhb .

2 tahlespaons olive oifl

2 ars bhutter

2 cloves .garlic

1 level teaspoeon thyme and rosemary
Salt and pepper

& potatoses

4 onions

2 carrois

3/4 pint stock fusing stock cubel

ff=ing a =zmall sharp knife, make deep cits over

joint, Slice garlic jinte slivers and press
them Into cuts. Fub butter over joint, and
press Imn  herhbs. S5tand In & reoasting tin,
Spoan aver the oil, and start cooking in a

pre-heated oven at 450°£/225%cfgas mark 8§ for
half an hour, Feel vegetables and season well,
After Yamb has cooked for &% hour, remove from
tin, whilst yau layer vegetables (sliced) into
the juices. Place the rack from your grill pan

13



aver the vegetables, and replace the joint on
Eap. hower the temperature and coak slowly for
g fuvrther  hour. The juices will ‘weep' onto
the vegetakles giving this dish its name.

PORK WITH TOMATOES AND BARLEY

4 spare ribh porl chops
# oz cpions

I Idoz &in ftomatocs

Y pint stoack

2 prs pearl barley

o1, eocregano, seasoning

Remcove  bones and divide each chop inte three.

Browpn well in oil and remove. Brown s51iced
cnions. Add tomateoes, stock, harley, oregano,
seEsopning, gRd  bkring &0 bkoil. Feplace pork,

cover tightly and copk at 320°L/160%c/gas mark
J for 1% hours,

SAVOURY SAUSAGEMEAT i

2 lbs pork sauvsagemeat
I packet sage and onion stuffing mix
1 egg

Egat egg, and stir in stuffimg mix (dryl. Add
sausagemeat, using a fark to ensure a thorough
mix, Place mixture in & foil Iined leoafl tin,
Bake £ middle shelf for ELe mins

jseeffig0efgas mark 4. QAllow to cool before
removing foi1l or slicing.

BETTY'S CASSEROLE

ih bhraising steak

canp Camphells ftamato soup
packet onjion soup mix
tablespoons sherry

i
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Cut  the weat iIn gubes and toss In onian soup
mix, Make taomato soup as direcied eon the can
and add the sherry, Pour owver the meat
mixture. Cook irn cassercle Ffor 2-2% haurs
I50°Fff180°cfgas mark 4. To 'dress up' Ehis
dish mushrooms and peppers can be added one
hour before the end of cooking time. To make
the digh go further for & hupgry family, broken
gpaghettl can be added one houwr before the end
of cooking.
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Shopping

Before buses and cars made shopping out of the
village easy we had a very good selection of
shops of every kind. AL one Lime there were
two bakers, a shoemender, two general grocers,
a blacksmith, a carpenter, a cealyard, a
hairdresser for men and one for ladies, a
watchmender, a Foden engine driver from the
Mill, doetor, two bukchers, and a shop for
cycles and motor bikes. There was a post
affice, a dressmakers (in Church Gottageg, a
regsident  nurse and midwife, policeman and
roadman. It must have been 30 vears agoe when a
rather small man would come wup the street
ringing his bell with a basket of fish on his
head., He only talked gbout his fish - how good
rt was, how cheap 1t was. He sold 13 herrings
for a shilling, bloaters and sprats in season,
all "straight from the fishing boats". How he
made a living i1s a mystery.

Three Publiec Houses were locally named The Top
House, The Middle House, and the Bottom House.
{(The White MHart was known as "Bung's'). The
shop was calted the Top Shop (now Peter
Pavitt's) and still is by old Roydonians. It
was a general store with a fairly large staff,
A man would call on Tuesday to collect our
aorder and on Friday it was delivered. Many
people did not go shopping then and the bills
were pald at the end of the week. There were
Goods on one side, Drapery on the other,
Hardware and Clothing upstairs. Later when it
changed hands Mr and Mrs Stevens moved to the
other side of the road to a house built in a
small meadow, with a big downstairs room as a
drapers shop (until recently the Coop).

16



Budes went to Hertford (6d) and Epping (7d)
several Limes a day. Drivers were well known
and friendly and would do a little shoppiog or
deliver a parcel - all part of the service,

17



WEOLEMEAL PIZZd
Lerves 4§ - 425°F/210cfgas marh 7

Base - 8 pzs 100% wholemegal flour
2 teaspons haking powder
Pinch s5alt
FPinch mixed dried herks
6 filuid ozs milk

Heat oven. Grease pizza trayg. Sift ftogethker
all dry ingredients and mix to a siiff dough
with milk., Roll out and put in tin,

tablespoan oil

large "dnions, sliced
cloves garlic, chopped
tablespoon hran
faklespoon chopped parsley
large tomatoes sliced
teaspoon sugar

teaspoon dried hbasil
green pepper, In rings
ozs sliced mushrooms

Few sliced stuffed olives
S5alt and pepper

3 ozs low fat cheese

3 ozs grated cheddar

Topping:

A o - L L

KFeat oil and fry onjens and garlie, Stir in
bran, parsleuy and oane tomate, and simmer far
-3 minutes. SEpread this mixture over the
pizza and sprinkle with sugar and basil.
Arrange the other tomatoes, pepper, mushrooms
and olives In pattern on teop, Season. Cover
with small spoonfuls of low fat cheese. Smacth
them cut and sprinkle cheddar on top, RBake for
20-30 minutes.

18



VEGETARTAN BOLOGNESE

IP courgetigs, thinly sliced

ih butten mushrooms, roughly chopped
tahlespoons parsley

large opnion, chopped

clove garlic, chopped

tablespoons olive oil

tablespoon fresh basgil

small tin tomateoes

2~-3 pzxs zlivered almonds or pine nuts

L S A TP o

"pinech sugar

salt and fresh ground pepper
1 1bh Ffresh pasta or 8 ozs dried

S5weat onion and garlic in o0il. Add courgettes
and mushrooms, herbs and seasoning, Cook very
slowly for abeout & hour, Stir in tomatoes and
sygar. Caoak another & houvr adding nuts for
last five minules, Cambine sawce and cooked
pasta gently.

"CURRIED NUT ROAST

% 1b hazel, brazil or walnuts (finely choppsad)
L b tomatoes, peeled and choppeﬁ

1 medivm sized green pepper, de-seeded and
chopped

2 medium sized onlions, chopped

ozs wholewheat breadcrumbs

clove garlic, crushed

teaspoon dried mixed herbs

tablespoon mild curry powder

egqg, bheaten

Cooking oil

Salt and freshly milled black pepper

L B I LR T )
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Fre-heat oven te 425°F8/220%c/gas mark V.
Trease opne 7" sguare cake tin. Cently fry
onion and pepper in a little oil wuntil softened
fabout 10 minutes). Moanwhile mix the nuts and
breadocrumbs together In a2 large bowl, adding
garlic, herbs and curry powder. Then stir in
ochian and PEppeETS, with tomatees. Mix
thoroughly and segazson with galt and pepper.
Add heaten ¢gg to bind wixfture fogether.
Finally pack mixtwvre inteo prepared tin, and
bake for 310/40 minvtes until golden, Serve hot
with spiced pilaw rice, yoghurt, and mango
chutney, ar with fresh tomato sauce, or serve
cold with salad.

EEANS IN SQURED CREAN

-

I ME runner keans

1/4 Ibh scured cream

1fd teaspoon grated nutmeg

4 teaspoon caraway seeds
Freshly milled black pepper

2 ozg butter

4 o0zs fresh white breadocrumbs

Top, tail, string and slice bheans, Cook in
boiled, salted water for 5 minutes, Brain
well. Mix cream with nutmeg, caraway seeds and
sea5aning. Add  heapns and wmix well. Nell
greaze an oven dish with butter, then melt the
rest of the butter and toss breadcocrumbs in this
briefly, Turn heans Iinto dishk, and cover with
hreadocrumbs, Bake fn moderate oven 350°F for
20-30 miputes until! top is erisp and golden.

COURGETTE PAEE

i-4 courgettes
Z pggs
1/4 pint single or double cream

20



4 ozs grated gruyere cheese

1o

te gently for about

covrgettes and sau

Slice

Groase a flat fireproof dish

Brain,

minutes,
lightly

Mix

courgettes over the base,

spread
two eggs with cream and cheese,

and

Pour this
cook in & verw hot

nd
until

courgeties, a

he
v}

t
b

over

puffy and golden

minutes
Serve with a green salad and wholemeal
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The River

The river was very busy then. Huge horses
pulled barges from London  Docks to
Sawbridgeworth and Bishops Stortford, and that
meant the horses and men spent the night at
places provided for them at Mr Rosendales Lock,
heyaond the station, The horse pulled the barge
along to Roydon Bridge and was then unshackled,
He walked across the bridge to the other side
of the vriver while the momentum carried the
barge wnder the bridge. The horse was hooked
on again and they were on their way. It was a
very cheap way of moving large leoads, but when
trains and lorries could do the job in a few
hours, the river trade faded away.

In my young days we swam in the river: there
were mno caravans then. The river banks were
wet and dirty, so my father made us a small
ladder which we kept under the footbridge so
Ehat we could get in and out safely, without
getting muddy.

When the number of wvehicles proved too much for
the old bridge a new one was proposed. It was
a toss up whether the new bridge would go over
the railway or not, but the price was too high.
For & time, a small bridge was put across the
river for pedestrians and cyclists -~ other
traffic had to go via Burnt Mill. One proud
day we went to see the new bridge officially
apened, The cldest lady, Mrs Pavely, and the
oldest gentleman, Mr Moore, rode over the
bridge in an open carriage driven by Mr Sid
Clark who had stables in the High Street.

22



The flat green meadows near the station used to
flood every year and traffic was held up. A
man with a horse and carct took pecple across
for 1d each.. Many years ago the meads used to
freeze over in the winter ~ lovely for skating.
Bonfires would be lit and hot drinks sold. 1

do  not remember this, but my parents told me
how exciting it was.
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CHROCOLATE MERINGUOE GATEAU

Herinmgue: 3 eggs whites
6 25 caster sugar

Whisk egg whites until firm. Add stugar a
fittlie at .2 time. Cut 2 epircles of bhaking
perohment £in {20cm) in diameter. Place on
baking sheets and spread with meringue. EBake
for I hour at 300°Ff/I50%z/fgas mark 2, then turn
off heat and allow meringue to cool slowly in
CTE L.

Chocolate 1/49 pint miilk

Filling o0Zs gagter sugar

vzs plain chocolate

ozs softened unsalted butter
eqqg yolks

teaspocn cornficur

bl T b b

Fut wmilk sugar and chocolate 1nto a kasin

placed over a pan of hot water. Heat until
hlended. Stir a Little of the liguid ente the
beaten egg yolks and cornfleour., Mix well and
return 1t &0 cheocolate mixture, Stir on heat
until it thickens, Thisg will take about I0
mindtes and is ready when it coats the bkack of
spoon, Remave from heat and leave until cold.

Cream butter and bgat in chocolate sauce.

Tepping: 1/4 pint double cream (whipped)
12 chocolate buttons or maltesers

24



To assemble gateauw: Spread half Filllng aver
one meringue, Caver with second meringue and
spread with remaining filling. Pipe cream In
i2 large rosettes around edge and in centre of
gatoau, and decaorate with chaocolate buttons or
maltesers.

CHEATS LEMON GATEAD

trifle spongas

ozs unsalited hutter
OZ5 suUgar

eggs (separated)
large lemons

pint double cream

eI - N« (R

Cream butter and sugpar until pale and fluffy,
Mix egg yolks together, Beat them inta mixture

a Iittie at a time. Grate leman rinds, add to
mixture, then add juice of lemons. Whisk egg
whitex in a&a colean bowl until stiff, Using a
metal spoon, fald them inte the creamed
mixtore.

Using a 2 pint souffle dish or poudding basin,
split spanges lengthwise and place layer in

bottom of dish., Follow with a layer of mixture
and continue building wp alternate layers
Finishing with sponge, Cover dish with Folil.
Put a plate on top and leave in fridge

agvernight,

Te serve: loosen cake around edges with a
paletie knife. Turn out ontec a serviong dish
and cover with whipped cream,
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CHERRY CHEESECARE
For the base: § ozs digestive biscuits
-2 level tablespoons golden syrup

Z ags5 butter or marge

Crush bhiscuits with a rollipg pin or potato

masher. Place golden syrup and huvitfer into a
sancepan 4nd heat gently until melted, Stir in

crushed biscuiits. Spread into an &' loose
bottomed cake tin and press down :

large (§ azs) cartons cream or cottage cheese
ozs caster sugar
Iewel tableszsproons dried skimmed milk
large leman
oz (I envelope) gelstine
14 oz can cherry pie filling aor any fresh
gaft fruits
5 pint water

L = = W

Sieve cheegse Into a large basin, stir in sugar,
dried milk and grated rind of the lemeon. DPlace
lemon juice inpto a small basinpn opver a pan of
hot water. Add gelatine to juice stirring
carefully until dissclved, Beat cheese mixture
waell, - Slowly add water feo juice and beat intg
cheese minture, FPour into tin and lesave in
fridge to set.

Toe remeove cheesecake - loosen edges and place
tin on ftop of a I 1h can. Gently push cake tin
down from cheesecake, EFaze aff base and onto
plate with a palette Eknife. Cover with chosen

topping, Chill well,
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CHARLOTTE AFRICAINE

5 fluid op=zs rum-

10% Fluid ozs cold water

34 filnid ozs kirsch

J0-36 kowdeoir biscuwits

8 0ES chocolate chips  or chopped plain
chocolate

8 ozs butter

4 medium egs, separated

A ozs caster sugar

Mix rum, water and kirsch in a large bowl!. Dip
in biscuits singly to aveoid collapsing and line
a charlotte mould or souffle dish on base and
sides. Work chocolata and buotter together on
gentle heat until smoothly blended. Whisk egnq
yolks and caster sugar thoroughly, ther whisk
inton chocolate mixture, Whip egg whiles very
stiffly and fold inte mixtwre Lill smooth.
Turn 1inte mould. Trim off any protruding
bisecuit tips., Chill thoroughly before turning
ot Serve with cream slightly sweetened with
jcing sugar.

ROSE SYLLARUE

¥ pint rose wine {or sherry)

J grs caester SuUgar

Juice and rind of & large lemon
4 pint double crean
Strawherries

Pyt wine, sugar and lemon juice and rind into &
mixing bowl and leave in a cool place For at
teast two hours J{or overnightl), to develop
flavounr, Add cream to wine mixture and beat
until light and fluffy. Turn fnto bowl,
leaving the sveface in light tolds, Serve with

strawberries.
N



8ANaNaA FOOL

1 b bananas

Grated rind and juice of one Ieman
2 5 ozs cartons of natural yoghurt
2 tablspoons soft pale brown sugar
1f4 pint whipping cream

Peel bananas and place in blender with lemon,

yoghurt, and sugar, Blend wuntil smooth and
pour  inte a bawl. Whicsk the cream and lightly
stir irnto the kananas. Chill,

FINEAPPLE CREAM DESSERT

cah crushed pineapple
gmall can evaporated milk
leman jelly

lemon

b b B b

brain fuice of pineapple and make up to % pint

with cold water. Tse this to make up lemon
jelly in the  wvsual way, When cool, stircr in
juice of one leman. Whisk the milk and
gradually add the lfemanr jelly, whisking
thorocughly, 5tir in pipeapple, and Ieave to
set. Decorate with whipped cream.

BLACKCURRANT BRULEE

L 1bh blackcurrants

/9 pint water

3 ozs demerara sugar

1% level tegspoon arrowroat
1 tablespoon water

1/4 pint sovred cream

Saft light brown sugar
Cround cinnamon
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Roydon Station

Rovdon GStation” was a very different place 70
years Adgo. It had a big staff, warm and
comfortable walting rooms, and porters to find
a sgeat for youw and carry your luggage! There
were warm fires in winter and foot waramers in
the carriages — luxury! There were signalmen,
s clerk in the booking Office, and the Station
Master, wvery smart in a dark blue uniform
trimmed with gold braid on the collar, poclkets
and on his hat. He and hig wife and five
children all lived in the small area hehind the
ticket office,. Afrer a while they moved into
the lodge across the river which gave them more
room, .

The pgates had to be opened and closed many
times a day for traps, carts and horses.
Bicycles could go through the small gate, as
could passengers. There were very few cars.
If you wanted to go to London you had to cross
the line to buy your ticket, recross it and,
depending on the weather, sit on a seat on the
platform or crowd into the warm waiting room.
4 ticket ro London cost 1s 94 return.

One BSaturday afterncon I decided to go Lo
Storctford to wvisit my wuncle. Picking up my
handbag and noting that I hadn't much time, I
hurried off to the station, When I got there a
very long London bound train was standing on
the line, completely blocking my way. I walted
for a few wminutes, nothing happened, then [
heard the signal for wmy train. 1 had to do
something quickly!
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I stooped down and looked under the stationary
train. There were no pleces of iron or chain,
so I thought, even if 1t did move, I could lie
between the lines until it had moved away. So
I went wunder the train without difficulty and
round the engine of the other train going to
Stortford, shouting to the man to keep the
train until I was aboard.

The Station Master was just about to blow the
whistle for off when 1 came on the scene. "How
did you get here?” he asked. "I came under the
train' 1 told him. He was really horrified,
but I got safely to Stortford, I didn't hear
any more about my escapade, but the next time I
went to the station there were lots of notices
and arrows and I could see that T wouldn't be
able ta repeat what was to me a simple solution
to an awkward situvation!
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APPLE AND ALMOND PUDDING

1b cooking apples

ozs soft brown sugar
ozs ground almoends
opzs butter {softened)
prs caster Sugar

eqgs {heaten)

by oy s o Ry

Stew apples until! saft with brown sugar and 1
tablespoon water, Arrange in the bottom of a
buottered pie dish, Cream hutiter and caster
sugar until soft and £fluffiy. Beat in eggs 4a
little at a time, then fold in ground almonds.
Spread over cooled apple mixture to a smooih
surface, Cook For- exactly 1 houwr at
jsperfiledtefgas mark 4., Pelicious served hot
ofr cold with whipped cream,

PEACH PUDDING

! large tin sliced peaches
Caster sugar

2 ves butter

2 ogzs plain flour

2 eggs

few drops of vanilla essence
2 teaspoons lemon juice

Strain the peaches and save the juice, Put the
fruit Inte a fireproof dish with a little aof
the syrup, two tablespoons caster sugar, and

lemon Juice, Melt the butter in a savcepan.
Mix Inm Fflour, add milk, cook, and stir for 5
minutes, Femove Ffrom heat, stir In peach syrup
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and two egg yolks., FPour this cover the peaches
and plage 1in a warm oven to set. Whisk the
gqg whites, add two tablesprons of caster sugar
and & few drops of vanilla essence. Pile an
top af pudding. Bake in a cool oven until
meringue is golden hrown. Serve warm.

SURSEY FOND PUDDING

8 vzz self raising flour
4 cms sget

4 gzs salted hutter

Milk and water

d pEs demerara sugar

I large lemon

Mix the Fflouwr and suet together in a bhowl.
Make a dowgh withk wmilk and water, half and
half; &% pint should he plenty. Foll out jinto a
farge circle. Cut a guarter out of a ecirele,
to  be wsed Jflater as the lid of the pudding.
Butter a 2% pint pudding kasin lavishly, Drop
Ehe fthree gquarter circle of pastry into the
hasin and press the cut sides together to make
a perfect foin, Put half the butter, cut up,
inta the pastry, with half the sugar. Prick
the lempn all over and put it on the buttaer and

sSUgar, Add the resmaining butter and sugar and
seal with the remaining pastry, relied out to
form a 1id., {Cover the pudding securely with a
piece of aluminium foll whick has a pleat In
it. Place pudding in a large pan of boiling

water and bail Ffor 3-4 heurs,
PLUM CTROME BAKE

1 b plums

2 tablespoons golden syrup
4 ozs fresh breadcrumbs

2 0EZE margarine

1 gz demerara sugar

i M a b o o o oam o . T T T



Hfalve the plums and place in 1% pint pie dish.
Spoonr  over syrup and cook dvnecovered for akoud
20 minutes at 375°Ffl9d%cfgas mark 5. Fry
crumbs in margarine turning fhem often until

they colour, Combine cipnnamon and sugar and
stir into crumbs. Spoon gver plums and coak
foer a furdher 15 minutes, Serve warm with

cream oF custard.
SPICED APPLE AND RAIEIN DPUDDING

This recipe can ke made ithe day before it is
wanted,

L 1b cocking apples

2 tablespoon water

12 vezs self raising filour mixed with 1 level
teaspoon cilonamon apd &% level feaspoon mized
spice

4 ozs saoft brown sugar

4 teaspoons milk

3 ozs butter

1 oz walnuts

3 gz=s raisins

2 egqgs

il tablespoons warmed sieved apricot Jam

1 tablespoon cofintrean

Grease 1y 1b  pudding basin. Peel, core and
slice apples, Stew in 2 tablespoons water,
Coal  and sieve or liguidize. Chop walnuts and
raisins, Eub butitser into flour and spices,

Add walnuts, raisins and svgar, Lightly beat
eggs  and fold in with apple puree. Blend well

and add milk. Pyt imto Basin and cover with
greaseproof paper and foil, Steam fFfor 2%
houvrs. Before serving, mix jam with cointreau

and pour over pudding.
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BAKED GOOSERERRY PUDDING

Melt 4 tablespoons demerara
or soff hrown sugar

and 2 ftablespoons butter in
Fireproof dish.

Add ftight layer of gooseberries.

Spread cake mixture over, made from:
/4 1b soft butter or margarine
1/4 1b caster sugar
1/4 1b self raising fFlowr
¥ teaspoon baking powder
2 gggs

Bake Gas 4 for @I hour
Sprinkle with sugar
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- The Green

The read into the village from the station was
rather narrow - a row of Erees on one side and

a high brick wall on the other. After
electricity had been brought to Roydon and a
_ deep ditch dug under the trees - cutting

through their roots - to carry the cable, a big
storm blew all the trees down except two. The
brick wall was badly damaged and the road
closed until the trees could be cut up and
moved. When eventually the wall was rebuilt it
was put back uite a long way so that a

.-  footpath and wide green swathe made going to
the station less hazardous - in fact 1t was a
great lmprovement.

On the other side of the wall was a large house
called Roydon Lodge. There were several acres
of grass and a pony wearing leather boots (to
save the pgrass from hoonf prints) pulled a big
mower . Later the house was turned into flats.
It was wused during the war for First Aid.

--  Later still it was pulled down and Ducketts
Mead built on the site.

The ‘Green makes a nice open space. To.me it
seems smaller now than when I first knew it.
At ohe time there was a "pound” mear the ald
harns {now gone} where cattle were kept until
their owners turnad up. The stocks and
whipping post have been mended quite a few
times and not much of the coriginal remains.
The lockup is still in good repair, Falirs with
swings and roundabouts were held on the Green
each summer wuntil the war. I can remegmber
hearing the exciting music — when we were young
we enjoyed it wvery much.
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Temple Farm was quite a big farm with many cows
and milk was taken round the village in big
churns. Miss K Abbey drove the pony and the
milk fleoat would stop and you took your own
jugs - no delivery to the door. Churns of milk
were takem to the station and sent to London
every day. :

Church, Crfage and, st Privss
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SHAPED SHREWSEURY BISCUITS

125 gms margarine

150 gms sugar

I eqgg yolk

225 gms plain flour
Grated rind of a lemon

Cream fat and sugar until pale and fluffy. Add
egy yolk and beat well, Fift flour., Add lemon
rind and mix to a fairly firm dough., Knead
lightly and roll ocuet to about € mm thick on
lightly flovred surface, Cut intoe shapes, put

onto greased baking sheet and bake at
350°f}180°cfgas mark 4 for 15 minutes or until
they are vary light hrown In colour. Allow to

cool slightly befare 1ifting.
GOLDEN OATIE BISCUITS

desertspoon water

deserftspoon golden syrup

GES Mmargarine

good teaspoon bicarbonate of soda
ozs self raising flour

s Quaker oats

0Zg sugar

[ = - A S

Fut water, syrup and margarine into a sauvcepan
to melt siowly but ot boll, Take off heat and
add bicarh, flaour, oats and sugar. Mix well,
Vsing a teaspoon, take a small amount of
mixture f(about the size of a walnut}) and roll

inte a ball, Place on a baking tray and
Flatten slightly. Allow room for biscuits to
spread whilst «cooking.  Bake for ten minutes

f350°Ff180°cfgas mark 4). Allow fta cool before
FYifting From tin,



TOFFEE KRISPFIES

o025 hutter

cns marshrallows

azs toffee

small packef Rice Krisplies

P o du

Melt tLthe first three Ingredients siowly in a
large saucepan {(do not boill. Whken completely
melted take off heat gnd stir ip {he whaole
packet of FRice Krispies, #®ix thoroughly and
then pour intc two greased baking trays. Press
down the mixture, first with a knife, then with
the  hand, Refrigerate well, Cut inte fingers
with a sharp knife, Store In the fridge,.

CARAMEL SQUARES

Ist layer 4 05 margarine
4 azs self raising flour
2 azs swgar

Fork together F 3 o midlture resembles
hreadecrumbs, Press hard into a baking tray
Il%" x 8", Bake at 125°%°f/170c/gds mark 31 for
AL ominutes.

Z2nd layer 4 o0zs margarine
d ozs caster sugar
Z tablespocns golden syrup
I small tin condensed milk
Melt all ingredients in a8 saucepan. Bring to
hoil and simmer Ffor terp minutes stirring all
the time with & wooden spoocn to prevent
hurning, Fouwr onte biscuit base.
Jrd layer 1 large bar of Galaxy chocolate
fI150gm)}
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Melt ifmn a hasin over a pan of bolling water.
Pour onto second layer. Cut into sguares when
get,

CALIFORNTA RATISIN S{QUARES

1 bheaten egg

& ozs soft brown sugar

2% pzs margarine

3 ozs self raising flour

6 ogs seedless raisins

1 ozs plain chocolate - swmall pieces
Finagh salt

Faw drops vanilla essence

Beat egg, sugar and margarine, Add sievad
fleur and salt, Stir in wanilla essence
raisins and chocolate and mix well. Spread in

greased shallow tin and bake 1n a moderafe oven
350G Ff1B0"¢cfgas mark 4 for 35 minutes. Cut
into sguares and tuvrn out wihile still warm,

CHOCQLATE VIENNESE FINGERS

4 ozs (125 gms) hutter

i oz (25 gms) icing svgar - plus little to
dredge :

1 oz (25 gms!}t plain chocolate ~ melfed

k level! tahlespoon (1,25 ml) drinking chocolate
Vanilla fFlavouring

6 ozs plain flour

1 teaspoon baking powder

Beat butter unmtil smoath then beat in sugar and
cooled, but still 1iguid chocolate. Sift
Flour, baking powder and drinking chocolate
inta mixture and heat well, adding a few drops
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The Forge and Poor House

The blacksmith and wheelwrights used ¢to be
where Mrs Greenhill now has her shop. Horses
were shod here, and behind this were large
sheds for timber and iron as they alsaoc made
carts and wheels, fences etc. They also built
excellent houses.

We would stand in the doorway to wakch the
horses' shoes being put on, and, until we knew
better, shuddered at the pain the horses must
be feeling and how strong the man needed to he
to hold the horses leg up! Most horses took it
as a matter of course — others, and the young
gnes, sometimes became restive and then the man
would talk scothingly to the uneasy and perhaps
frightened horse.

Before the Langridge family came the house had
one of the front facing rooms for a sweet shop,
biscuits ete and ice—cream. I tasted my first
ice—cream there and thought it was wonderful.
At the High Street sweet shop ("Whitegates')
the ice-creams wetre made from fresh cream,
mixed or topped with the 1ce. Gorgeous!

The houses next to the shop are the same today,
except that the tiny one that is the first of
the row was occupied separately - now 1t 1is
jJjoined to the second house. The end house (now
Dowsett's House) was the Poor House, where
those walking from Ware to Epping could spend
the night. These people were called tramps,
and if vou were kind to them they made a secret
mark on your wall or gate. Then the tramps
would call and ask for hot water, and of course
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we gave them sugar, tea, milk, and something to
eat. My Ffather had great sympathy and
compassion for the tramps and would go without
his own dinner ro feed one.
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dIiGH FIBRE COFFEE CAKE

oz2s of 100% or 1% wholemeal flour
azs ground almonds

rounded teasprons baking powder
o8 margarine

078 brown sugar

Eggs

fluid ozs strong black coffee

€ b3 T T La M Th

gtreusel Topping

ass softi margarine

ozs brown sugar
digestive biscuite

ozs walnuis or hazelnuts

b By PR

Grease and line 84" loose-bottomed tin, Heat
cven to 150°fFff180°ci{gas mark 4. Mix flovr,

almands anrd fbaking pawder. Cream sugar and
margarine and heat in eggs. Fold in flouwr eto
and add coffee, FPut inteo lined tin, Prepare
topping. Chap nuts, crumble biscuits, mix in

sugar and margarine and sprinkle aover cake,
Dake for 0-60 minttes

SOHERSE% APPLE CARE

& o5 gselfl raising flour
d oZzs margarineg

1% oz 1ard

4 oz sugar

! 1h cooking apples

4 feagpoonsful spice
Pinch salt

1 heafen egg

d rittle milk

A litéle demegrara sugar
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A really gquick, easy and delicious apple cake.
Mix az11 dry ingredients together, Cut apple
inte dice portions and add fto minture, Add
milk to obhtain a Ffairiy soft dough. Put into a
shallow 10" sguare Lin. Spread evenly and
sprinkle with demerara =sugar. Bake 30-40
minutes at 150°£/180°%c/gas mark 4.

HONEY CAKE

8 ozs flour
# ozs butter
i teaspoon ground ginger
1 level teaspoon bicarbonate of soda
# ozs honey
1 egg

¥ teaspoon mixed spice
L teacup milk

Shredded almonds

Sieve flouwr, gingeyr and spice ftogether. Pyt
butter and honey in a mixing howl and stand
cover hot water till the butbtter is dissolved:
add the beaten eqgg, then stir in the sieved
flowur and lastly the hicarb dissoclved in the
milk, which shopld bhe slightly warm, Mix
thaoraughly, Turn dinto a greased shallow tin
about 9 inches across, Sprinkle with shredded
almonds and bake in a slow oven 340°rfi170%cjfgas
mark 3 for about 1 1/4 haours,

Note: Margarine gr 3 table=spoons salad oll can
replace bulter.

FROIT LOAF

cup milk
cCuHp sugar
cup raisinsg
cup sultanas

L .
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4 ozs margarine
2 rups =self raising flouwr
1 hezten egg

Place first five ingredients in pan and heat

slowly wunfil melted, Allow to coocl. Add one
cup of Fflour and hbheaten egg. Then add secand
cup Flour, Bake in a 2.1k leoaf tin

J70°Ff160%cfgas mark 2 for 1 1/4 hours.
DATE AND SULTANA GREAD
1% tablespoaons ftreacle

I oz butier
I/j4 pint milk

6 ozs wholemeal Flovre J

1% level teaspoon baking powder Jsicved
1/4 level teaspoon salt Jtogether
! level teaspoon bhicark ]

3 level taklespoons brown sugar
2 ozs chopped dates
2 tabhlespoons sultanas

Warm treacle and butter with the milk in a
saucepan wrtil butter has wmelted. Mix
remaining ingredients together Ir a mixing
haowl . Magke a ‘well? in centre. add the
liguid, and mix to form a thick batter. Four
into a base-lirned and greased @ 1b loaf tin and
lTevel the surface. Bake FfFor one hour
Is0°£7180°%°c/gas mark 4,

LEMON CAKE

4 wmzs margarine

& o0zs caster sugar

E wzg self raising flour
1{4 pint milk

7 egygs

Rind of aore leman
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Topping:

4 pzs caster sugar

Julee af one lemon

Four over cake whilst lhot - straight ocut of
oven

Make cake by uswal creaming method. Pyt fnto &
inch lined cahke tin. Copk 325°f/170%cfgas mark
} for one hovr, Popr topping cver and leave in
tin until ecold,

MOCHA SQUARES

QES margarine

0ZS sSUgAar

oy gself raising floor
DES porridge oats

DI oS0

Fy ih o o oo

Teing:

OZs Maragline

tabklespoon coffee essence
ozs Jlocipng sugar
tablespoon water

b O e B0

Lightly grease a 131" x 9" swiss roll tin, Melt
‘margarine in a pan, Stir in sugar, flour, oats
and cocoa, Mix well, Press Iinto tinm. Bake in
centre of ‘oven for EXACTLY 1% minotes at
IsQeffI180%fgas mark 4, o not bake for longer
than recommended time as it will lose its fudge
Pike texture,
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For  icipg, melt margarine with 1 tablespoon

water and coffee essence. Sift icing sugar
inte a bowl, add melfed ingredients and beat
well, dpread Icirge onic base. When parily
set, mark with hack of a fork, When set cuot

into sguares and remove from tin,
STICKY PRUNE CAKE

ozs (100 gms) prunes

ozs (10¢ gms) raw brown sugar
fluid ozs (100 ml) vegetable oil
BgTs

ozs {150 gms) 100% wholemgal Flour
teaspoan bicarbonate of soda
teaspoon ground cinnamon

feagspoon mixed spice

Eeaspoon ground nutmeg

Pinch ground cloves

4 fluid ozs (I00 wml) buttermilk {ordinary milk)

T e N

Topping:

2 ozs raw brown sugar

3 tablespoons buttermilk

I tabklespoon black mcolasses or honey
Few drops vanilla essence

Fimmer prunes in water  until just tender.

Drain, remove stones and roughly chop, Whisk
together sugar, il ard eggs until thick and
smpoth, Stir in prunes and milk. Add dry
ingredients and mix well. Four mixtvre intc a

greased and lined 9" sandwich tin and bake for
about 30 wminutes at 350°F/180°cfgas mark 4
uwptil firm o the teouch.
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Warm topping Ingredients together in a small

pan, Prick cake all over with a skewer and
Spoan SyEFHp  over the top. Ledave ipn tin to
cool . cut in wedges, Serve with fresh or

souvred cream.
PEPPERKAKA ~ A swedish spice cake

eqggs

pzs grannplated stgar

gEs plain Flour

teaspoons bhaking powder

teaspoons cinnamen

fteaspoon gropnd cardamom ar mixed spice
flpid aozs wilk

ors melted botter O0r margarine

M b ke b3 b Do T oo

teat eggs and zugar together, then add flowr,
baking powder and spices. Mix well, Add milk
and melted bhutter or margarine. Beat well and
pour inte a greased and lined tin. EBake for 45
minutes at 350°Ff/175c/gas mark 3-5,

PORTINGALL CARE

Taken from a manuscript cookery book (¢ 1774)
"Put Into a flalt saucepan or earthen jar:

1k Fine sugar

1h fresh butter

little mace

eggs

LR ke b

Beat it wvery well! with your hands till it locks
cardled, thenm put in;

1 1b flour
L 1k currants
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Feep  beating and working It £i1! it is well
mixed, and then fill yeour pans”

This mixture makes two delicious huttery cakes.
Use caster sugar and self-raeising Fflour. Half
guantities may he uvsed for ane cake, using 3
eFIE . Bake for 1 1/4 hours on 340°F/170°%c/gas
mark 3 :
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Harlow Road

Opposite The Forge was an orchard and a drive
ke a house called Beaumont where Dr Wormall
(headmaster of a school in London) lived with
his family. He later built The Grange at the
end of the lane now called Grange Lane, and
another house for his son. These were the only
houses in the lane then. At the bottom was a
well called Jack's Well Hill. Over the bridge
Was the Chapel (now the United Reformed
Church). It was very different = noL as
attractive as it is today, and it had a gallery
which has been removed.

When we first came to Roydon the people who
lived on Chapel Hill had to get their water
from the stream: steps had been made and a
handrail, and a deeper place made for the water
to collect and f11l the pails. I have olten
walked under the bridge, going down one side
and up the other. My parents used to wonder
how 1 could possibly get my feeb wet on a dry
day! We used Lo wander along the stream after
church: there were flowers, ferns and some
rushes higher than we were, and a small
home-made water mill placed there by one of the
boys. Tt was a super place to go - a quagmire
in the winter but to us, in summer, a fairyland
indeed,

Beyond the Manse were two little cottapes, then
two thatehed houses and then Mount Pleasant
where 8ir Henry and Lady Betterton lived. .The
two weatherboard cottages heyond (“"Byfield™)
were moved by hand on rollers, from Coldharbour
to Harlow Road because they were so isolared
nobody wanted ko live in them.
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Most of these o0ld houses had wells in the
garden and the rest had pumps for drinking
water. Everyone had a tank or large wooden
butt to catch the rain for washing clothes, and
baths. East End had a pump for all teo use, and
a lovely big pond with ducks on it. This is
where the horses drank as they came in from
work, and the carts could alse be washed.
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CHRISTHNAS ICE PUDOING I

6 ozs of & combination of any of the faltowing:
raisins, currants, mixed pecl.

glace cherries, glace pincapple,

marrans glace,

tablespaans oum

pint single cream

egy yolks

ozs castefr sugar

025 (2 good tablespoons) uasweelenad mhasinul
puree {tinned)

4d czs hitter cheocolate

Y pint double cream

oL

e WL

Chop the dried and glace froits rouwghly and
Eaalk them i the Fim., Heal cream Lo noar
boilling gRoint, pour 18 anto egg yolks mixoed
with sugar and refurn to pan,. Stir over gentle
heat until! custard thickens. but do not allow
it to bolil, You may find it easier Lo do this
in a double saucepan, Khen the custard has
thickened add the chestnnt puree anod the
chacolate, and stic well wniil [ has moltod
and the custarcd is smoolh. Loave &0 ool
Stir in the fruits and finally the whipnppad
Cream.,. Line a pudding basin with feil or
cling film, Pour in the mixture, wrap aai
Fregsge ., Te serve, remove from freszey 1 hoor
hefore serving. Turn oot pudding, leave in
fridge wuntil you are ready fo eal 1L,

ICED CHRESTMAS PUDDING

tablespooans glace cheries (chopped)
tabklespoan sultanas

Pablospoonn curraals

tablespoans glace pingapplea

[P
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4 taklespoons brandy
1 packet of vanilla ive cream
I small rarton double cream

Place the fruit in a bowl] and add the bBrandy.

Maripate for two  bhours., ' PBeat the ice cream
uptil soft and add to marinated fruit. Mix
well, Turn the  mixtvre into a 1% pint fojil
baszin. Wrap, =seal and freeze. Te serve -
HawWrap, unmould  and place on 2 serving dish,
Thaw at room temperature for 15 minutes, " Cover
pudding completely with rosettes of whipped
cream. Decorate with small pieces of glace

cherries and angelica.
CHRISTMAS TRIFLE

4 trifle spanges
Marmalade

6 Macaroons

1/4 pint sherry

E pint custard

1/4 pint double gream
!l gy white

I oz caster sugar

Split =sponge cakes and sandwich together with

marmalade, Arrange in glass dish. Cover with
macaraons  and  seak with sherry, Cover with
custard and leave to cool. Whisk cream, eqgg

white and sugar wuntil stiff, and pile on top.
Decorate with glace cherries, angelica, and
blanched almonds,

52



GALETTE DES ROIS

400 gms puff pastey

20 gms Iiclng sugar

125 gms ground almonds

Bt gms butter or margarine
1 tezspoon rum

2 egqg yolks

Take half of the pastry and roll ipnto a circle.
Plare onte a greased haking tray. Mix Icing
sugar, almonds, 1 egg wolk and builtter togefher
in saucepan and heat gently for three minutes,
then place onta rolled qgut pastry, Roll oot
remalning pastry to form a circle of the same

size. Flape it on top and fold over edges to
form a geal, Using the other egg yolk, paint
the tap, thenr wusing =a sharp knife slif the
pasiry twe or three times, Bake for 30 minutes

at 400°ff200%cfgas mark 6.
PINFAPPLE MINCEMEAT

1% ozs coaking dates, chopped from a block
5 fluid ozs brandy

& ogs each currants, sultanas, ralsins

} ozs candied peel

Grated rind 1 lemon

Grated rind and juice 1 orange

? pzs chaopped almonds

1 teaspoon mixed spice

12 cooking apples, chopped or grated

1% ozs tin pineapple drained and chopped

Put everything into a bow! and mix well. Spoon
intp clean dry jars three-guarters full, Fress
dawn and cover with greaseproof disc, then
lids, Stare 1in a cool place. Makes about 4
Ihs, Ready in & week.
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FEASTER WNESTS

25 gms margarine

2 tablespoons golden syrup

25 gms drinking cheocolate

7 tablespoons shredded wheat (slightly crushed)
Mini wggs or smarties

Cake cases

Molt margaring and syrup with drinking
chocolate 1In a pan, but do not boll, Remove
from heat and stic in shredded wheat. Spoon
mixture Into cgake cases and make a hollow for
the eggs or smarties. Leave to cool, Put eggs
in nests.

EASTER BISCUITSH

ozs flouwr

Q0FZ5 margarine ar butter
e

0zs caster sugar

oF ground almonds

4 vzs currants

Pinch of salft

Milk

LX)

Rub fat inte flour, add salt, stir in sugar,
almonds and currants. Beat egg with tablespoan
milk and stir inte dry ingredients, Mix fo a
firm stiff dough., Roll out thinly on a floured
board. Stamp with g rowund cutier. Hake on
greased tins for ahout 20 minutes &t
d00°F/200%c/gas mark 5, Whilst still hot dust
with caster sugar.

DRANGE SIMNEL CARE

& ogs butter or margarine
6 ozs caster sugar

2



Grated zest of 2 oranges

2 ozs fFine cut marmalade

3 eggs

4 opzs chapped orange candlied peel

8 pEzs sulfanas

& ozs sfir flour

i tablespoon orange Jjuice

Cream together butter, sugar, zest and
marmalade. Beat in eggs carefully, adding a
little flour to prevent curdling, Mix in peel,

sultanas, Flaur and orange julice, Naw make the
marzipan hy blending;

8 oczs ground almonds

J pegs caster sugar

4 pzs Icing sugar
Grated zest of 1 arange
1 egg yolk

Orange juice to hind.

Divide marzipan in 3, Make 2 - &7 rounds and
i1 balls (for the apostles - Judas is not
inciuded). Line 8" cake tin. Puot in half cake
mixture, then I marzipan round. Top with rest
of cake mixture. Cook 2 hours in moderate
aven. Gas 3., Brush cooked cake with warmed
marmalade, Top with second marzipan raound and
11 balls. HBrush with egg white and brown under

slow grill.




The Village Club and Wartime

The Village Club (now the Village Hall) was
erected about 1920 in wmemory of the men who
died in The Greak War, It was a splendid
building when it was firat built, There was a
large hall with stage and greenrcoms behind, a
billiards room with two tables and raised seats
for good viewing, an entrance hall with a shop
for teas and refreshments, a room lined with
books for our library, and all mod cons. - Every
year & very fine pantomime was written - music,
songs and stories all by Roydon people - and it
was a huge soccess. We looked forward to this
until the war puk an end to 1k,

Whilst the men were away fighting for us we had
a small dance o¢nce a week with a pianist and
violinist -~ it was 6d to come in and we really
enjoyed it - a bright, happy time. 1 had to
promise to <close it if there was an air raid,
but on the whole we made several shillings
profit, This I made inte a fund for our.
soldiers and sailors, and when all the names
and addresses were in I sent them 28 6d postal
orders from "Friends from Roydon". Somehow, a
few got te know the instigator and I had some
lovely letters of thanks, sc happy to have been
remembered and to wish they were with us,
After the war there was a £6 surplus which I
gave to a "Welcome Home Tund".

During the war a building was erected in Lhe
vard between Allens BRow and The White Hart.
This was called The British Restaurant and was
a godsend to many - pecple. The work in the
kitchen was done by paid cooks, but all the
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other jobs by wvoluntary workers. I can
remember helping with the till - 4d for the
first course, 3d or 4d [or the second, and a
cup of tea 2d. It was good, plain, wholesome
food and many people were sad when 1t closed
some time after the war ended.
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GO TIPS FOR CARING COOKS

Whken cocking brussels sprouwts or other sirong
smelling cabbage greens, a good sgueeze af
lemon  juice added when put into boiling water
will remove all strony and unpleasant odours
and keep the colour of the vegetahbles. Never
avercock your wvegotahbles.

COQKING FROZEN RUNNER BEANS (AND OTHER FROZEN
VEGETABRLES )

Place fraozen beans in sufficient COLD water to
_coever tham (with salt added if desired! and

bring to heoll., Four away most of the water and
gently simmer, without 1id, for abapt 3-4
minutes. This will preoduce beans with the
fresh-from-the-garden taste. Most people

overlopk {hat frozen vegetables are already
partially ocked when they are blanched, and
they then go¢ on to overcook them until they are
sagay, Ught!!

HoT CHOCOLATE DELIGHT

? heaped teaspoons cocoa

¥ teaspoon lnstant coffee

1 oz brandy OR & teaspoon vanilla essence
Grated chocolate

¥ pint hot milk

Sugar to taste

Whipped cream fchillea)

Flace &all dngredierts in a warmed liguidizer

having wmilk on simmering point. Blend an
maximum speed for 10 seconds. FPour into
glasses, toep with spoonful whipped cream and a

Tittle grated chocalate.

553



APRLE TEA

A very refreshing drink for a hot summer
afterncon is a mixture of cold tea and apple
juice, The secret of success 15 not {o brew
the taa in the narmal way but to soak the tea
leaves ar tea bags overnight in cold water.
Strain +the tea if leaves are used then add
apple juice and chill well,

Starter recipe for a long, not too sweetl drink
ia:

6-8# tea bags {or spoonfuls) to 1 pint cold
water, and

twe parts of tea, to one part unsweetensd apple
juice.

I'fr liked, propartieons c¢an be up to half and
talf. It iz & matter of personal taste. Keep
in fridge.

CANDIED PEEL

lising orange, lemon, and grapefruit peel, pare
off any surplus pith and leave in large pieces,
Place in a jug of bolling water to which 1/4 o=
hicarb has heen added and Ieave for 20 minutes.
Meanwhile bring % Ib sugar in % pint water to
the boil and when fully disscolved pour it over
the peel and leave to soak for two days then
drain off cold syrup, Re-heat it and add a
further 4 ozs of sugar. Next add the peel and
caok until it is semi-transparent, PDrain off
syrup and dry the peel in a very silow oven (say
ai-120°f), . Fhen boil up the syrup once more,
pip peel into Iit, before drging in the same way
ance again. The strong sigar syrup remaining
can be re-used. :
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SERY CALQRIE SALAD DRESSING

{4 pint wine or cider vinegar
Y clave garlic crushed slightly
1/4 teaspoon tarragon

I tablespoon chopped parsley
1/4 teaspoon oregano (Marjoram)
i1/4 twaspoon salt

Put all in screw topped jar (plastic 1id)}) and
shake well. ' Store in fridge. Will keep 2
weeks at least,

CINDER BONFIRE TOFFEE

& ozs granutlated sugar

l/d teaspoon cream of tartar
I tablespoon golden syrup
1/8 pint cold water

i1/4 teaspoon bicarhk

1 teaspoon warm water

Heat s=ugar, cream of tartar, syrup and water
unptil sugar is dissolved, Boil teo J00FF [(hard

crack stage) without stirring., Put the bicarhk
into warm water and add to the mixture which
will froth. Stir and pour into an oiled tinp.

When ¢old break inte pileces and keep in a tin
or jar.




Kingsmead to Halls Green

‘Kingsmead, when 1 was young, was a private
house with stables as the owners went hunting -
the ladies side saddle in those days. Later
.the house was turned into a private schoal for
boys and now a firm has it, employing several
people.

There were very few houses after Kingsmead.
The lame mnearly opposite Hew Barns was a
footpath and on a sunny day the view across the
Lea Valley was like a sea of glass - quite
dazzling. Today many of the glasshouses have
been taken down. Towards Halls Green on the
right was a large house called The White House
with a farm next dooxr with barn and stables.
Then on the left a large house now gone to ruin
where many dogs of a peculiar breed were kepl.
They were odd people, and fed their dogs at 1
o'clock in the morning and we could hear the
noisge a mile away. Among several old homes on
this corner was one where the grandparents of
the Brace family lived, it had an inglenook and
looked 1like a painting - people sitting eithex
side of the hearth with a good fire burning.
They  had a small shop, cigarettes and sweets
and a few other useful things.

The chimney, for brick making, made a landmark
along the Epping Road for many years but after
a time the bricks were unsuitable so it was
deserted. During the war the fields were taken
over by the Army and big guns placed there. We
were warned to stick to the path". A few
years ago the chimney was pulled down.
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Ocher landmarks have gone. Essex was famous
for 1ts elms and when the dreaded elm disease
came to our area we saw the effects inm 3 very
short time, Tt has altered the look of Roydon
altogether. We have other trees but the elms
were our pride and joy and 1 treasure pictures
ef  by—gone days when elms prew in almost every
hedgerow,
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