Dear Jo . 
 Here are a couple of recipes for your collection.
 Pineapple and Date cake.

This is a recipe given to me by Andy’s Mum.

It is very easy to make.

Ingredients:-

125g  margarine or butter

125g  chopped dates

125g  chopped glace cherries

125g soft brown sugar

250g sultanas

1 x 425g tin crushed pineapple -do not drain juice off
2 eggs beaten
125g self raising flour

125g plain flour

( or 250g plain flour and 5ml spoonful baking powder)

5ml spoonful of sodium bicarbonate

If preferred you can use ready packs of chopped dates and walnuts)

Or just  mixed dried fruit. To a total of 625g of dried fruits and nuts.

Method.

Put dried fruit and margarine into a saucepan and allow to melt gently. Add sugar and tin of pineapple- do not drain- Then stir in the beaten eggs. Mix flour and bicarb. And stir into mixture. Mix again, then pour mixture into a lined baking tin (round or loaf) Can be spooned into small cake cases or muffin cases too. Bake shorter time though.
Bake for about one hour at 180°C

This can be frozen and keeps very well.

And one to impress ! Looks complicated but isn’t.
Chocolate coated cherry and coconut squares. 
 This is a recipe given to me by  Grandma Olive Mc Nair 
It came from her Women’s Institute  in Frinton.

Ingredients :
125g  chocolate or cooking chocolate.

125g Shredded sweetened coconut (dessicated can be used but it does not have the same appearance)
75g caster sugar

1 egg

50g Self raising flour ( or plain plus baking powder)

50g chopped glace cherries 

25g sultanas

few drops vanilla essence.

Method.
Line a swiss roll tin with parchment or greaseproof paper going up the sides too.

Warm chocolate gently over hot water until melted. Pour into lined tin and use to coat entire bottom surface. Set aside to cool and harden ( can go in ‘fridge)

 To make cake layer…

Mix together dry ingredients then add egg and vanilla essence.
Adjust with flour or milk to get  it  nearly pourable.

Spread mixture evenly over chocolate coating, bake until just turning brown about 10-15mins. At 160°C.  Allow to cool completely. Turn out and cut into squares. 

Hope you like the sound of these  Love Alice.

Suzie’s recipe
Rock Buns

This is a recipe I learned to make at Oakwood School in Food Technology.

225g Self raising flour

75g margarine or butter.

75g caster sugar

75g dried fruit of your choice I liked sultanas and freshly grated lemon rind it was very tasty.

1 egg

15 to 30mls of milk as needed

Half a  5ml spoonful of mixed spice can be used, and chocolate chips used instead of sultanas.

12 cake cases if you like or a greased flat baking tin

Method

1 Set the oven to 190°C place the paper cases in a bun tin.

2 Sieve the flour into a mixing bowl. Add the margarine and rub the mixture until it resembles fine breadcrumbs.
3 Stir in the sugar and dried fruit into the bowl.

4  Finely grate the rind of a lemon and add at this stage if liked.
5 In a small bowl beat the egg lightly with a fork. Add it to the bowl, stirring well to mix.

6 If necessary add the milk, to get the correct texture. The mixture should be firm enough to stand up in heaps.

7 Divide the mixture between the paper cases. Place the bun tin in the oven for about 15 minutes.

8 Test to see if the buns are cooked. They should be well risen, golden brown and firm to touch.

9 Remove from oven and place on a cooling rack.
Andy’s Bread & Butter Pudding

· Take four to six hot cross buns and split them in half.

· Spread with butter.

· Place in a large oven proof dish and sprinkle a variety of dried fruits in with them.

· Sprinkle granulated sugar all over the buns and fruit.

· Take about a Litre of milk and break two large eggs into it and mix well.

· Pour the mixture over the buns so they are well covered and make sure it soaks well in.

· (Place a plate on the top and weigh it down to compress the buns and ensure the mixture gets soaked into them)

· Finally sprinkle the top with some more dried fruit and sugar.

· Bake in the centre of the oven (allowing plenty of room for the pudding to rise)

· Temp: 180oC for about 45minutes or until the top is crispy brown.
Gareth’s Recipe

Microwave Syrup Sponge Pudding

125g x Plain Flour

2 x level 5mL spoons baking powder

1 x Egg

50g x Caster Sugar

30mL Vegetable oil

1 pudding basin with 2.5cm of golden syrup in the bottom of it.

1. Mix all the ingredients adding a little milk to get a “just pourable” mixture.

2. Pour mixture onto the syrup in the basin and cover with clingfilm.

3. Microwave at full power for 4 minutes then leave for 4 minutes for cooking to be completed.

4. Turn out onto a plate and serve with custard. 

