RECIPES FEATURED IN WITCHES AT THE WEDDING

PASSIONATE PLUM
CHARLOTTE
Approx. 2 oz. butter

Preheat the oven to 190°C, 375°F, Gas Mark 5. Brush the base and sides

6 oz. fresh white breadcrumbs

of a shallow baking dish with some of the butter. Cover the base with

1½ lb. ripe fresh plums, halved and
stoned
4 oz. soft brown sugar
Finely grated rind and juice of ½
lemon
7½ fl. oz. fresh or diluted frozen
orange juice

some of the breadcrumbs.
Put a layer of plums in the dish, sprinkle with some of the sugar and a
little lemon rind and juice. Dot with more butter. Continue with these
layers until all the ingredients are used up, finishing with a layer of
breadcrumbs and dotting with butter.
Pour over the orange juice and bake in a fairly hot oven for 40 to 45
minutes or until the Charlotte feels tender when pierced with a skewer
and the top layer of breadcrumbs is golden-brown. Serve straight from
the baking dish. Serves 4 to 6.
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CONTEMPLATIVE
CUSTARD TART
For the shortcrust pastry:
4 oz. flour

Preheat the oven to 200°C, 400°F, Gas Mark 6. To prepare the pastry, sift the
flour and salt into a mixing bowl, then stir in the sugar. Add the butter in pieces
and rub into the flour until the mixture resembles fine breadcrumbs.

Pinch of salt
1 tablespoon sugar
2 oz. butter
1-2 tablespoons water
For the custard:
2 eggs, beaten
1 oz. sugar
½ pint milk
½ teaspoon grated nutmeg

Gradually stir in enough water to form a soft dough. Form the dough into a ball
and wrap in foil or greaseproof paper. Chill in the refrigerator for 30 minutes.
Roll out the chilled dough on a floured board to a circle large enough to line a
7 inch flan dish placed on a baking sheet. Prick the bottom of the dough. Chill in
the refrigerator for a further 15 minutes.
Meanwhile, make the custard. Put the eggs and sugar in a mixing bowl and
beat in the milk with a fork until the sugar dissolves. Strain the custard into the
chilled flan case.
Sprinkle with grated nutmeg and bake in the preheated oven for 10 minutes.
Lower the heat to 180°C, 350°F, Gas Mark 4, and bake for a further 20 to 25
minutes or until the pastry is golden and the filling is set.
Serve warm or cold.
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JOYOUS JAM
ROLY-POLY
4 oz. self-raising flour

Sift the flour and salt into a mixing bowl. Stir in the suet or shortening,

¾ teaspoon baking powder

then gradually stir in the hot water until the dough comes together and

Pinch of salt
2 oz. shredded beef suet or
shortening
2-3 tablespoons hot water
8 tablespoons jam

leaves the sides of the bowl. Knead until smooth, then roll out on a
floured board to an oblong about ¼-inch thick.
Spread half of the jam along the dough, leaving a margin round the
sides. Roll up like a Swiss roll from one of the short ends, pinching and
sealing the edges with a little water. Wrap loosely in greased foil or a
double thickness of greaseproof paper. Seal well.
Place in the top of a steamer over rapidly boiling water and steam
for 1½ to 2 hours, topping up the water level from time to time during
cooking.
Just before serving the roly-poly, heat the remaining jam in a small pan.
When the roly-poly is cooked, remove from the steamer, unwrap the foil
or greaseproof paper and transfer the pudding to a hot serving dish.
Pour over the warmed jam and serve immediately with custard, cream,
or ice cream. Serves 3 to 4.
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