
Recipes: War-Time and  

Victory Celebrations 

Rutland County Museum 



Ingredients:       To Coat: 

4 eggs        Little milk or egg 

2oz (50g) cheese, grated     2oz (50g) breadcrumbs 

1 tablespoon mayonnaise 

1lb (450g) sausagemeat 

 

 Boil the eggs for 10 minutes, then shell and cut in halves across the 

eggs. Cool sufficiently to handle, then carefully remove the egg yolks. 

 Mash the yolks in a basin, then add the cheese and mayonnaise. 

 Spoon into the white cases and press the egg halves together firmly. 

 Divide the sausagemeat into 4 portions, wrap around the eggs, seal 

the joins very firmly. 

 Brush with a little egg or milk, then coat with the breadcrumbs. 

 Preheat the oven to 190°C (375°F), Gas Mark 5. As the oven is               

heating, put in a greased baking tray to become very hot. 

 Put the Scotch Eggs on the hot tray and bake in the preheated oven 

for 30 minutes. 

 To serve, cut into halves or quarters. Garnish with lettuce. 

Victory Scotch Eggs 



Corned Beef Rissoles 

Ingredients: 

4oz (100g) corned beef 

½ lb mashed potatoes 

½ lb cooked mixed vegetables 

4oz (100g) wheatmeal breadcrumbs 

Seasoning 

Pinch mixed herbs 

4 tablespoons brown sauce or vegetable water 

 

 Flake the corned beef and mix with the mashed cooked vegetables, 

potatoes and breadcrumbs. 

 Season and add the mixed herbs. 

 Bind the mixture with sauce or vegetable water. 

 Form into shapes. 

 Bake in a quick oven for about 20 minutes. 

 Quantity: 2-3 helpings. 



Potato Salad 

Ingredients: 

1½ lb potatoes, old or new   1 tablespoon vinegar 

1½ oz flour     1 tablespoon chopped parsley 

½ pint milk or milk and water  1 tablespoon chopped mint 

Salt and pepper     4oz (100g) grated cheese 

 

 Peel potatoes, cut into small pieces, cook in a small quantity of boiling 

salted water until just barely cooked. If old potatoes are used, cook in 

their skins and peel when cooked. 

 To make the dressing, blend the flour with a little milk to the                     

consistency of thin cream.  Boil the rest of the milk, and when boiling 

add the blended flour. Stir well over gentle heat until the sauce               

thickens, then add salt, pepper, vinegar, parsley and mint and ½ to 1 

teaspoon of mustard if you like it. 

 When the potatoes are cooked and strained, dice and while still hot, 

mix with the dressing. 

 Allow to become quite cold and serve on a bed of lettuce with grated 

cheese. 

 Quantity: 4 helpings. 



Carrot Buns 

Ingredients: 

8oz (225g) self-raising flour 

3oz (75g) margarine 

3oz (75g) sugar 

4 tablespoons finely grated raw carrot 

2 tablespoons sultanas (optional) 

1 fresh egg 

Little milk or water 

 

 Preheat the oven to 220° (425°F), Gas Mark 7. 

 Grease 2 baking trays. 

 Sift the flour into a mixing bowl, rub in the margarine, add the sugar, 

carrots, sultanas and egg. 

 Mix well then add sufficient milk or water to make a sticky                                        

consistency. 

 Put 12 small heaps on the baking trays and cook for 12-15 minutes or 

until firm and golden in colour. 



Australian Cakes 

Ingredients: 

4oz (100g) self-raising flour with 1 teaspoon baking powder 

4oz (100g) cornflakes 

3oz (75g) butter or margarine 

4oz (100g) sugar 

1 egg 

Milk, to mix 

6 glacé cherries (for the decoration) 

 

 Preheat the oven to 200° (400°F), Gas Mark 6. 

 Grease and flour 2 baking trays. 

 Sift the flour and baking powder. 

 Lightly crush the cornflakes. 

 Rub the fat into the flour, add the sugar, cornflakes, beaten egg and 

enough milk to make a sticky consistency. 

 Put 12 small heaps on the baking trays. Top each cake with a halved 

cherry. Bake for around 12 minutes until firm. 



Celebration Trifle 

Ingredients:      To Decorate: 

8 sponge cake squares    Whipped evaporated milk 

3-4 tablespoons jam     Glacé cherries 

¼ pint sweet sherry     Angelica 

1 can of fruit in syrup 

1 packet fruit jelly 

2 pints thick custard 

Sugar to taste 
 

 Split the sponge cakes, then sandwich them together with jam. Put 

them into a large serving bowl. 

 Pour the sherry into a jug, open the can of fruit, strain enough of the 

syrup into the sherry to give about 7½ fl oz (225 ml). Spoon this over 

the sponge cakes. 

 Chop the well-drained fruit finely and add to the sponge cakes. 

 Measure any syrup left from the can of fruit and mix this with the                  

liquid in which to dissolve the jelly. Pour the warm jelly over the cakes 

and leave until set. 

 Make the custard. Sweeten to taste and allow to cool. Pour over the 

jelly and cover. When quite cold, decorate. 


