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At the start of Lockdown One, I decided to spend more time cooking and to try 
to produce one meal every day that I have never made before. I have a lot of 
recipe books and in the past, when bored with cooking the ‘same old’, I have 
flicked one of them open at any page, bought the ingredients and followed the 
recipe. Some results were fine and added to the repertoire; others were eaten in 
silence and never made again! This time I resorted to grandma’s little book of 
cuttings and handwritten recipes. The recipes and household tips in it are a 
fascinating insight into household management when she was married in 1903 
and on through four children, two world wars, widowhood, a disastrous 
emigration to Canada in 1947 and a return to England in 1950. Until this year I 
had never opened any of the folded cuttings and looked at the news on the back; it is historically 
more interesting than the recipes! To whet your appitites, the first page headed Kitchen Care. 

This newspaper cutting, folded over a recipe for a 
Christmas cake, seems to have been stuck in much later. As 
the whole story of Stalin’s trial is not visible, it is difficult 
to read, but it appears that Stalin had more than one double! 
Grandma must also have had an interest in history. 

1. After a saucepan has been used fill it at once with cold water and 
leave it to soak. 

2. Wash and scour saucepans made of iron, both inside and out, not 
forgetting the handles or lids. 

3. Use salt or crushed eggshells and a little vinegar to remove stains 
from enamel suacepans; if badly burned fill with water, add a lump 
of soda and boil over the fire before washing. 

4. Never use soda for cleaning aluminium, as it causes the metal to 
lose brightness and wear into tiny holes. 

5. Large and small cake tins and pastry pans shoud be wiped out with 
unprinted paper after use, and washed occasionally only with hot 
soda water; they need to be very thoughly dried in a warm place. 

6. Wash baking tins in hot water and soda, rinse and dry well. When 
very burnt put them into a deep pan of strong soda water, and boil 
them for half an hour, scrape off the brown particles, and wash in 
usual way. 

7. Do not wash omelet or frying pans, or the food is apt to stick next 
time it is cooked in them. Instead, wipe them with paper 
immediately after use, then scour them with dry salt, and wipe 
them with a clean cloth. 

8. Keep the greasy paper for lighting fires. 
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From our study of Chapmanslade we learned that meals in the early 20th century consisted mainly 
of vegetables and very little meat, which, if used at all, was bacon or pork, from the pig in a sty at 
the bottom of the garden. The garden grew fruit and vegetables, not flowers.  Potatoes, bread and 
steamed puddings were used to fill the family up. I find that grandma was using the same basic 
ingredients and that she wasted absolutely nothing. 
 
Now for an actual recipe, which I have tried, but should have done as grandma says and steamed it 
not used the microwave:  You will see that grandma was not good on method! So I creamed the 
butter and sugar first – but maybe it can be mixed all in one. 

 
Grandma’s Steamed Sponge Pudding 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
If you have a ‘grandma’s recipe’ or an interesting cutting you’d like to add to this article, email it to 
Terry Rose at terencerose@btinternet.com. 

4oz flour 
2oz butter 
2oz sugar 
salt – a pinch 
Egg and milk 
 
Grease basin, put two 
tablespoons Golden Syrup 
In bottom.  Steam 
1½ hours 


