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Join us for a lunchtime session of
tasting cakes baked using
wartime recipes.

2oz margarine
2oz sugar
2 tablespoons of golden syrup or corn syrup
2 oz cocoa
6 oz crispy breadcrumbs
few drops of vanilla essence

Staff and students are invited to bake cakes
using wartime recipes provided by the
Library & Archives Service or a recipe
they found themselves.

Method
1.
Put the margarine, syrup and sugar in a pan and melt gently over a
low heat until the margarine is fully dissolved. Mix well
2.
Remove from heat and add the vanilla essence and the cocoa and
mix thoroughly
3.
Pour in breadcrumbs and mix until all coated with the mixture
4.
Press down into 7 inch square greased tin.
5.
Place somewhere cool for at least a few hours until firm
6.
A topping can be added such as chocolate icing
7.
Once set cut into squares

Cakes will be judged and a prize
awarded for the winning entry.
For more information see the Library blog:
http://blogs.lshtm.ac.uk/library/

Makes 16 squares

Don’t forget to Register on our
Eventbrite page
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1 lb of self raising flour (or use plain with 5 teaspoons of baking powder)
1/2 pint of tea
1 lb of mixed dried fruit (substitute 1/3 with finely grated carrot to save
on rations)
6 oz of light brown sugar
1 medium egg
1 or 2 teaspoons of mixed spice
1 tablespoon of honey
1 tablespoon or orange juice
1 tablespoon of orange zest ( or use 2 tablespoons of orange marmalade
to replace the honey, orange juice and zest)
Method
1.
Make 1/2 pint of strong tea and add the dried fruit and grated carrot to the tea, place in fridge overnight
2.
The next day mix the honey, orange juice and zest (or marmalade)
with the sugar and egg and then add that to the fruit and tea mixture
3.
Sift the flour and spice into a large bowl and add the fruit/tea mixture
4.
Mix until all flour is mixed in and place in two small greased loaf
tins or one large one and cook at 160 centigrade or 320 F for about
1 to 1.5 hours (use foil to cover if getting too brown)
5.
Remove and cool for a while then glaze with honey or a sugar water mix
6.
Remove from tin and cool thoroughly before storing in a tin
7.
Slice and serve with butter
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1.

1916 Gingerbread Sponge

2.

Trench Cake

3.

Fatless Carrot Cake*

4.

Yorkshire Parkins*

5.

Chocolate Cake*

6.

Barley Bread

7.

Coffee Cake

8.

Cinnamon Crumb Cake

9.

Oatmeal Cookies

10. Ginger Snaps

* From the LSHTM Archive Nutrition Collection
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The original recipe for gingerbread sponge printed in ‘The Falkirk Herald’
in 1916 was as follows: “Take a half pound of golden syrup, two ounces
of butter, one egg, half an ounce of ground ginger, ten ounces of flour,
two ounces of sugar, about two tablespoons of milk and half a teaspoon
of soda”.
It’s recommended to use finely grated fresh ginger rather than ground,
and you can substitute self-raising flour for the flour and bicarbonate of
soda mix.
Method
1.
Put the flour, ginger and sugar into a bowl.
2.
In a saucepan, stir the milk, butter and syrup until dissolved, then
stir in the dry ingredients.
3.
Dissolve the soda in a little milk, add this and the well-beaten egg
to the mixture, pour into a shallow tin lined with greased paper
and bake for thirty or forty minutes in a slow oven (ie about 180
degrees / Gas 4)
4.
Cut into fingers when cold.

3 oz fat (margarine)
1 tablespoon of golden syrup or treacle
8 oz plain flour
1 teaspoon salt
1 oz of cocoa powder
1 teaspoon of baking powder
1/2 teaspoon of bicarbonate of soda
2 oz sugar
1/2 pint of warm water
Method
1.
Put fat and syrup into a pan and dissolve
2.
Mix all dry ingredients in a basin and stir in melted fat and syrup,
mix to a very soft consistency with warm water.
3.
Pour into two greased sandwich tins and bake for 30 minutes in a
medium oven. (about 180 C)
4.
Remove and allow to partly cool in tin before turning out.
5.
When cool sandwich them with mock whipped cream or chocolate
spread.
Chocolate Spread
1 oz cocoa powder
1.5 tablespoons of fine sugar
1 dessertspoon of flour
1/2 cup milk
Method
1.
Mix dry ingredients
2.
Add milk gradually and bring to the boil
3.
Beat until quite smooth
4.
Use when cooled
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1 lb of self-raising flour
1 teaspoon of salt
1-1/2 oz of butter or margarine
1/2 pint of milk and water mixed
Method
1.
Put the flour and salt in a basin and rub in the butter or margarine
and mix to a soft dough with the milk/water.
2.
Divide into six pieces and roll each piece into a large and a small
ball
3.
Place the large ball on a greased baking sheet, make a hole in the
centre, damp it and put the small ball into it and then press together with your thumb

4 tablespoons of self-raising flour
1 teaspoon baking powder
1/2 teaspoon salt
1 tablespoon margarine or cooking fat
4 tablespoons of mashed potatoes (drained and then mashed with
nothing added although leftover mash would work too)
Method
1.
Mix together the flour, baking powder and salt and rub in the margarine.
2.
Add the mashed potato until light and creamy
3.
Mix together to form a soft dough (add a little milk if needs be)
4.
Press out into a round and slice into 6
5.
Brush the top with milk
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During the First World War, people baked this cake and posted it to
loved ones fighting on the front line. The cake contains no eggs, and the
vinegar reacts with the baking powder to help make the cake rise.
225g plain flour
110g margarine
75g currants
2 teaspoons cocoa
1/2 teaspoon baking soda
75g brown sugar
1 teaspoon vinegar
1/4 pint milk
Suggested extra flavourings - nutmeg, ginger, grated lemon zest.
Method
1.
Preheat oven to 180C/350F/Gas 4. Grease and line a small cake tin
(about 15-16 cm )
2.
Rub the margarine into the flour. Add the other dry ingredients
and mix well.
3.
Add the soda to the vinegar and milk, and then quickly add to the
dry ingredients. Beat well and then turn into the tin.
4.
Bake for about an hour, although the original recipe suggests up to
2 hours. (You can test whether it’s cooked by pushing a skewer or
knife into the centre of the cake. If it comes out clean, then it’s
cooked.)
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1 tablespoon margarine
2 tablespoons of sugar
1 teaspoon of vanilla essence
6 tablespoons of self-raising flour (plain flour add 1/2 teaspoon of baking powder)
4 tablespoon of grated raw carrot
1 tablespoon of water
Method
1.
Cream the fat and the sugar together with the vanilla essence
2.
Mix in the grated carrot
3.
Fold in the flour adding water as it gets dry
4.
Drop spoonfuls onto greased tray and press down a little
5.
Pre-heat oven to 200C
6.
Sprinkle tops of cookies with extra sugar
7.
Place in oven for 10- 15 minutes

6 oz self-raising flour
3 oz margarine
3 oz sugar
1 tablespoon vinegar
1/2 teaspoon bicarbonate of soda
1/4 pint milk
4 oz dried mixed fruit
Method
1.
Cream the margarine and sugar
2.
Sift the flour
3.
Pour milk into a basin and add the vinegar and bicarbonate of soda and the
mixture will froth a bit
4.
Add this mixture and the sifted flour a bit at a time into the sugar/margarine
mixture until all blended then add the dried fruit
5.
Pour into a greased and floured 1lb loaf tin and cook for about 45 minutes at
180C until golden brown all over.
6
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6 oz (175g) of self-raising flour or plain flour sifted with 1.5 teaspoons of
baking powder
1 teaspoon of ground ginger
2 oz (50g) of margarine
2 oz (50g) sugar
6 tablespoons of milk
3/4 teaspoon of bicarbonate of soda
2 teaspoons of vinegar
Method
1.
Grease and flour a 7 inch cake tin
2.
Pre-heat oven to 190C (375F)
3.
Sift the flour (and baking powder if using) with the ginger into the
mixing bowl
4.
Rub in the margarine, mix in the sugar and then the milk
5.
Blend the bicarbonate of soda and the vinegar (the mixture will
bubble)
6.
Beat into the cake mixture
7.
Spoon into the tin and cook for 20-30 minutes
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2 oz (50 g) of margarine
2 level tablespoons of golden syrup
1 oz (25 g) of light brown sugar
4 oz (115 g) plain flour
1 level teaspoon of bicarbonate of soda
1/2-1 teaspoon of each of mixed spice, ground cinnamon and ground
ginger
Method
1.
Pre-heat oven to 200 C (400 F)
2.
Grease baking trays
3.
Melt margarine with syrup in saucepan and set aside
4.
Add the sugar and mix
5.
Sift the flour with the bicarbonate of soda and the spices and mix
well and mix in well to the mixture in the saucepan
6.
Allow mixture to stand and cool for about 15 minutes
7.
Roll into small balls (about 12)
8.
Place on baking trays
9.
Flatten a little
10. Cook for 5 minutes at 200 C (400 F)
11. Reduce heat to 180 C (350 F) and continue cooking for another 710 minutes
12. Remove to cool on wire tray
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Chocolate Biscuits
1 tablespoon of syrup (golden, corn or maple)
2 oz/ 1/4 cup margarine
1 oz/ 1/8 cup of cocoa powder
4 oz/ 1/2 cup plain flour (may find you need to use more)
2 oz/ 1/4 cup sugar
1/4 teaspoon of bicarbonate of soda
1 teaspoon vanilla essence
Method
1.
Melt margarine and syrup and vanilla essence in a pan and mix in
cocoa powder until smooth
2.
Mix in the sugar then mix in the flour until smooth. Add more flour
if required until you can handle like a dough
3.
Roll out and cut into squares and prick all over and place in an oven
at 180 C for 10 minutes or more
4.
Sandwich together, when cool, with chocolate spread (see recipe
below)
5.
Makes around 8 sandwiched cookies
Chocolate spread
1 oz cocoa powder
1 1/2 tablespoons sugar
1 dessertspoon plain flour
1/2 cup milk
Method
1.
Mix dry ingredients
2.
Add the milk gradually and bring to the boil and lower heat
3.
Best until smooth and until mixture thickens
4.
Allow to cool
5.
Use in cookie recipe above
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1.

Carrot Cake*

2.

Chocolate Carrot Tart*

3.

Chocolate Oatcakes*

4.

Bran Parkins*

5.

Chocolate Buns*

6.

Pineapple Upside Down Cake*

7.

Spiced Fruit Cake*

8.

Dark Gingerbread*

9.

Carraway Seed Cake*

10.

Anzac Biscuits (also a First World War recipe)

11.

Berry Shortbread

12.

Welsh Cakes

13.

Chocolate Biscuits and chocolate spread

14.

Ginger Nuts

15.

Eggless Ginger Cake

16.

Carrot Cookies

17.

Vinegar Cake

18.

Small Cottage Tea Loaves

19.

Potato Scones

20.

Chocolate Layer Cake

21.

Bara Birth

22.

Uncooked Chocolate Cake

6 oz plain flour with 3 teaspoons baking powder added (or use self raising flour)
2 oz margarine, butter or dripping
2 oz sultanas (or mixed dried fruit)
1 small carrot grated
2 oz sugar
1 fresh egg or 1 dried reconstituted egg
1 tablespoon milk
1/4 teaspoon of ground nutmeg
Method
1.
Rub fat into the flour and baking powder mix until resembles bread
crumbs
2.
Stir in nutmeg, sugar and dried fruit
3.
Mix the egg and milk together and add to dry mix to form a stiff
dough (add more liquid or more flour as needed)
4.
Treat mixture as pastry and roll out on floured surface to 1/4 inch
thick
5.
Use 3 inch rounds to cut out
6.
Pre-heat griddle or heavy frying pan and grease
7.
Put in Welsh Cakes and cook until golden brown on both sides over
a moderate heat (about 4 minutes)
8.
Set aside a cool and then sprinkle with a little sugar

*From the LSHTM Archive Nutrition Collection
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8 oz (250 grams) of plain flour
4 oz margarine (115 grams)
4 oz sugar (115 grams)
large handful of small berries (fresh not frozen)
Method
1.
Melt the margarine until runny
2.
Add in the sifted flour and sugar and stir until bound together (if
mixture is too dry add a little water)
3.
Knead until mixed together well
4.
Flatten out the mixture with your hands
5.
Sprinkle the berries evenly out over the top
6.
Very gently fold the dough in and knead very gently
7.
Press gently into a shortbread tin ( 7 inches)
8.
Put into oven at 180C for about 20 minutes until golden brown
9.
Remove and cool in tin for 20 minutes, cut up then remove to wire
rack until cooled

16

11

1 cup/150 g of plain flour (or whole wheat/meal)
1 cup/220 g of sugar
1 cup/90 g of desiccated coconut
1 cup/100 g of rolled oats
125 g of butter/margarine
1 tablespoon of golden syrup or treacle
2 tablespoons of boiling water
1 teaspoon of bicarbonate of soda
Method
1.
Mix the flour, sugar, oats and coconut together
2.
Mix the syrup/treacle and butter together and warm gently until thoroughly mixed.
3.
Mix the boiling water and bicarbonate of soda together and add to the
syrup/butter mixture and mix in well
4.
Add the wet mix into the dry mix and bind together
5.
Drop teaspoons of the mixture onto a lightly greased tray or parchment
paper and cook for 10 minutes at 180C until golden brown all over
6.
Remove and leave to cool for 10 minutes before placing on a wire rack to
finish cooling.
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