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Recipe title:  Pan Apple Cake 

Recipe source or inspiration:  Margaret M. 
Recipe:  
Pan Apple Cake Ingredients 
 
2 cups sugar 
1 cup margarine 
2 cups flour 
2 tsp baking soda 
1 tsp cinnamon 
1/4 tsp salt 
4 cups finely cup up apples 
1 cup broken pieces of black walnuts 
2 tsp vanilla 
 
Cream sugar and margarine and add 2 eggs. Sift together dry ingredients and add next. 
Add apples, walnuts and vanilla. Spread in greased and floured baking pan and bake at 
350 degrees for 45 to 50 minutes.  
 
Cream Cheese Frosting Ingredients 
 
3 oz softened cream cheese 
3 tbsp butter or margarine 
2 cups sifted confectioner's sugar 
1/2 tsp vanilla 
 
Cream and frost on cooled cake. 
 
Recipe title:  Bonus Recipe: Puttanesca Pasta Sauce 

Recipe source or inspiration:  The Complete Book of Small-Batch Preserving by Ellie 
Topp and Margaret Howard 
Recipe:  
Ingredients: 
1/4 cup olive oil 
1 cup finely chopped onion 
4 cloves garlic, minced 
1 pkg (50 g) anchovy fillets  
24 plum tomatoes, peeled and chopped (about 6 lb/3 kg) 
1 cup chopped black olives 
1/4 cup drained capers, rinsed 



1/2 tsp each: dried oregano and salt 
1/4 tsp freshly ground black pepper 
 
1. Heat oil over medium heat in a very large saucepan. Add onion and garlic and cook 
until soft, about 5 minutes.  
 
2. Drain oil from anchovies into saucepan; finely chop anchovies. Add anchovies, 
tomatoes, olives, capers, oregano, salt and pepper. Bring to a boil over high heat, 
reduce heat and cook gently, uncovered, for 3/4 hour or until thickened, stirring 
frequently. 
 
3. Cool sauce, then spoon into freezer containers, cover tightly, label and store in the 
freezer. Defrost before reheating to serving temperature.  
 
Tip: Use two cans (28 oz/798 mL) plum tomatoes when fresh ones are unavailable. 
 
Note: While many pasta sauces can be safely processed, the addition of meat, oil and 
ingredients such as black olives or anchovies requires freezer storage. 
 
Recipe title:  Glamorgan Sausages 

Recipe source or inspiration:  From the Hairy Biker's Best of British 
Recipe:  
So my mother came to the US from Wales when she was just 19 years old. I have not 
cooked very many dishes from Wales so it was fun to do a little research and pick 
something and cook it. Glamorgan is very near the city of Cardiff where my mother's 
family lives. Hope you enjoy these "sausages", they are vegetarian. P.S. I did the onion 
relish as a quick pickle rather than cooking it and I loved it! 
https://www.bbc.co.uk/food/recipes/glamorgan_sausages_with_64911 
Ingredients 
For the sausages 
25g/1oz butter 
115g/4oz leeks, trimmed, finely sliced (prepared weight) 175g/6oz fresh white 
breadcrumbs 
2 tbsp chopped fresh parsley 
1 tbsp chopped fresh thyme 
150g/5oz Caerphilly cheese or Welsh Cheddar, finely grated 
2 free-range eggs, separated 1 tsp English mustard 
1⁄2 tsp flaked sea salt 
5 tbsp sunflower oil 
freshly ground black pepper 
For the red onion and chilli relish 
2 tbsp sunflower oil 
2 medium red onions, finely sliced 
1 red chilli, finely chopped 
2 garlic cloves, crushed 

https://www.bbc.co.uk/food/recipes/glamorgan_sausages_with_64911


75g/21⁄2oz light brown muscovado sugar 5 tbsp white wine vinegar 
 

Method 
1. For the sausages, melt the butter in a large non-stick frying pan and fry the leek 
gently for 8-10minutes, or until very soft but not coloured. 
2. Put 100g/31⁄2oz of the breadcrumbs, the parsley, thyme and cheese in a 
large mixing bowl and mix until well combined. Beat the egg yolks with the mustard, salt 
and plenty of freshly ground black pepper in a separate bowl. 
3. Remove the frying pan from the heat and tip the leeks into the bowl with the 
breadcrumbs. Add the egg yolks and mix together well with a large wooden spoon until 
well combined. Divide the leek mixture into eight portions and roll into sausage shapes. 
Place the sausages onto a tray lined with clingfilm. 
4. Whisk the egg whites lightly in a bowl with a large metal whisk until just frothy. 
Sprinkle 40g/11⁄2oz breadcrumbs over a large plate. Dip the sausages one at a time 
into the beaten egg and roll in the breadcrumbs until evenly coated, then place on the 
baking tray. Chill the sausages in the fridge for 30 minutes. 
5. Meanwhile, for the relish, heat the oil in a large non-stick saucepan and fry the onions 
for 20 minutes, or until very so  and just beginning to colour. Add the chilli and garlic to 
the pan and cook for a further five minutes, stirring regularly. 
6. Sprinkle with the sugar and pour over the vinegar. Bring to a simmer and cook for five 
further minutes, or until the liquid is well reduced and the relish becomes thick and 
glossy. Remove from the heat, set aside to cool for a few minutes then tip into a serving 
dish. 
7. Heat the oil into a large non-stick frying pan and fry the sausages over a medium 
heat for 10-12 minutes, turning regularly until golden-brown and crisp. Serve the 
sausages with a good spoonful of chilli and onion relish and some thinly sliced runner 
beans. 

Recipe title:  Plum Clafoutis (or flognarde) 
Recipe source or inspiration:  Mike Benayoun on Pinterest 
Recipe:  
Clafoutis is traditionally made with dark cherries and purists insist that only cherry 
clafoutis can be truly called clafoutis. Since I made mine with plums, it is considered in 
France to be a “flognarde.” 
 
2 large or 3-4 medium dark plums 
1/2 c sugar 
1 c flour 
4 tablespoons butter, melted 
1 pinch salt (reduce amount if using salted butter) 
3 eggs 
1 c milk 
2 tablespoons butter to grease pan 
3 tablespoons powdered sugar for garnish 
 
Preheat oven to 350 degrees (325 for glass pan) 



Grease 10” pie or round cake pan with butter 
Wash and dry plums. Cut into 1/4” slices and arrange in circular pattern around bottom 
of pan, working from the outside in and arranging 2-3 slices in the center. Set aside. 
In medium mixing bowl, combine sugar and eggs. Mix until light and well-blended, by 
hand or with a hand mixer. Gradually add flour and salt, then stir in melted butter. Add 
milk and stir to obtain light and smooth dough. Pour the mixture over the plums in the 
pie pan. 
Bake for forty minutes, but begin checking at 35, especially if using a glass pan. A 
toothpick inserted in the center should come out nearly clean, with only minor crumbs.  
Remove from oven, sprinkle with powdered sugar, and set on rack to cool. 
Serve warm or cold, with whipped cream if desired. 
 


