
JULIA’S  BUT TERY SCONESJULIA’S  BUT TERY SCONES

Ingred ients :

2 ½  cups  a l l -purpose  f lour
2  tab lespoons  sugar,  p lus  add i t iona l  

fo r  dust ing
1  tab lespoon  bak ing  powder

¼ teaspoon  sa l t
1  s t i ck  o f  but ter,  co ld ,  cut  in to  sma l l  squares

2  eggs ,  wh i sked
¾ cup  heavy  wh ipp ing  c ream

½ cup  dr ied  c ranber r ie s  o r  semisweet 
choco la te  ch ips

Direct ions :

Preheat  the  oven  to  400°F.   In  a  l a rge  bowl , 
combine  the  f lour,  sugar,  bak ing  powder,  and  sa l t .  

Add  butter,  s t i r r ing  unt i l  m ix ture  resembles  coarse 
c rumbs .  

Combine  the  wh ipp ing  c ream and  c ranber r ie s .  
Add  wh i sked  eggs ,  and  then  add  these  to  the  f lour 

mixture .   St i r  unt i l  mo i s tened .

Knead  the  dough  on  a  l i ght ly  f loured  sur face  unt i l 
the  dough  i s  smooth .   Div ide  in  ha l f .   Ro l l  each  ha l f 

in to  a  s i x- inch  c i rc le ,  cut t ing  in to  s i x  wedges .  

Ar range  the  scones  2  inches  apar t  on  an  ungreased 
bak ing  sheet .   Brush  w i th  a  l i ght  egg  wash  and 

spr ink le  w i th  add i t iona l  sugar.   Bake  for  12  to  14 
minutes  o r  unt i l  go lden .   Ser ve  warm w i th  tea!  

Makes  12  scones .

Recipes AS RECOMMENDED BY THE AUTHOR!



AVA’S  FISH PIEAVA’S  FISH PIE

Ingred ients :

1  cup  f i sh  s tock  (or  subst i tute  w i th  ½  cup  
ch icken  broth  and  ½  cup  water)

1  cup  mi lk
12  ounces  f i sh  (sk in  and  bones  removed) ,  

cut  in to  b i te-s i zed  chunks
1  bay  l ea f

4  tab lespoons  unsa l ted  butter
1  med ium leek  (wh i te  par t  on ly) ,  d i ced

Sl ight ly  l e s s  than  ½  cup  a l l -purpose  f lour
1  tab lespoon  chopped  f resh  par s ley

Sa l t  to  ta s te
Pepper  to  ta s te

6  cups  mashed  potatoes
½ cup  grated  cheddar  cheese

Direct ions :

Preheat  the  oven  to  350°F.  

Pour  the  s tock  and  mi lk  in to  a  saucepan  to  s immer.  
Add  the  f i sh  p ieces  and  bay  l ea f ,  poach ing  for  f i ve 
minutes .   Remove  the  f i sh  and  set  a s ide ,  sav ing  the 

s tock/mi lk  mixture  in  the  pan .

Mel t  the  butter  in  a  second  saucepan  over  med ium 
heat .   Add  the  d iced  l eek  and  cook  for  f i ve  minutes 
unt i l  so f t .   Add  the  f lour  to  the  l eeks  and  s t i r  we l l .  

Pour  in to  the  s tock  mixture .   Turn  o f f  the  heat , 
remove  the  bay  l ea f ,  and  add  the  par s ley.   Spr ink le 

in  sa l t  and  pepper  to  ta s te .

Spoon  the  f i sh  mixture  in to  a  bak ing  d i sh  and  cover 
w i th  mashed  potatoes ,  u s ing  a  fo rk  to  make  sw i r l s 
on  top .   Spr ink le  w i th  g ra ted  cheese  and  bake  for 

20 to  30 minutes .   Ser ve  warm.   Makes  8  ser v ings .

Recipes AS RECOMMENDED BY THE AUTHOR!



Recipes AS RECOMMENDED BY THE AUTHOR!

LILY ’S  SUNDAY ROASTLILY ’S  SUNDAY ROAST

Ingred ients :

Chuck  roas t
1  ye l low  on ion ,  s l i ced

4 car rots ,  pee led  and  cut  l engthwi se  
in to  2- inch  p ieces

6  Yukon  go ld  potatoes
Rosemar y  for  ga rn i sh

Direct ions :

Heat  two  tab lespoons  o f  o l i ve  o i l  i n  a  sk i l l e t 
over  med ium heat .  Add  the  roas t  and  sear  fo r 
three  minutes .  f l i pp ing  to  b rown  a l l  s ides ,  to 

sea l  in  the  mo i s ture .

Put  the  roas t  in  a  s low  cooker  and  add  
the  vegetab les .  Garn i sh  w i th  the  rosemar y. 

Cook  on  low  for  8  hours  and  then  ser ve  hot .



Recipes AS RECOMMENDED BY THE AUTHOR!

HENRY AND CATHERINE’S  FAVORITE HENRY AND CATHERINE’S  FAVORITE 
OATMEAL MOL ASSES COOKIESOATMEAL MOL ASSES COOKIES

Ingred ients :

1  ¼  cups  sugar
½  cup  sof tened  butter

2  l a rge  beaten  eggs
6–8 tab lespoons  mo las ses

1  teaspoon  bak ing  soda
1  teaspoon  bak ing  powder

½ teaspoon  sa l t
½  teaspoon  c innamon

2 ½  cups  o ld- fash ioned  oats
1  ¾  cups  a l l -purpose  f lour

1  cup  ra i s ins

Direct ions :

Preheat  the  oven  to  350°F.   L ine  a  bak ing  sheet 
w i th  parchment  paper.   In  a  l a rge  mix ing  bowl ,  m ix 
the  sugar  and  butter  together  unt i l  smooth .   Add 
the  beaten  eggs  and  mo las ses .   Af ter  s t i r r ing ,  add 

the  bak ing  soda ,  bak ing  powder,  sa l t ,  and  c innamon.  
Combine  thorough ly .

Add  the  oats ,  f lour,  and  ra i s ins ,  s t i r r ing  unt i l  a l l 
i ngred ients  a re  we l l  combined .   Us ing  a  tab lespoon , 
fo rm 1  ½- inch  dough  ba l l s  and  p l ace  onto  the  bak ing 

sheet  2  inches  apar t .  

Bake  for  12–15  minutes  o r  unt i l  cook ies  a re 
b rowned .   Remove  f rom the  oven  to  coo l .   Trans fer 

to  a  rack  a f ter  10  minutes  and  coo l  fo r  an 
add i t iona l  few  minutes  before  se r v ing  w i th  a  g l a s s 

o f  co ld  mi lk .   Store  the  rema inder  o f  the  cook ies  in 
an  a i r t i ght  conta iner.


