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Note for American Users

The American pint is 16 fluid oz., while the British Pint is 20 fluid oz.
The American Tablespoon holds 14.2 ml while the British 17.7 ml.
The teaspoon measure is the same in both countries.

A General Guide

8oz flour = 2 /2 cups.

Plain flour is known as All-purpose flour and

Self-Raising Flour is known as All-purpose self-raising flour.
80z oatmeal, fine or medium = 2 cup

80z Pinhead oatmeal = 2 '/2 cups and is known as Irish oatmeal.
8oz sugar, granulated, castery = 1 '/ cups

8oz butter = 1 cup

8oz suet = 2 cups

20floz=2"% cups

Self potrait of Mr. Aird, 1885, aged thity-nine years,
photographer of plates on pages 11, 67, 98, 107



Index

Adelaide Sandwiches, 92

Arbroath Smokies, 44

Atholl Brose, as a drink, 96
as a dessert, 96

Bannocks (traditional), 102
reference to, 1
Selkirk, 78
Baps, 92
Barley Broth. See Scots Broth, 36
Beef collops. See Minced Collops, 6
Collops-in-the-Pan, 47
Galantine of. See Galantine of
Venison and Pork, 82
to cure. See Mutton-hams, 23
Beetroot Salad, and sauce for, 86
Black Bun, 48
‘Blawn’ fish. See Speldings, 101
Bloaters. See Herrings, 60
Boiled Gigot of Mutton, 106
Bread, White, 5
Wholemeal, 5
Bread Sauce, 115
Brochan. See Porridge, 65

Broonie, 54
Brose, Atholl, 96
Mussel, 10

Broth, Scotch or Scots, 36
Butterscotch, 53
Buttery Rowies, 32

Cabbie-Claw, 101

Cakes, Black Bun, 48
Broonie, 54
Cheese Potato, 15
Chocolate, 75
Diet Loaf, 99
Dundee, 1
Honey, 71
Melting Moments, 41

Petticoat Tails, 20
Shortbread, 117

Caledonian Cream, 91

Caper Sauce. See Boiled Gigot of
Mutton, 106

Cheese Potato Cakes, 15

Chicken, Howtowdie, 63
Stoved, 27

Chocolate Cake, 75

Clam and Onion Stew. See Mussel
and Onion Stew, 10

Clapshot, 88 .

Coalfish. See Fish Soup, 50

Cock-a-Leekie, 28
Cockle and Onion Stew. See
Mussel and Onion Stew, 10
Cod with Mustard Sauce, 88
Codling. See Cabbie-Claw, 101
Collops-in-the-Pan, 47
Minced, 6
Scotch, 6
Cranachan, 16
Cream crowdie. See Cranachan, 16
and Caledonian Cream, 91
Crowdie, See Cranachan, 16
Crullas, 32

Crumpets, Scots. See Tea Pancakes,

85
Cullen Skink, 113

Cure, to: beef, duck, goose, mutton,

pork.

See Mutton-hams, 23

Diet Loaf, 99
‘Drappit eggs’. See Howtowdie, 63
Drop(ped) Scones, 110
Duck, wild, with Port Wine Sauce,
18
to cure. See Mutton-hams, 23

Dulse, 2

Dumplings, See Skirlie, 80

Dundee Cake, 1
Marmalade, 42

Edinburgh Rock, 66
Egg Sauce. See Cabbie-Claw, 101
Eggs, ‘Drappit’. See Howtowdie, 63
Scotch or Scots, 24
Solan goose, 68

Finnan Haddock (Haddie), 44
See also Cullen Skink, 113;
Ham and Haddie, 44
Fish Soup, 50
Forfar Bridies, 73
Fritters, crab, lobster, fish. See
Salmon Fritters, 109

Galantine of Beef, or Hare and
Pork.
See Venison and Pork,
Galantine of, 82
Game. See Minced Collops, 6
Gannet. See Solan Goose, 68
Gigot of Mutton, Boiled, 106
Girdle or griddle cooking. See
Bannocks, 102
Goose, to cure. See Mutton-hams,23
See also Solan Goose, 68
Grouse, roasted, 35
Guinea fowl. See Grouse, 35

Haddie, Finnan, 44
See also Ham and Haddie, 44
Haddock. See Arbroath Smokies, 44
Cullen Skink, 113
Finnan, 44
Newhaven Cream, 77
Soup. See Fish Soup, 50
with Ham. See Ham and
Haddie, 44

Haggis, 59
Hairst Bree. See Hotch-Potch, 94
Ham, to cure. See Mutton-hams, 23
Ham and Haddie, 44
Hare and Pork, Galantine of. See -
Venison and Pork, Galantine
of, 82
Herrings, fried in oatmeal. See
Trout fried in Oatmeal, 12
pickled or potted, 60
p()tted. See Potted Trout, 104
Het Pint, 59
Hogmanay, foods for, etc., 48, 59
Honey Cakes, 71
See also Atholl Brose, 96
Hotch-Potch, 94
Hotwater pastry. See Mutton Pies,
73
Howtowdie, 63
‘wi” Drappit eggs’, 63

Icecream. See Cranachan, 16

Kail, Lang Kail. See Mutton-hams,
23
See also Tartan-purry (porridge),
65

Kippers. See herrings, 60

Lamb, Boiled Gigot of, 106
Lang Kail. See Mutton-hams, 23
Lorraine Soup, 57

Mackerel. See Herrings pickled or
potted, 60

Marmalade, Dundee, 42

Marmalade Sauce, 18

Mealie Pudding. See Skirlie, 80

Melting Moments, 41

Milgruel. See Porridge, 65




Minced Collops, 6

Mussel Brose, 10
and Onion Stew 10

Mustard Sauce, 88

Mutton, Boiled Gigot of, with

caper sauce, 106

to cure. See Mutton-hams, 23
Pies, 73

Newhaven Cream, 77

Oatcakes. See Bannocks, 102
Oatmeal. See Bannocks, 102;
Cranachan, 16; Porridge, 65;
Skirlie, 80
toasted. See Oatmeal Soup, 16
Oatmeal Soup, 16
Onion Sauce. See Mutton-hams, 23
Ogyster and Onion Stew. See
Mussel and Onion Stew, 10

Pancakes. See Tea Pancakes, 85

Parsley Sauce, 77

Partridge. See Grouse, 35

Pastry, hot-water and short-crust.
See Mutton Pies, 73

Petticoat Tails, 20

Pheasant. See Grouse, 35

Pickled Herrings, 60

Pigeon, See Grouse, 35

Pineapple Water Ice, §

Pork, to cure. See Mutton-hams,23
and Venison, Galantine of, 82

Porridge, 65

Port Wine Sauce, 18, 39

Potato and Cheese Cakes. See
Cheese Potato cakes, 15

Scones, 15

Potatoes, Stoved, 80

Potted Herrings. See Potted Trout,
104

Salmon, 118
Trout, 104
Prawn Paste. See Shrimp Paste, 30

Quenelles, 57

Redware, 2
Reine, 2 la, (Lorraine) Soup. 57
Roastit Bubbly-Jock, 115
Rolls, Buttery Rowies, 32
See also Baps, 92

Saithe. See Fish Soup, 50
Salmon Fritters, 109
Potted, 118
Tweed Kettle, 118
See also Newhaven Cream, 7
Sandwiches, Adelaide, 92
Sauces: for Beetroot Salad, 86
Bread, 115

7

Egg, 101
Mga%'ma]ade, 18
Mushroom, 77
Mustard, 88
Onion, 23
Parsley, 77
Port Wine, 18, 39
Salmon, 109
Scate, 88
Scallop and Onion Stew. See
Mussel and Onion Stew, 10
Scate Sauce. See Cod with Mustard
Sauce, 88
Scones, Drop(ped), 110
Potato, 15
Scotch, or Scots, Broth, 36
Collops, 6
Crumpets. See Tea Pancakes, 85
Eggs, 24

Woodcock, 86
Sea-Tangle. See Seaweeds, 2
Seaweed Soup, 2
Seaweeds, references to, 2, 68
Selkirk Bannock, 78
Shortbread, 117
Shrimp Paste, 30
Skink, reference to. See Minced
Collops, 6
Cullen, 113
Skirlie, 80
Sloke, 2
Solan Goose, 68
Soups, a La Reine. See Lorraine, 57
Cock-a-Leekie, 28
- Cullen Skink, 113
Fish, 50
Hairst Bree or Hotch-Potch, 94
Mussel Brose, 10
Oatmeal, 16
Scots Broth, 36
Speldings, 101
Stew, Mussel and Onion (also
clams, cockles, oysters, etc), 10
Stoved Chicken, 27
Potatoees (‘Stovies’), 80
Stuffing, for Chicken. See
Howtowdie, 63
for Turkey. See Roastit Bubbly-
Jock, 115 ?
Skirlie, 80

Tablet, Taiblet, 53
Tartan-purty. See Porridge, 65
“Tatties an” Herrin’, ‘See
Herrings, 60
Tea, reference to,
See Hotch-Potch, 94
Pancakes, 85
Teal. See Wild Duck, 18

Trout Fried in Oatmeal, 12
Potted, 104

Turkey. See Roastit Bubbly-
Jock, 115 X

Tweed Kettle, 118

Veal. See Collops and Scotch
collops, 6
Venison, pasties. See Forfar Bridies,
73
and Pork, Galantine of, 82
Roast, 39

Water Ice. See Pineapple Water
Ice, 8

Whisky Punch, 96
See also Atholl Brose, 96

White Bread. See Wholemeal
Bread, 5

Wholemeal Bread. 5

Widgeon. See Wild Duck, 18

Wild Duck with Port Wine Sauce, 18
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