
Cheese And lentil savoury 
sandwich filling

8oz cheese
5.5oz red lentils
3oz breadcrumbs
4oz onions
1.5oz fat
Parsley, salt and pepper

How to cook…1940s Style!

New Beginnings N.E

In 1940 the Government 
introduced food rationing on 
most basic items.  Rationing 
continued after the war had 
ended. 

Here are some authentic 
wartime recipes for you to try 
for your VE day party!

Sandwiches

1. Wash the lentils; peel and chop the onions and cook them in a little water 
with the lentils, stirring occasionally

2. Have the cheese grated; put it into a basin and when the lentils and 
onions have nearly finished cooking stir them to the cheese and add the 
breadcrumbs, a tablespoonful of chopped parsley and pepper and salt

Sandwiches were the order of 
the day. But maybe not quite as 
you know them…



Bread Pudding

One of my favourites! Use the 
leftover bread from your 
sandwiches – wholemeal if 
possible, as white bread was 
for the lucky few!

1. Put bread into a basin and add a little water. Leave for 10 minutes. 
Squeeze bread out until fairly dry

2. Return bread to empty basin and add all the other ingredients (except 
spice) adding a little milk to make a sticky consistency

3. Add cinnamon a little at a time until your own taste
4. Place mixture into a greased tin
5. Cook at 160 degrees C for an hour or so until edges are browned and 

centre is hot. Sprinkle sugar on top 10 minutes before end of cooking
6. Allow to cool a little, slice and serve plain or with custard

10 ounces of stale bread 
2 ounces of margarine or butter
1 ounce of sugar
2 ounces of dried raisin sultanas
1 egg (fresh or dried)
milk to mix
cinnamon
extra sugar for topping



Chocolate Oat Cakes

2 oz (56g) margarine
2 oz (56g) sugar
8 oz (225g) self-raising flour 
1 breakfast cup (95g) of rolled oats
1.5 oz (42g) of cocoa powder
milk and water

1. Rub the margarine into the flour
2. Add the rolled oats, sugar, pinch of salt and cocoa powder
3. Mix well and add a little milk and water to moisten and stick the mixture 

together
4. Roll into balls and press down until very thin with the back of a fork or 

alternatively roll out until thin, cut into rounds and prick with a fork
5. Bake in an oven at 190C (380F) for about 15 minutes until golden brown.
6. Sprinkle with sugar and cool on a wire rack

Eggless Fruit Cake

10 oz self raising flour 
1 teaspoon of mixed/all spice
1 level teaspoon of bicarbonate of soda
pinch salt
1/2 pint of well strained tea
3 oz margarine
3 oz sugar
3 oz dried fruit

1. Grease and flour a 7 inch cake tin or a large loaf tin
2. Sift the flour, salt, bicarb of soda, baking powder and spice together 
3. Pour the tea into a saucepan and add the sugar, margarine and dried fruit. 

Heat until the fat and sugar melt and simmer for 2-3 minutes, stirring. Set 
aside to cool a little

4. Pour over flour mixture and beat well and spoon into cake tin
5. Bake in the centre of oven at 180 C for about an hour
6. Remove and leave to cool for a while before removing from tin

Sweet Treats



Potatoes

1. Roll the pastry out into a greased pie dish (approx. 10″ x 6″) and place it 
into oven on 200 c for about 10 minutes or so to half cook.

2. Leave skins on your potatoes and chop into chunky cubes, place in boiling 
water and simmer until tender

3. Chop up leeks and garlic and sauté in a pan gently (with butter or marg) 
until cooked. Add in plenty of thyme and the chopped apple and toss

4. Drain potatoes then add to pan of leeks, 1 whisked egg, add more butter 
or marg and 2oz of the grated cheese and loosely mix, add in lots of salt 
and pepper until it tastes good!

5. Dollop mixture into the pie dish on top of the pastry, then top with 4 oz 
of cheese (or more if you have more available in your cheese ration as it 
completes the pie beautifully), a sprinkle more of thyme and pepper

6. Cook in oven at 220C until the top is browned
7. Remove and leave to cool a bit before serving

Potatoes were not rationed during the 
way and found their way into many 
new recipes.

Homity Pie

4 largeish potatoes
2 largeish leeks
1 eating apple, cored and chopped into 
small cubes
2 cloves garlic (chopped finely)
1 egg
butter or margarine (generous)
4-6 oz cheese 
Fresh or dried thyme 
Salt and pepper 
Shortcrust pastry made with 6 oz flour 
and 3 oz fat



Mock apricot flan

1 lb finely grated carrots
4 drops almond essence
4 tablespoons of plum jam 
4 tablespoons water 
Shortcrust pastry

1. Line a large 9 inch flan dish or pie dish with shortcrust pastry 
2. Bake without filling in a moderate oven for 25 minutes until golden brown
3. Meanwhile place the grated carrots, jam, water and almond essence into 

a saucepan
4. Bring to a simmer and cook gently and stir for around 20 minutes until 

you achieve a thick pulp
5. Spoon into the cooked flan case and return to oven for 5 minutes
6. Serve with custard

Wartime Mock Crab

1/2 oz of margarine
2 eggs or 2 dried eggs
1 oz cheese
1 dessertspoon salad dressing
few drops of vinegar
salt and pepper as you like it

1. Melt the margarine in saucepan, add the well beaten eggs.
2. Scramble until half set then add the rest of the ingredients.
3. Serve as a sandwich filling, on hot toast or over mashed potatoes.

Wartime Substitutions

Not all ingredients were available throughout the war, and I’m sure you’re all 
missing the taste of fresh crab terribly!

Not to worry, there’s plenty of carrots
to go round…


