NN
| War Time Homity
-l Ration Book ™=

issued to safeguard your food supply H0m|ty Ple IS an Open topped ple Sald to have
Egé.psmj NAME AND REGISTERED ADDRESS flrst been made by Land-G|r|S durlng WW?2 and

o Wilson . .. .
5; o o kel e e supposedly to have originated in the West

55985 Addyess Samplord Courtenay Country.

fepre

@ [rraos [ 17 | o6 |

-3
D

B0

Date of Issue.... Serial Number of Book

e e U Ingredients
= SR 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 (use more if you have lots to spare)
fresh or dried thyme (to your own taste)
salt and pepper (to your own taste)
Shortcrust pastry made with 6 oz flour and 3 oz fat

Method
1. Make the shortcrust pastry using plain flour (we used half strong

wholemeal and half white) and 3 oz fat (I used 1/2 veg shortening
and 1/2 hard margarine). Rub fat into flour to make breadcrumbs
and then bind together with a little water to make a pliable dough.
Roll the dough out into a greased pie dish, mine measured about 10"
x 6" and place it into oven on 200 c for about 10 minutes or so to half
cook.
Leave skins on your potatoes and chop into chunky cubes, place in
boiling water and simmer until tender
Chop up leeks and garlic and saute in a pan gently (with butter or
marg) until cooked. Add in plenty of thyme and the chopped apple
and toss
Drain potatoes then add to pan of leeks, 1 whisked egg, add more
butter or marg and 20z of the grated cheese and loosely mix, add in
lots of salt and pepper until it tastes good!
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
Cook in oven at 220C until the top is browned
Remove and leave to cool a bit before serving
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