Food Long Ago

This b on account o 4uhat my grandparenis
ate Adhen M‘fj Lere young at ChriStrmas, Schoal,
tirwy oy war and wep,kch\-js-fq,’o\cj?

SC) d-uftqg khe wm,Manc)cixj ko Thcu-SOIQ\‘,; bhe\aj
Loculd eat bacen cnd Cabbc&e.

The bocon woutd be grem a pig khat they

I<i theed, Thee Cgbbc\y.z. woutcl be gresh €rom

the uvegetable patch Qukside,bhatls Where they
Loculd 852& ol Ehei~ vegebables.

You woculd get alok o€ Caly Cmash)

Do yOu would  need peme At

To noke butkr You would houe wosel . Churner.
o Churn Ehe ;’wred(enbs in. ,

’t Coulel b uadewd ko Charn Qn\ybban\y,- Suach ag
Mk Erom o Ccw,if you wankecl [k creams.

For bregkfast b}xe\y would have o boiled

Qg9g and brown. breacl.

For  keq H’f)ﬁ QliwgyS had homemade brown bregel,
Ilhamemade Coern Cake, homemoce Currqnt Coke.
Or homemade  Ercacle cake and Scme be:ld
miLtk. On Fms.lgg/‘) E’d% ool Q’g.uq,g,o have £ish.
On §anda#/; g,o—r thelr breckcast H\S would

hawe « &'"\'1 ancl For diver L% wouwld have ¢ rcast.
-,Q&J’-hg,Lg.al:. t_he.\.j would 0n£7 be allowed

th ree Meals, b c big and cne Soal.

Cn Ash w‘lo’rusd@ Uwgﬂ ate NO! meat.

,p 30"" were S.ck you would 3% d,:j
bOQS‘: and C’\.‘Ckm SOuP with pC{p[,S o
C C}\an.Qf) ,'n P




EUQJ‘j one  loved Suam&bs one OF My 8rcmn\js
foveurites were bulln %Q&% were harel
found  Stoeeks Shaped  like @uyeS. You would gok
a ewes Worth ©f Ehemy, and yeu waould bQ
SALK-A'B them aWl the oy home.There wap Qlac
6 ChocColicke bar Called ‘anc{y hich was delcious.

ln 1946 there wap o war.

You (lece cn% ollowed a  Cerkaln QAMuné
o€ (;Q_C,-,,Sgéo‘t, and oOther Loods. ,‘77':@ were
Called Ehe o kien ,bc.dsm),’oq Would hawe Seen no
anGaas or O!‘,gn\y-eb’,&oq weulea pmb“{'ﬁ have

Fﬁr ,Cbr..sl:mqs Hou woule) howe baccn and
cebbage, bumkey G OGS, QArtS OF Q Pig, Such
as  greew Jlecang, Which we Now Cail CrubeensS,
Which are pigs Gek. You Weould odoc have black
Quc)d.‘n\? made Yrom Pigs blocd.

FQr &hQOL L-b% Would br"’?ﬁ' broun breacd and
Jam or Cumrgnt Cake and jam and  q Small
boltle c€ mile and a Scd OF Cucl ZLec Ehe
Cire ap khorg won No radicters DaCk Ehen.

M\;‘j 3r:9adad wenk  Eishin ,bQ.c;ause he Lived
_|beSide a river and nhe SEU does.

|He wouted Cakch “Houn j Erout and Spratks.
He weuld wae Cles on bai.

B, Git Forda




UL

BOi LQC‘. Fruf Lt Cake

l 90t this recipe Crom m‘gj qunry,
Thio & a reCipe She got from her Sisten |
IE w o wonder ful boiled Fruik Calke

lngradi‘«zne,si

L Cup OF Sugar

1 Cup of Cold teg

S ounces of Margarine

1 pound OF Fruit

2 eﬁSS

3 CupS OF Satg rQising Clour

UkenSilss
SauCepan
founcd)l Cake Ein
bowi

Matbhod:
BO[L b@geﬁner Ehe Cr*qié,CoLd Eea. andl MAarganng
Slowlj For Ehree minytes.

Allew it ko Ceool. .
Thqn add. the 29gs and €Elowr ko bhe mixkure.
(|Heat the cven o 3S5C°C Gas mark 4.

Qprf pu.b 30&4,1‘ MiXxture [ NEC the CCJ(Q, éa'ﬂ
an bgke in the auen For onw hour.
Then remcue Ehe Cake Erom bhe Guen.

- Skore the Cake n aQ Cocol area.

Eveffy@n(z a m\c] Fam:'éy Loves Qwu"(; Calce
and | Canncl waik EC Ery ELS reCioe.

E| "\C‘PQ Gou EQJ-'O\«j'.

3% Cab Fecdo



