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Description automatically generated]Planning menus with Second World War Evacuees
Food in an Evacuee Hostel, 1940 Reference: BA/C/TC/4/3/626
Evacuations during the Second World War💡Why were children evacuated during the Second World War?
💡Why were children evacuated from Newcastle to North Northumberland?
🌍 Can you find Berwick, Wooler and Belford on a map? Do they look like a safe place for the children to be evacuated to?
💡 How do you think the children felt about being evacuees? 
💡 Do you think the children staying with families felt differently to those staying in hostels?
💡 How would this make you feel?



During the Second World War children were evacuated from large cities and sent to the country or towns which were considered safer. Many children were evacuated from Newcastle to North Northumberland to places including Berwick, Wooler and Belford. Most children stayed with families but sometimes this wasn’t possible and so they stayed in hostels. 


The menu
This is a menu for a hostel which was drawn up in 1940. It covers 8 days and suggests what can be served for breakfast, dinner tea and supper. It is quite varied and would at times have been more than the children would have received at home. It contains lots of protein and dinner was always a main course and a pudding.💡How would you have felt about eating the foods served at the hostel?
💡Do you think the children were well fed? 
💡 What do you think the children would have been served at home?
💡 What do you call the different meals of the day? Is it the same or different to their names on the hostel menu?
✏️ Come up with your ideal menu for each meal of the day. Can you write a recipe for each meal?
✏️ Create a menu card for each of your ideal meals. Ask your household to make menu cards for each of their ideal meals too. Can you come up with enough menu card ideas to cover every meal for 8 days?
🧑‍🍳Have a go at making each of your ideal meals. You could put each menu card into a bag and draw one out to make at random every mealtime. 
✏️ Choose one of the dishes from the hostel menu. Can you find or write a recipe for it?
🧑‍🍳Have a go at making your recipe.
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Description automatically generated]Making Tarts
Hannah Glasse (1708-1770), the daughter or Northumbrian landowner Isaac Allgood, was a cookbook author. In 1747 she published the cookery book The Art of Cookery Made Plain and Easy. In the book, Hannah provides instructions for making ‘different sorts of tarts’, and the pastry to go with them.
The evacuee hostel menu contains both treacle tart and jam tart.💡Would you prefer a treacle tart or a jam tart?
💡What would be your ideal type of tart?
💡 Do you think Hannah’s recipe is easy to follow?
✏️ Choose a kind of tart. Can you come up with a recipe and write instructions on how to make it?
🧑‍🍳Have a go at making your tart. 
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Breakfast

1st Day | Fried potatoes Mixed Vegetable | Milky tea Cocoa
Milk or milky Hotpot Bread,butter or | Bread.butter
tea Baked bread margarine or margarine
Bread and jam | pudding Cheesa

2nd Day | Porridge,milk & |Roast beef or | Brasm or fish Cocoa

suger or treacld mutcon paste Bread -butter
Bread butter or | Potatoes | Watercress or " or margarins
margarine Greere lettuce
Milk or milky Raw fruit Milky tea

tea |
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5rd Day | Porridge,milk & | Savoury I Cheese & Cocoa
sugar or ireacle| Boiled beetroot | potatc pie Bread butter

Bread,butter or | Boiled wotatoes | Bread ,margarine or margarine

margarine Fig pudding | butter
Milk or milky | Custard Milky tea
tea 1

4th Day | Bacon & fried Thick Vegetable| Scrambled eggs Cocca

bread Scup & oatmeal Bread,butter
Milk or milky | Chocolete rice | on toast or margarine
tea pudding Bread ,margarine
| or butter
| {Milky tea

—- o
5th Day | Porridge,milk & |Baked fish & i Cheese

Cocoa
sugar or treacle| tomaioee or I walercress Bread butter
Bread,butter or | pess | Milky tea or margarine
margarine ®ruit charlottej Bread,mergarine
Milk or milky { °r butter
s VRS e e g e
6th Day | Fried potatoes Liver & Onion Kippers or Cocpa
Bread and jam stew { herrings or Bread,butter
Milk or milky Treacle or jam herring roes or margarine
tea tart fresh or
carned

Bread ,butter
| or margarine
Hilky tea

7th Day | Porridge,milk & |Cheese & carrot|Potatoes in Cocoa

sugar ortreacle| saled their jackets Bread,butter
Milk or milky Steamed jem & margarine or margarine
tea pudding Bread,butter
or margarine
M1 tea

8th Day | Porridge,milk & |Seusagee | Che ;ee dreams Cocoa
sugar or treacle |liashed potatnee | Bread butter Bread ,butter
Breadbutter Tomatocs or or margarine or margarine
or margarine greens {lky tee

¥ilk or milky Milk pudding
tea & dried fruit
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The Art of Cookery, made Plain and Eafy.

A Calf ’s-Head Pye.

C LEANSE your Head very well, and boil it till it is tender ; then carefully take off the Flefh as

whole as you can; take out the Eyes, and flice the Tongue ; make a good Puff-pafte Cruft, cover
the Difh, lay in your Meat, throw over it the Tongue, lay the Eyes cut in two, at each Corner ; fea-
fon it with 3 very little Pepper and Sult, pour in half a Pint of the Liquor it was boiled in, lay a thin
Top-Cruft on, and bake it an Hour in a quick Oven. In the mcan time boil the Bones of the Head
in two Quarters of the Liquor, with two or three Blades of Mace, half a quarter of an Ounce of
whole Pepper, a large Onion, and a Bundle of Sweet Herbs.  Let it boil till there is about a Pint, then
i R oo Spoonfuls of K , three of Red Wine, a Picce of Butter, as big as a Wal-
nut, rolled in Flour, half an Ounce of Truffles and Morclls; feafon with Salt to your Palate; boit it,
and have half the Brains boiled with fome Sage, beat them, and twelve Leaves of Sage chopped fine :
Stir all together, and give it a boil ; take the other Part of the Brains, and beat them up with fome of
the Sage chopped fine, a little Lemon-peel minced fine, and half a fmall Nutmeg grated. Beat it up
with an Egg, and fry it in little Cakes of a finé light-brown, boil fix Eggs hard, takeonly the Yolks 3
when your Pye comes out of the Oven, take off the Lid, lay the Eggs and Cakesover it, and pour the
Sauce all over. Send it to Table hot without the Lid. This is a fine Dith; you may put in it as
many fine Things as you pleafe ; but it wants no more Addition,

To make a Tart.

F IRST makea fine Puff-pafte, cover your Dith with the Cruft, make a good Force-meat thus:

Take a Pound of Veal, anda Pound of Beef fuet, cut them fmall, and beat them fine in a Mortar ;
fealon it with a fmall Nutmeg grated, a little Lemon-peel fhread fine, a few Sweet Herbs, not too
much, a little Pepper and Salt, jult enough to feafon it, the Crumb of a Penny-loaf rubbed fine ; mix
it up with the Yolk of an Egg, makeone Third into Balls, and the reft lay round the Sides of the Difh.
Get two fine large Veal Sweat-breads, cut each into four Pieces ; two Pair of Lamb-ftones, cut in
two each, twelve Cock’s Combs, half an Ounce of Truffiels and Morells, four Artichoke-bottoms,
cut each into four Picces, a few Alfparagus-tops, fome frefh Mufhrooms, and fome pickled ; put all to-
gether in your Difh.

Lay firft your Sweet-bread, then the Artichoke-bottom, then the Cock’s Combs, then the Truffes
and Morells, then the Afparagus, then the Muthrooms, then the Force-meat Balls. Seafon the Sweet-
breads with Pepper and Salt ; fill your Pye with Water, and puton the Cruft. Bake it two Hours,

As to Fruit and Fifh-pics, you have them in the Chapter for Lent.

To make Mince-Pies the beft Way.

T AKE three Pounds of Suet fhread very fine, and chopped as fmall as poffible, two Pounds of

Ruifins floned, and chopped as fine as poffible, two Pounds of Currans, nicely picked, wafhed,
rubbed, and dried at the Fire, half 2 hundred of fine Pippins, pared, cored, and chopped fmall, half 2
Pound of fine Sugar pounded finc, a quarter of an Ounce of Mace, a quarter of an Ounce of Cloves,
two large Nutmegs, all beat fine ; put all together into a great Pan, and mix it well together with half
a Pint of Brandy, and half a Pint of Sack ; put it down clofe in a Stone-pot, and it will keep good four
Months. When you make your Pies, take alittle Difh, fomething bigger than a Soop-plate, lay a very
thirr Cruft all over it, lay a thin Layer of Meat, and then a thin Layer of Cittron cut very thin, thena
Layer of Mince meat, and a thin Layer of Orange-peel cut thin, over thata little Meat ; fqueeze half
the Juiee of a fine Sevile Orange, or Lemon, and pour in three Spoonfuls of Red Wine ; lay on your
Cruft, and bake it nicely. Thefe Pies eat finely cold. If you make them in little Patties, mix your
Meat and Sweet-meats accordingly : If you chufe Meat in your Pies, parboil a Neat’s-Tongue, peel it,

and chop the Meat as fine as poffible, and mix with the reft ; or two Pounds of the Infide of a Surloin
of Beef boiled.

Tart de Moy.

M A KE Puff-paft, and lay round your Difh, then a Layer of Bisket, and a Layer of Butter and

Marrow, and then a Lager of all Sorts of Swect-meats, or as many as you have, and fo do till
your Difh is full ; then boil ‘a Quart of Cream, and thicken it with four Eggs, and a Spoonful of
Orange-flower Water.  Sweeten it with Sugar to your Palate, and pour over the reft. Half an Houc
will bake it.

To Make Orange or Lemon Tarts.

T AKE fix large Lemons, and rub them very well with Salt, and put them in Water for two
Dags, with a Handful of Saltin it; then change them into freth Water every Day (without Sal)

for a Fortnight, then boil them for two or three Hours till they are tender, then cut them into half
Quarters, and then cut them thus A, as thin as you can; then take fix Pippins pared, cored, and
uartered, and a Pint of fair Water. Let them boil till the Pippins break; put the Liquor to your
g)ungc or Lemon, and half the Pulp of the Pippins well broken, and a Pound ot Sugar, Boil thefe to-
gether
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it ze an Orange in it: Ifit be Lemon-
ter of an Hour, then put it in a Gallipot, and fqueeze an Orang
'%f:l)tﬂ f?lx:]cl::rc a Lemon 3 two Sp(x‘\:]fuls is enough for a Tart. Your Patty-pans muit be fmall and
fhdl!:;w Put finc Puff-pafte, and very thin ; a little while will bake it.  Juft as your Tarts are going
into lhé Oven, with a Feather, or Brufh, do them over with melted Butter, and then fift double-refined
Sugar over them ; and this is a pretty Iceing on them.

To make different Sorts of Tarts.

¢ in tin Patties, butter them, and you muft put a little Cruft all over, becaufe of the
I Ea{ﬁ\zbl:]:m onu( : Ifin C)’lina, or Glafs, no Cruft but the top one. Lay fine Sugar at th: Bottom,
then your Plumbs, Cherries, or any other Sort of Fruit, and Sugar at T_up; then put on your Lid,
and bake them in-a flack Oven. "Mince-pies muft be baked in Tin-pattics, becaufe of taking them
out, and Puff-pafte is beft for them. All Sweet Tarts the beaten Cruft is beft; but as you fﬂn(y:
You have the Receipt for the Crufts in this Chapter. Apple, Pear, Apricock, &'c. make thus(.
Apples and Pears, pare them, cut them in Quarters, and core them ; cut the Quarters a-crofs
again, fet them on in a Sauce-pan with juft as much Water as will barely cover them, let them
fimmeron a flow Fire juft till the Fruit is tender 5 put a good Piece of Lemon-peel in the Water with
the Fruit, then have your Patties ready. Lay fine svugar at Bottom, then vour Fruit, and a(]:n]c
Sugar at Top; that you muft put in at yaur Difcretion. Pour over each Tart a Tea Spoonful of
Lemon-juice, and three Tea Spoonfuls of the Liquor they were boiled in ; put on your Lid, and bake
them in a flack Oven. Apricocks do the fame Way ; only don’t ufe Lemon.

As to Prefesved Tarts, only lay in your preferved Fruit, and put a very thin Cruftat Top, and let
them be baked as little as poffible ; but if you would make lhcm_nlxce, have a large Patty, the Size you
would have your Tart. Make your Sugar-Cruft, roll it as thick as a Halfpenny ; then butter your
Pattics, and cover it; fhape your Upper-cruft on a hollow Thing on purpofe, the Size of your Patty,
and mark it with a Marking-iron for that putpofe, in what Shape you pleafe, to be hollow and open to
fee the Fruit through ; then bake your Cruft in a very flack Oven, not to difcolour it, but to have it
crifp.  When the Cruft is cold, very carefully talfr: it out, and ﬁII_n with what Fruit you pleafe, lay
on the Lid, and it is done ; therefore if the Tart is not eat, your Sweet-meat is not the worfe, and it

looks genteel.

Pafte for Tarts.

N E Pound of Flour, three Quarters of a Pound of Butter, mix up tagether, and beat well with
0 a Rolling-pin.

Another Pafte for Tarts.

ALF aPound of Butter, half a Pound of Flour, and half a Pound of Sugar, mix it well toge-
H ther, and beat it “with a Rolling-pin well, then rollit out thin.

Puff-Pafte.

' arter of a Peck of Flour, rub fine half a Pound_ of Butter, a little $nlr, make it up
r I?nzzfl?g?»‘: Pafie with cold Water, juft {iff enough to work it well up; then roll it out, and ftick
Pieces of Butter all over, and ftrew a little Flour ; roll it up, and roll it out again ; and fo do nine or
xcln u’mcs, till you have rolled in a Pound and half of Butter. This Cruft is moftly ufed for all Sorts
of Pies. %
A Good Cruft for Great Pies,

Peck of Flour the Yolk of three Eggs, then boil fome Water, and put in half a Pound of try'd
e e i i S R S ) S S s e L
as will make it a light good Cruft ; work it up well, and roll it out.

A Standing Cruft for Great Pies.

A KE a Peck of Flour, and fix Pounds of Butter, boiled in a Gallon of Water, skim it off into
T the Flour, and as little of the Liquor as you can ; work it well up into a Pafte, then pull it into
Pieces till it is cold, then make it up in what Form you will have it. This is fit for the Walls of a
Goofe-pye.

A Cold Cruft.

O three Pounds of Flour, rub in a Pound and half of Butter ; break in two Eggs, and make it up
with cold Water, .
A Dripping Cruft.

A K E a Pound and half of Beef-dripping, boil itin Water, ftrain it, then let it ftand to be cold,
T and take off the hard Fat ; fcrape it, boil it fo four or five times ; then work it well up into three
Pounds of Flour, as finc as you can, and make it up into Pafte with cold Water, it makes a very fine
Cruft. o
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