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Gingerbread ( Marks & Spencer Family Meals)

8 ozs plain flour

1 ½ ozs soft brown sugar

4 ozs black treacle

4 ozs golden syrup

½ pint warm milk

4 ozs butter

1 egg

3 tea spoons ground ginger

1 tea spoon bicarbonate of soda

pinch of salt

Sieve the flour, salt, and ginger in a bowl.  Gently heat the butter, brown sugar, syrup and treacle in a pan until the fat melts.  Sprinkle the bicarbonate of soda into the warmed milk.  Gradually beat the melted butter and treacle mixture into the dry ingredients until smooth.  Finally beat in the egg and milk.  Pour into a greased, lined, 7” square tin and cook in a moderate oven for about 1 ¼ hours.  Cool slightly in the tin before turning out on a wire rack.  Store in an airtight tin.  Serve in slices, plain or buttered.

History

The relatively bland and monotonous nature of most everyday foods of the past meant that Gingerbreads were greatly appreciated as a rare and luxurious treat.  The Midsummer Fair at Corbridge had a row of gingerbread and orange stalls lining the street.  At Ford on St. Ninian’s fair, every September 27th were gingerbreads made in moulds (see page 201 Traditional food of Northumberland).  Throughout County Durham the best gingerbreads were reported as coming from Barnard Castle.  Some old gingerbread recipes produce a heavy, dense and intensely favoured cake, being intended to be eaten in small pieces, more like a sweet than a cake.  (Traditional food of Northumberland by Peter Brears)

Where to buy ingredients

Any good supermarket
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