[image: image1.png]Smelters and Carriers Project





Carlin Peas on the Sunday before Palm Sunday (PW’s recipe) 
1 lb Carlins

2 oz Butter

a good pinch of salt

Vinegar.

Place the Carlins in a bowl with water, add pinch of salt and soak overnight.

After soaking, drain and place in a pan of boiling water for 20 minutes (Boil for longer if you like them soft)

Heat up the butter in a frying pan, drain peas, add to the pan and fry for 2 to 3 minutes.

Serve hot with salt, pepper and vinegar.

Or if you wish you can serve them hot, sprinkled with brown sugar and a good splash of rum.

Carlin Pea Fritters (PWs modern recipe for Carlin Sunday)

4 ozs dried whole Carlin peas


½ table spoon olive oil

1 egg






2 ozs self raising wholewheat flour

1/8 pt (75ml) milk 




sea salt

freshly ground black pepper


oil for shallow frying

Cover peas with boiling water and leave them to soak for several hours, then drain and rinse them.

Fill saucepan with more water and simmer until they are soft – about 45 minutes.

Drain them and mash them (I find that the Carlin peas cook unevenly – some are still hardish so I get my husband to mash them with a fork).

Add oil, egg, flour, milk plus salt and pepper, mix well.

Fry in a little oil in desert spoonful sizes until crisp and brown on both sides.  Drain well.

History:

The custom of eating Carlins on the fifth Sunday of Lent is said to stretch back to 1644, when a siege of Royalist Newcastle by the Scots during the civil war.  On the point of starvation Newcastle inhabitants welcomed a French ship, which sailed up the Tyne with a cargo of maple peas, which were distributed to locals.
Where to buy ingredients

Carlin Peas can not be purchased locally.  Ken Bentley, 31 Market Place, Driffield. East Yorkshire.YO25 6AR. Tel: (01377) 257656 250gm £2.00 & 500gm £3.00 Price included P&P (UK only)
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