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Jane Romsey : Traditional British Jubilee Recipes.: Mouthwatering recipes for traditional British cakes, 
puddings, scones and biscuits. 78 recipes in total.  before purchasing it in order to gage whether or not it would be 
worth my time, and all praised Traditional British Jubilee Recipes.: Mouthwatering recipes for traditional British 
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cakes, puddings, scones and biscuits. 78 recipes in total.: 

0 of 0 people found the following review helpful. London Calling YUMMBy HomeMaidI haven't been cooking out of 
this book yet but loved looking thru it. It has some helpful tools about converting English measures to US measures. 
However, some terms for ingredients such as "self rising" are not clear whether this is U.S. self-rising or the Brit 
proportions. It will become clear once I start testing the recipes. Hope it will be soon...as this came in the midst of the 
GREAT AMERICA BRUTAL WINTER of 2015, and I have been shut in and conserving ingredients.P.S. I read 
"critique" by another that commented here and that person was not particularly happy to have to refer to conversion 
tables. I found them an enormous help because I have other Brit cook books that do not have the conversions for 
weight/measure metric/imperial. This even has the conversion for the over temp range, most helpful of all. I can read 
other Brit cook books or watch Nigella or the Great British Baking Show and now know what "oven 4" is. So this has 
helped beyond it's own pages. If this person looks again at the front of the book she/he will find a short paragraph 
about how quantities are used around the world. Watch Alton Brown of other cooks/Chefs and most will tell you Best 
Practices WEIGH, don't measure. Weighing compensates for humid or dry conditions other variations. And to 
"borrow" from Alton Brown... "A POUND IS A POUND ALL-THE-WORLD-ROUND." Get the book, enjoy the 
recipes, expand your palate and knowledge.1 of 1 people found the following review helpful. LOTS of recipes!By 
Southern MississippiI'm not British, but as a cook who loves to try new things, it's nice when there are well written 
recipes of a "homey" nature. These seem to be authentic recipes of just that sort--real recipes people use to make 
regular, everyday foods. I'm not an expert on British food, so that is just my assumption. There are a LOT of recipes, 
and they all seemed to be including all steps and ingredients, even if the quantities seemed to be smaller than I'm used 
to most American recipes of similar type making--that's not a bad thing. I've often ended up with a vast surplus of 
something because of a recipe making a larger quantity than our small household can reasonably consume before it 
gets stale.Overall, I'd definitely say this is a great cookbook. My sole complaint is that it lacks an index or table of 
contents, forcing the reader to leaf through the book to find the desired section. While this is easily remedied by the 
reader inserting bookmarks, its nice when the cookbook has these features.1 of 1 people found the following review 
helpful. Food HeritageBy hoffmanscotHave been raised with a wonderful rich English/Gypsy and Scottish heritage, I 
have so many memories of Sunday dinners complete with the roast beef and Yorkshire pudding, amazing recipes, 
potatoes, carrots and peas. This was followed by great desserts: baked apples with custard, spice cake, gingerbread, 
scones, or jam thumb cookies.I am so grateful for this recipe books as I want my grandchildren to also have these 
connections to the past. Smell and taste are such strong memory triggers and for me they evoke wonderful loving 
memories and the love that went into the meals we all enjoyed.This great assortment of recipes has many recipes that I 
do not have in my collection so thank you.

Traditional British Jubilee Recipes. Collection of traditional British recipes for cakes, puddings, scones and biscuits. 
There are a total of 78 recipes. Includes full conversion charts and also oven temperatures chart. Crumpets Victoria 
Sandwich Sponge Cake Honey and Orange Tea Loaf Cut and Come Again Cake Rock Cakes or Buns Moist Lemon 
Cake Raspberry Buns Paradise Cake Marmalade Cake Oatmeal Gingerbread Marmalade and Ginger Slice Traditional 
British Christmas Cake Battenberg Cake British Fairy Cakes Never-Fail Boiled Fruit Cake Parkin Tantallon Cakes 
Madeira Cake Tea Fruit Cake Seed Cake Eccles Cakes Very Proper English Custard Spotted Dick Bakewell Pudding 
Treacle Tart Apple Crumble Jam Roly-Poly Manchester Tart British Sticky Toffee Pudding Chocolate Fudge Pudding 
Traditional English Sherry Trifle Bread Pudding Glastonbury Pudding Bread and Butter Pudding Figgy Pudding 
Marmalade Pudding Belvoir House Pudding Ginger and Pear Upside-down Pudding Traditional Rice Pudding Chester 
Pudding Steamed Syrup Sponge Pudding Monmouth Pudding Chocolate Bread and Butter Pudding Basic Plain Scones 
Basic Tea Scones Buttermilk Scones Currant Scones Treacle Scones Apple Scones Walnut and Raisin Scones Cheese 
Scones Potato Scones Cheddar and Chive Scones Soured Cream Scones Strawberry Yoghurt Scones Orange and 
Cherry Scones Honey Scones Dropped Scones Digestives Gingernuts Flapjacks Shrewsbury Biscuits Ayrshire 
Shortbread Almond Shortbread Petticoat Tails Garibaldi Biscuits Cornish Fairings Abernethy Biscuits Jam Thumb 
Biscuits Bourbon Biscuits Custard Creams Anzac Biscuits Treacle Bites Rich Tea Biscuits Savory Cheesy Biscuits 
Coffee Biscuits Arrowroot Biscuits Jammie Dodgers

About the AuthorI grew up in the south of England at a time when most Mums still stayed at home and looked after 
the house and kids. My Mum loved to bake and I guess I inherited my love of cooking from her. She was happiest in 
the kitchen, apron on, rolling pin in hand, and us kids around the table chatting and shelling the peas my Dad grew in 
the garden. Now I live in the United States and I love to surprise my guests with traditional British food such as 
Bubble and Squeak, Toad in the Hole, and the one pudding guaranteed to cause many frivolous remarks, Spotted Dick. 
My American friends love to make good-natured fun of British food along with my "funny" accent! I am a huge 
animal lover, which caused me to become a vegetarian many years ago. But I still cook meat for guests, and for my 



adorable dog Lulu. 


