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VICTORY HARVES *
L

A popular treat because they used
very little fat and sugar.
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i : %Ztss Eglaﬁ;é‘;};?:’g’;eal or plain) e 225 g self-raising flour

! e 50 g margarine or dripping > égo gsugar

i e 25-50gsugar e g margarine ,
e 75 g dried fruit e 150 ml xmlk (
e Pinch of mixed spice e | tsp baking powder !
e A little milk to bind e 1 tsp vanilla (if available) :

Preheat oven to 200°C (180°C fan).
Rub fat into flour, baking powder and spice.

Stir in sugar and dried fruit.

Add a little milk to make a firm mixture. o
Drop rough spoonfuls onto a baking tray. R
Bake for 15-20 minutes umll golden. _4*

Preheat oven to 180°C (160°C fan).

Sift flour and baking powder, then stir in sugar.
Melt or soften margarine, add milk and vanilla.
Beat to a smooth batter.

Spoon into a greased tin and level.
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s Must be authentic WWII ingredients.

15 v Served on a plain or vintage plate
2 ° with a brown parcel tag.

(We can supply these if you don’t have them)
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