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Traditional Scottish recipes presented for the modern cook. Over 450 classic Scottish recipes
taken from every region of Scotland. Also included is a chapter on Hogmanay, with history and
traditions and 33 additional foods for Hogmanay as well as 34 recipes for cocktails that can be
serve for Hogmanay. There is a whole chapter on Burns Night, including history, how to conduct
a Burns Supper and links to recipes suitable for a Burns Night meal.The book is divided into
chapters that take you all the way through a Scottish meal, from soups through starters, main
courses, desserts, cakes, breads, biscuits (cookies), sauces, drinks and jams and jellies. The
entire breadth of Scottish cookery is covered. This is the most comprehensive collection of
traditional Scottish dishes available.
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Introduction.Map of Britain, with Scotland in Blue, Ireland in Green, Wales in Red and England in
Grey. Scotland is expanded to a larger view, showing the tow main cities (Edinburgh and
Glasgow) and all the administrative areas.A Brief History of ScotlandGeographically, Scotland
comprises the northernmost third of the island of Great Britain. Scotland is one of the nations
that forms the United Kingdom of Great Britain and Northern Ireland (along with England, Wales
and Northern Ireland).Scotland shares a border with England to the south and is bounded by the
North Sea to the east, the Atlantic Ocean to the north and west, and the North Channel and Irish
Sea to the southwest. In addition, Scotland constitutes over 790 islands, including the Western
Isles, Northern Isles and the Hebrides. The border with England runs between the basin of the
River Tweed on the east coast and the Solway Firth in the west. This makes Scotland’s total area
78,772 km2 (30,414 sq mi).When Scotland first emerges into recorded history (during Roman
times) it was essentially divided between Pictland in the North and the Brythonic (ancestor
tongue to Welsh) in the regions of Celyddon (Caledonia), Ystratclud (Strathclyde) and Eiddin
(Edinburgh) to the south.With the departure of the Romans from Britain in the fourth century,
Irish Gaels invaded Pictland to form the Gaelic speaking Dál Riata whilst Anglo-Saxon invaders
pressured the Brython from the South. By the eighth century Scotland was divided between
Gaelic speakers and Germanic tribes who spoke a form of Anglo-Saxon that evolved into
Lowland Scots dialect. Indeed, Anglo-Saxon English first evolved in lowland Scotland and not in
England!The Kingdom of Scotland emerged as an independent sovereign state in the Early
Middle Ages and continued to exist until 1707, although it had been in a personal union with the
kingdoms of England and Ireland since James VI of Scotland succeeded to the English and Irish
thrones in 1603.Emergence of Scotland as a StateThe name ‘Scotland’ is derived from the Latin
term ‘Soti’, a word originally applied to the Gaels of Hibernia (Ireland). Accordingly, the Late
Latin word Scotia (“land of the Gaels”) was initially used to refer to Ireland. However, by the 11th
century the term Scotia was being used to refer to (Gaelic-speaking) Scotland north of the river
Forth, alongside Albania or Albany, both derived from the Gaelic Alba (the modern Welsh for
Scotland is still Alban [land of Alba]).It was during the time when Scotland was adopting a
distinct political identity (the 10th century) that St Andrew was adopted as the patron saint of
Scotland. According to legend, in 832 AD, Óengus II (the first recognized king of Sotlant) led an
army of Picts and Scots into battle against the Angles, led by Æthelstan, near modern-day
Athelstaneford, East Lothian.The legend states that he was heavily outnumbered and hence



whilst engaged in prayer on the eve of battle, Óengus vowed that if granted victory he would
appoint Saint Andrew as the Patron Saint of Scotland. On the morning of battle white clouds
forming an X shape in the sky were said to have appeared. Óengus and his combined force,
emboldened by this apparent divine intervention, took to the field and despite being inferior in
terms of numbers were victorious. Having interpreted the cloud phenomenon as representing
the crux decussata upon which Saint Andrew was crucified, Óengus honoured his pre-battle
pledge and duly appointed Saint Andrew as the Patron Saint of Scotland. The white saltire set
against a celestial blue background is said to have been adopted as the design of the flag of
Scotland on the basis of this legend.Historically, however, it’s known that St Andrew had been
venerated in Scotland Before this. The Sottish saltire is the oldest national flag still in use.St
Andrew’s day, 30th November is still celebrated in Scotland and is now a national holiday.War
with England and Political UnionIn the main, the early Scottish state was essentially stable and
peaceful, apart from a period in the late 13th and early 14th centuries where a succession
dispute allowed the English to make a grab for the Scottish throne. This was only sorted when
Robert the Bruce, Earl of Carrick made a claim for the Scottish throne and battled for 20 years to
win Scotland back from the Norman English invaders piece by piece. Victory at the Battle of
Bannockburn in 1314 proved that the Scots had regained control of their kingdom.Though there
was continued war with England through to the 15th century, the Scottish state was not
threatened again. It was in 1502 that James IV of Scotland signed the Treaty of Perpetual Peace
with Henry VII of England. He also married Henry’s daughter, Margaret Tudor, setting the stage
for the Union of the Crowns. For Henry, the marriage into one of Europe’s most established
monarchies gave legitimacy to the new Tudor royal line. It was this marriage that made James IV
of Scotland the heir apparent to the English throne upon the death of Elizabeth I.However, it was
not until the 1st May 1707 that Scotland entered into an incorporating political union with
England to create the united Kingdom of Great Britain. Even today, Scotland’s legal system
continues to be separate from those of England and Wales and Northern Ireland, and Scotland
constitutes a distinct jurisdiction in public and private law.Modern ScotlandIn 1999, a devolved
legislature, the Scottish Parliament, was reconvened with authority over many areas of home
affairs following a successful referendum in 1997.Scotland’s capital is the city of Edinburgh and
the largest city is Glasgow and the industrial corridor lies on a line joining these two
cities.National Emblems and National DaysScotland’s national emblems are the saltire of St
Andrew, the royal standard of the lion rampant and the thistle as the national flower.Scotland’s
main national celebrations are Hogmanay (January 1st), Burns Night (25th January) celebrating
the birth date of Scotland’s national poet, Robert Burns and St Andrew’s day, November
30th.Scottish Food:Scottish cuisine, like most British cuisine has evolved from peasant cookery
and is based heavily on the one grain, oats, that is guaranteed to grow in the damp and cold
climate. As much of the agriculture, historically has been based on crofter-style smallholdings,
there are many stews based on what a small farmstead could grow (vegetables, greens and
chicken pork or mutton in the main).There are also sea fish from the ocean and sea lochs and



salmon and trout from the rivers and freshwater lochs. The national holidays have also meant
that traditional foods like haggis, mashed potatoes, oatcakes, porridge and neeps (swedes)
remain popular even today.The 18th and 19th centuries brought more baking, particularly in the
big cities and that tradition is still evident. Though foraging for mushrooms and wild vegetable
and seaweed had almost died out by the 1980s modern chefs are bringing these dishes back to
the tables of Edinburgh and Glasgow and there is a resurgence of new cookery in this old
nation.About this Book:Though this book is mostly focused on traditional recipes and recipes for
Hogmanay and Burns Nigh (there are separate chapters for these) some of the new style
cookery is presented there so that you can see the breadth of Scottish cookery.The earliest
recipe presented comes form the 1580s and the latest one is from only a couple of years ago.
So there is over 500 years of cookery history represented in this volume.

SoupsSoups are an integral part of Sottish cookery, being direct lineal descendants of the one-
pot style dishes of the common people. From their origins as broths and chicken or vegetable
stews they have evolved into many directions and the breadth of Scottish soups is impressive. A
large cross-section of these pottages are presented in this chapter.Cullen SkinkThis is a
traditional soup of smoked haddock originating in the from the fishing village of Cullen, in
Morayshire. The ‘skink’ in the name refers to a traditional soup originally made with a shin of
beef. Though this was substituted with smoked haddock in the Cullen variant.Serves:
6Ingredients:1 large smoked haddock (about 900g [2 lbs])1 medium onion, finely
chopped.900ml (3 2/4 cups) milk2 tbsp butter225g (1/2 lb) mashed potato1 bayleaf50g (2 oz)
butter, cubedChopped parsleyWaterSalt and pepper to tasteTriangles of fresh toast (as an
accompaniment)Method:Place the smoked haddock skin side down in a shallow pan and cover
with water. Bring to the boil and cook for about 5 minutes, turning once. Allow to cool, remove the
haddock from the pan (reserve the stock) and take off its skin and remove the bones. Break the
fish into flakes and return to the stock. Add the onion and bay leaf then season with salt and
freshly-ground black pepper. Simmer for 15 minutes then remove the bay leaf and the fish
(reserve the fish). Add the milk to the stock, bring to the boil then take off the heat and add
sufficient mashed potato to bring the soup to the consistency that you want (it really should be
rich, thick and creamy). Add the fish and re-heat.Add the butter and mix into the soup. Pour into
a serving dish, garnish with freshly-chopped parsley and accompanied by triangles of
toast.Cock-a-Leekie SoupThis is a traditional recipe, often called ‘Auld Reekie’ due to the
recipe’s origins in Edinburgh which used to be called ‘Auld Reekie’ during the nineteenth
century.Serves: 4 to 6Ingredients:1.4kg (3 lb) boiling chicken3 slices streaky bacon450g (1 lb)
beef shin900g (2 lbs) leeks1 large onion2.5l (10 cups) water1 tbsp dried tarragon8 pre-soaked
prunes (pitted)salt and pepper to tasteMethod:Chop the leeks (reserve one) and the onions and
add to a large stock pot along with the chicken and beef. Chop the bacon and add this along
with the tarragon. Add the water and season to taste.Bring to the boil then cover and simmer for
two hours, removing any scum that accumulates on the top. Remove the chicken from the pot,



take off the skin and remove the bones then chop the meat into small pieces and return to the
pot. Cut the shin of beef and return the meat to the pot. Add the prunes and the final leek,
chopped, and simmer for a further 15 minutes. Serve immediately.Green Pea SoupServes:
4Ingredients:450g (1 lb) peas (fresh or frozen)1 bunch spring onions1 round lettuce660ml (2 3/4
cups) chicken stock25g (1 oz) butter1 tsp caster sugar1 garlic clove, crushedsalt and black
pepper to tasteMethod:Trim and slice the green onions then soften them by frying gently in
butter in a pan for some 3 minutes. Add the stock, peas, lettuce (roughly chopped) and sugar
then season with salt and pepper. Bring to the boil then reduce to a simmer and cook for five
minutes. Allow to cool and process through a blender.The soup can either be served hot or cold
(but needs to be either cooled or heated soon after blending to preserve the colour).Partan
BreeThis is another traditional Scottish soup where Partan is a Scots word for ‘crab’ and a bree
is any liquid in which something edible has been boiled and left to soak. Which makes Partan
Bree a crab soup.Serves: 4 to 6Ingredients:1 large cooked crab60g (2 1/2 oz) rice600ml (2 1/2
cups) milk600ml (2 1/2 cups) liquid reserved from boiling the crab125ml (1/2 cup) single
creamsalt and black pepper to tastefinely-chopped chivesMethod:Remove all the meat from the
crab (keep the claw meat separate) then cook the rice in a pan with the milk and crab broth until
tender. Liquidize this rice mixture along with the brown meat from the crab. Add the white (claw)
meat and the cream to the liquidized mixture then re-heat. Season with salt and pepper and
serve, garnished with freshly-copped chives. (If the soup seems too thick add a little more
milk).Tattie SoupThere are very simple versions of this potato soup dish, but this is a slightly
more complex version of the classic Scottish potato soup that is suitable as a soup course for a
Burns Night Supper.Serves: 4 to 6Ingredients:1 medium leek, finely chopped3 celery sticks,
finely chopped3 medium-sized potatoes, peeled and diced750ml stock (chicken or vegetable),
or water1 bayleaf250ml (1 cup) milk5 tbsp buttersalt and freshly-ground black pepper, to
tastefreshly-grated nutmeg, to tastefresh parsley or chives, finely chopped, to
garnishMethod:Melt 3 tbsp of the butter in a pan, ad the leek and fry for about 5 minutes, or until
soft and just starting to colour. Add the celery and potatoes, stir to combine then cover the pot
and sweat down gently over low heat for about 10 minutes, or until the celery is tender.Add the
stock or water along with the bayleaf. Bring to a simmer, cover and cook for about 15 minutes, or
until the vegetables are completely tender. Remove the bayleaf, stir in the milk and season to
taste. Add the remaining butter and allow to heat through (but do not boil).Turn the soup into a
tureen and serve garnished with the parsley or chives. Accompany with crusty bread and
butterHebridean Dulse BrothDulse is the seaweed, Palmaria palmata, also known as purple
laver and it used to be a staple foodstuff for coastal communities in all the Celtic nations. The
following recipe is a classic Hebridean one.Serves: 2 to 4Ingredients:25g (1 oz) dried dulse1
medium potato25g (1 oz) butter1 tsp lemon juiceSalt and freshly-ground black pepper, to
taste750ml (3 cups) milkMethod:Add the dulse to a large bowl of water and leave to re-hydrate
for about 10 minutes. Drain the re-hydrated seaweed and add to a saucepan along with the
enough water to cover. Bring to a boil and continue boiling for 10 minutes, topping the water up



as needed.Meanwhile peel the potato, cube and boil in water. When done mash the potato and
set aside. When the dulse is done, drain and return to the pot then add the mashed potato,
butter and lemon juice. Season with salt and black pepper then gradually stir-in the milk and
return the pan to the heat. Allow to simmer gently for 20 minutes, stirring frequently.Serve in
soup bowls, accompanied by crusty bread.Bawd BreeThe name ‘Bawd Bree’ literally means
‘hare soup’ and the recipe presented here is a slightly updated version of a Victorian
original.Serves: 6 to 8Ingredients:3.5l (3 1/2 quarts) water1 hare3 onions, chopped1 turnip,
chopped5 carrots, choppedfaggot of herbs (a bundle of herbs tied together)50g (2 oz) flour50g
(2 oz) lard1 tsp vinegar4 tbsp Mushroom Catsup or 1 tbsp Worcestershire sauce + 3 tbsp
tomato ketchup60ml (1/4 cup) port winesalt and black pepperMethod:Skin and gut the hare,
reserving the blood. Remove the bigger pieces of flesh from the saddle, haunches and legs. Set
aside in the refrigerator. Meanwhile, place the remainder of the carcass in the water and leave
over night in a pan.The following day, bring the pan to a boil, add the vegetables and herbs then
season. Return to the boil then reduce to a simmer, cover, and cook for 2 hours. Strain, remove
any meat from the hare bones and discard the bones. Place the vegetables in a food processor
along with a little of the cooking liquid and purée. Add back to the stock and simmer for 30
minutes.Meanwhile, flour the reserved hare flesh and fry in the lard. Add the fried meat to the
soup. Mix the reserved blood with the remaining flour, ad 1 tbsp vinegar and a little of the soup
stock. Mix to combine then return to the soup. Continue cooking until the soup begins to thicken
then add the mushroom catsup and the port. Adjust the seasonings and serve.Oaten Vegetable
SoupThough the origins of this soup lie in the crofting communities of the Highlands, the recipe
itself comes from Glasgow, transported there during the Industrial Revolution.Serves:
4Ingredients:2 tbsp butter1 medium carrot, scraped and chopped1 medium turnip, chopped1
medium onion, chopped1 leek, trimmed, washed and chopped30g medium oatmeal600ml meat
or vegetable stock450ml milksalt and freshly-ground black pepper, to tastefinely-shredded
parsley, to garnishMethod:Melt the butter in a large pan, add the vegetables and sweat down
gently, covered, over low heat for 5 minutes. Stir in the oatmeal and cook, stirring frequently, for 2
minutes more.Add the stock, stir to combine and bring to a boil. Reduce to a simmer, cover and
cook for 45 minutes.Adjust the seasoning to taste, stir in the milk, allow to re-heat gently (do not
boil) then turn into a tureen, garnish with the parsley and serve.Highlander SoupThis is a hearty
soup that originated with what a croft could grow to sustain itself. This is a slightly updated
version of those original recipe, but you can still see the roots of making the most of what you
had to hand in this dish.Serves: 4 to 6Ingredients:350g (12 1/2 oz) dried lentils or split peas1.4kg
(3 lb) ham or beef bones80g (3 oz) diced celery1 small onion, diced160g (6 oz) carrots, diced2
tbsp plain flour2 tsp salt1/4 tsp freshly-ground black pepperMethod:Wash the lentils or peas in
plenty of water then leave to soak over night in a big bowl. The following day, drain the lentils and
add to a large pan along with the bones and 1.5l (6 cups) water. Bring to a boil reduce to a
simmer then cover and cook for 2 hours.Add the celery and carrots and continue cooking until
the pulses are tender (about 40 minutes). Skim any fat from the surface of the soup and discard.



Remove the bones at this point, allow to cool then chop any meat from them and return to the
pot.Meanwhile, add 2 tbsp oil or butter to a pan and use to fry the onions for about 5 minutes.
Sprinkle the flour over the top and mix to incorporate into the oil. Season with salt and pepper
then remove a ladleful of stock from the soup and gradually add to the onion mix and stir to
combine. Continue cooking in the pan until thickened then tip into the soup mixture and stir to
combine. Cook the soup until thickened then serve.Hairst Bree (Harvest Broth)This Highland
soup, whose Gaelic name Hairst Bree (literally means ‘Harvest Broth’) is also sometimes known
as Hotch Potch Soup. The tradition of this broth was to pack all the fresh vegetables and the
fresh meat slaughtered at summer’s end into a single light broth. In effect this broth both used-
up, and represented the end of, the season’s fresh produce.Serves: 6 to 8Ingredients:900g (2
lbs) lamb meat and bones2 small swedes (rutabaga), peeled and chopped4 carrots, peeled and
chopped6 spring onions, chopped150g (1/3 lb) fresh (or frozen) broad (fava) beans300g (2/3 lb)
fresh (or frozen) garden peas1 medium cauliflower, cut into florets1 small lettuce, shredded2 tsp
fresh mint, chopped1 tsp sugarsalt and black pepper, to tastefreshly-chopped parsley, to
garnishMethod:Add the lamb and bones to a large pan, cover with lightly salted water and bring
to a boil. Skim any scum from the surface then reduce to a simmer and cook, covered, for and
hour. Remove the lamb and bones at this point and allow to cool. Cut away the meat and chop
when cool enough to handle.Return the stock to a boil then add the swedes, carrots, onions,
beans and half the pas. Bring back to a boil, reduce to a simmer then cook, covered, for 90
minutes then add the cauliflower pieces, reserved meat, lettuce, remaining peas, mint and
sugar. Season to taste with salt and black pepper then cover and allow to simmer for 30 minutes
more, or until the cauliflower is tender.When ready ladle into warmed bowls, top with a little fresh
parsley and serve.Crofter BrothServes: 4Ingredients:1l (4 cups) chicken stock
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Ebook Tops_Reader, “Comprehensive cookbook. Author Dyfed Lloyd Evans has written a
comprehensive Scottish cookbook called Classic Scottish Recipes. Evans starts his cookbook
with a brief history of Scotland and later moves onto to include a vast, well-written collection of
Scottish recipes. You will find an interactive table of contents making navigation easy in this large
cookbook. The recipes you will find range from appetizers to main courses and everything in-
between. You will find plenty of sweet recipes to balance out the savory recipes. Almost all of the
recipes have informative introductions telling a bit of the history or other related information
concerning the recipe to follow.Some of the recipes you will find in his cookbook include:Scotch
WoodcockHam and Haddie PieChicken Bonnie Prince CharlieHaggisSweet Mutton Hotpot with
DumplingsHighland Venison Casserole with ChestnutsRedcurrant and Raspberry Fruit
RollBarley PuddingScottish Parliament Cakes (a biscuit aka cookie)Parkin BiscuitsShetland
ShortbreadNote: The author did convert most of the measurements in his cookbook, but some
of the recipes may need to be weighed as the author did not include the cups-and-spoons
measurements. He listed the weight i.e. 2 ounces of butter instead of 2 tablespoons for
example.Recommend.Penmouse”

Vanessa, “All the Classic Recipes & More. I purchased this book for my daughter for a school
report on Scotland. One of the topics she had to research was Scottish food. The book is very
inclusive with tons of classic Scottish/British recipes. It also includes some general information
about Scotland, which was a nice surprise. We're looking forward to trying some of the recipes
and I'm glad that we'll be able to use the book well beyond my daughter's report.”

J. Latham, “Traditional dishes and their history. I don't typically buy e-books over traditional ones,
but I'm very happy that i picked this one up. This book is fantastic for anyone looking for a good
starting point on Scottish cuisine. Well worth the money.”

Alan, “True Scottish fare. Has all the great ones”

MBur, “Great cookbook!. Love the variety of recipes included in this book. Some of the
ingredients are hard to source where I live, but the ones I’ve tried are all very tasty.”

christine mcgill, “Scottish recipes.. Wanted a book that had classic Scottish recipes this one was
just what I wanted, recipes from different regions of Scotland.”

JR, “Scottish Cooking.. This is an excellent book with lots really good recipes. There is
something for everyone in it, a recommended buy.”

stephen boswell, “Excellent. Well written and researched book. As a chef I can appreciate the



effort. All dishes are genuine although methods are different and some of the variations are
unusual but very good none the less.”

norman ogilvie, “Excellent book.. Excellent book, very enjoyable read and recipes are nice and
easy to understand for a very inexperienced cook like myself.”

The book by Eliza Leslie has a rating of  5 out of 4.7. 19 people have provided feedback.
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