Maids of Honour

Servings: 16

Source: “The Great Tea Rooms of Britain” book from Frye Museum. Supposedly like Kew Gardens
“Maids of Honour”

Ingredients

¢ 14 1b. Shortcrust Pastry

* 4 ounces Curd Or Cottage Cheese
* 3 ounces Butter, Room Temperature
e 2 Eggs, Beaten

e 2% ounces Brandy

e 1% cup Sugar

* 3 ounces Cold Baked Potato

* Y cup Ground Almonds

* 14 teaspoon Grated nutmeg

¢ Rind Of 2 Lemons, Grated

¢ 3 Lemon Juice

Method

Preheat oven to 350°F. Grease 16 patty tins. Roll out chilled pastry on lightly floured board. Use
a 3 inch cookie cutter to cut rounds of this pastry. Line tins with pastry.

Beat together curd cheese and butter. Add beaten egg, brandy and sugar. Beat once again.

In separate bowl, beat together the potatoes, almonds, nutmeg, rind and juice. Gradually blend
in cheese mixture. Beat thoroughly.

Spoon filling into pastry shells and bake 35-40 min or until set. Remove from oven and leave to
cool for 15 min. before lifting onto a wire rack to finish cooling.



