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Part 2 of 2. Learn about some more delicious Scottish foods in this tasty issue. Who knows, you might find something
new that you like!

What’s for Dinner?

Draw lines between the name of the dish and the description. Can you guess them all?

A stew made from meat, onions, and
potatoes that was traditionally made from
leftover Sunday roast. Some variations
include chicken, beef, lamb, or tinned
corned beef.

Neeps & Tatties

A medium hard confection made from
sugar, condensed milk, and butter and then
cut into squares to share.

Oatcakes

A traditional side for haggis made of
mashed potatoes and mashed turnips.

Kippers

A flatbread, similar to a cracker, pancake, or
biscuit that is made primarily with oats.

Tablet

A small, oily herring fish that is split in
butterfly fashion from head to tail and then
salted or pickled and cold-smoked over
wood chips. They are usually served at
breakfast.

Stovies

A biscuit (cookie) made from one part white
sugar, two parts butter, and three parts
flour.

Shortbread
Scotland

Q: What do elves make sandwiches with?
A: Shortbread!

Cooking up some giggles!

Q: What is white, has a horn, and gives milk?
A: A dairy truck!
Q: What is the best thing to put into a pie?
A: Your teeth!

Q: Did you hear the joke about the peanut butter?
A: I’m not telling you. You might spread it around.

A traditional dish from the Scottish Borders, the main
ingredients are potato, cabbage, and onion. Onion and cabbage
are sauteed in a pan and then mixed with mashed potatoes.
Cheese is sprinkled on top. Mixture is placed in oven and baked
until golden. It is thought that the name came from how the food
was prepared. Rumbled was a word used for what is referred to
as mashed or scrambled today (as in mashed potatoes or
scrambled eggs). Perhaps the thump refers to pouring the
mixture in a pan.
!
This dish is similar to a British dish called Bubble and
Squeak that uses leftover vegetables and mashed potatoes and
is cooked in a skillet. The browning mixture makes a squeaking
noise from the escaping hot air as it cooks.

peck: dry measure
purtato: potato
boyne: a big, shallow bowl
beetle: a very heavy mallet
anither: another
saut: salt
feenally: finally
throughither: mixed up
pree: prove or test by tasting
Taken from Blackwood’s Edinburgh
Magazine, October 1825

Take a peck of purtatoes, and put them into a boyneat them with a beetlea dab of butterthe beetle againanither dabthen cabbagepurtatobeetle and dabsaut meanwhileand a shake o’ common black pepper’feenally, cabbage and purtato throughitherpree, and you’ll find ‘em decent rumbledethumps.

What a fun name for a dish! Does your family have a fun dish or meal that you have a unique name for?
Let us know at bittybulls@turnbullclan.com

Simple Shortbread
1. Preheat oven to 300 degrees
2. Cream butter and sugar together.
3. Add flour and mix until texture is like clay.
1 cup butter, softened
1/2 cup sugar

4. Press dough into ungreased 9x13 inch pan, prick all over with a fork and
sprinkle top with sugar.

2 1/2 cup flour

5. Bake for 40-45 minutes until lightly golden brown.

Makes 24 servings

6. Let stand for 5 minutes and then cut into 24 squares while warm.
7. Leave to cool thoroughly.

Variation: After cutting shortbread into squares, scatter chocolate chips over the top and let soften. Spread the
chocolate as a thin layer and let cool completely before removing from pan.
Recipe taken from www.food.com/recipe/super-easy-shortbread-3-ingredients

