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“Roast beel was my mother’s specialty. The
Yorkshire pudding is my mother-in-law’s recipe.
As @ treat, Gran would serve up leftover Yorkshire
pudding as dessert with jam and custord”
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“Everyone cooks
Welsh cakes in
Wales - they're like
the national dish.
Of course, we all
have our own
variations, but
they're always
cooked on a hot
griddie without
oil and served

ot teatime”
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