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In the Kitchen with Primary Students
BUSH DAMPER AND HOMEMADE PINK LEMONADE
FRESH FROM THE GARDEN:  Lemons
RECIPE SOURCE:  Bush Damper – The Heritage Cookbook


              Pink Lemonade – Fiona Maine
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Tomatoes
                            Lemons                     Blueberries
Bush Damper Ingredients:

3 cups self-raising flour
2 teaspoons salt

3 tablespoons butter

½ cup milk

½ cup water

Method:

1. Sift flour and salt into a bowl, rub in butter until mixture resembles fine crumbs.
2. Make a well in the centre, add the combined milk and water, mix lightly with a knife until dough leaves sides of bowl.
3. Gently knead on a lightly floured surface and then knead into a round, put on a greased over tray.  Pat into a round 15-16cm (6-6½ inches) diameter. 
4.  Bake in a hot oven for 10 minutes or until golden brown.  Reduce heat to moderate and bake for another 20 minutes.  Eat the day it is made.
For variation, add ¾ cup grated Cheddar cheese.
Homemade Pink Lemonade Ingredients:

Juice of 6 lemons

6 tablespoons sugar

12 tablespoons boiling water

½ teaspoon Grenadine

Method:

1.  Add boiling water to sugar and mix well.  
2.  Add lemon juice and Grenadine.
3.  Serve with chilled soda water.                                                                                                                                                                                                                                       
