
Yorkshire Regional Recipes 
 

 

Yorkshire Parkin 
 

Parkin is essentially the Northern English 

form of gingerbread. Different parkins are 

characterized by where they are made and 

Yorkshire Parkin, one the most famous, is 

made using oats. Yorkshire Parkin is eaten 

on Bonfire Night, November 5th, 

celebrating the famous failure of Guy 

Fawkes to blow up the Houses on 

Parliament in 1605. Guy Fawkes was a 

Yorkshire man. 

 

This Parkin Recipe is easy to make and 

creates a moist sticky cake. However, you will need to store the cake for between 3 days to a 

week before eating. This allows the cake to soften and become moist and sticky. Delicious! 

 

Prep Time: 20 minutes 

Cook Time: 1 hour, 30 minutes 

Total Time: 1 hour, 50 minutes 

 

Ingredients: 

• 4 oz/110g soft butter  

• 4 oz/110g soft dark brown sugar  

• 2oz / 55g black treacle/molasses  

• 7oz / 200g golden syrup/ corn syrup  

• 8 oz / 225g medium oatmeal  

• 4 oz/ 110g all-purpose/plain flour  

• 2 tsp baking powder  

• 2 tsp ground ginger  

• 1 very large, or 2 medium eggs, beaten  

• 1 tbsp milk 

 

Preparation: 

Heat the oven to 275°/140°C/gas 1  

• Grease an 8" x 8"/ 20cm x 20cm square cake tin.  

• In a large heavy-based saucepan over a gentle heat melt together the butter, sugar, treacle, 

golden syrup. Do not allow the mixture to get hot.  

• In a large spacious baking bowl stir together all the dry ingredients. Gradually add the 

melted butter mixture stirring to coat all the dry ingredients.  

• Add the beaten egg/s and mix thoroughly. Finally add the milk.  

• Pour the mixture into the prepared tin and cook for 1 ½ hours until firm and set.  

BBBBBBBBrrrrrrrriiiiiiiittttttttiiiiiiiisssssssshhhhhhhh        BBBBBBBBeeeeeeeellllllllllllllllyyyyyyyy        BBBBBBBBuuuuuuuusssssssstttttttteeeeeeeerrrrrrrrssssssss        



• Remove from the oven and leave to cool in the tin. Once cool store the Parkin in an 

airtight tin for a minimum of 3 days up to a week before eating; this allows the flavours 

to develop and the mixture to soften and become moist and sticky. The Parkin will keep 

up to two weeks in an airtight container.  

 

Yorkshire Curd Tartlets Recipe 

 

Ingredients: Makes 10  

175 g/6 oz/1.5 cups wholemeal flour  

A pinch of salt 

150 g/5 oz unsalted (sweet) butter, diced 

50 g/2 oz/0.5 cup ground almonds  

Cold water, to mix 

50 g/2 oz/0.25 cup caster (superfine) sugar  

1 egg, beaten 

225 g/8 oz/1 cup curd (smooth cottage) cheese 

finely grated rind of lemon 

45 ml/3 tbsp currants 

Grated nutmeg, for dusting 

Thick cream, to serve 

 

Method: 

Mix the flour and salt in a bowl. Add 75 g/3 oz of the butter and rub in with the fingertips until 

the mixture resembles breadcrumbs. Stir in the almonds. Mix with enough cold water to form a 

firm dough. Knead gently on a lightly floured surface. Wrap in clingfilm (plastic wrap) and chill 

for 30 minutes. 

 

Roll out the pastry (paste) and use to line 10 sections of a tartlet tin (patty pan). Beat the 

remaining butter with the sugar. Beat in the egg, then the cheese, lemon rind and currants. Spoon 

into the pastry-lined tins and dust with nutmeg. Bake in a preheated oven at 190°C/375°F/gas 

mark 5 for about 20 minutes until golden and set. Serve warm or cold with thick cream. 

 

Yorkshire Apple Pie Recipe 

 

Ingredients: Serves 6  

For the pastry (paste): 

225 g plain (all-purpose) flour 

A pinch of salt 

50 g white vegetable fat (shortening), diced 

50 g hard block margarine, diced 

Cold water, to mix  



For the filling: 

3 large cooking (tart) apples, sliced 

65g granulated sugar, plus extra for sprinkling 

A pinch of ground cloves 

75g Wensleydale cheese, crumbled 

15 ml/1 tbsp single (light) cream 

 

Method: 

To make the pastry, sift the flour and salt into a bowl. Add the fats and rub in with the fingertips 

until the mixture resembles fine breadcrumbs. Mix with enough cold water to form a firm dough. 

Knead gently on a lightly floured surface. Cut in half. Roll out one half and use to line a pie 

plate. Prick the base with a fork. 

 

To fill, put a layer of half the apple slices on top. Mix all but 15 ml/1 tbsp of the sugar with the 

cloves. Sprinkle half over the apples, and then sprinkle with half the cheese. Top with the 

remaining apple slices, then the sugar, then the cheese. Dampen the edges of the pastry with 

water. 

 

Roll out the remaining pastry and lay over. Press the edges well together to seal. Trim, knock up 

the edge and flute with the back of a knife. Make a hole in the centre to allow steam to escape. 

Roll out the trimmings, cut into small leaves and use to decorate the top. Brush with the cream, 

then sprinkle with sugar. Place on a baking (cookie) sheet and bake in a preheated oven at 

220°C/425°F/gas mark 7 for about 30 minutes or until golden brown and cooked through. Serve 

hot. 

 

 

 

 

 

http://www.BritishBellyBusters.wordpress.com/ 

 

http://www.british-belly-busters.blogspot.com/ 

 


