
First Breakfast  

Beorn 's Honey Nut Cake 

Put 1 1/2 cups of cottage cheese through a strainer. Mix the strained cottage cheese 
with 1 1/2 tablespoons of sifted flour, 1/4 teaspoon of salt, 3 tablespoons of sour cream, 3 
beaten egg yolks, 1/2 cup of honey, 1 tablespoon of butter, 1 tablespoon of lemon juice, 
the rind of 1 lemon, and 1/2 cup of wheat germ. Fold in 3 egg whites, stiffly beaten. 
Butter a 9-inch square cake pan. Sprinkle the bottom of the pan with 1/4 cup of wheat 
germ. Pour the batter into the pan and top with 1/8 cup of wheat germ and 1/2 cup of 
chopped nuts. Bake in a preheated 375 degree oven for 30 minutes. 

 
Second Breakfast 
 
French Toast with strawberries and bananas 
 
1 banana, sliced  
4 slices Texas toast  
Confectioners sugar  
strawberries, sliced  
1 egg  
½ cup of milk  
½ teaspoon vanilla extract  
Butter  
 
Sandwich sliced bananas & strawberries sprinkled with confectioner sugar. 
Whisk the egg, milk, vanilla and cinnamon. Dip sandwiches in egg mixture and 
cook in butter. Okay, maybe hobbits didn't have such an exotic Southern fruit 
as bananas - let's just say a travelling fruit-salesman from Far Harad came 
through.  
 
 
 
 
 
 
 
 
 
 
 
 
 



Elevensies 

Merry's Mulled Cider 

Mix together 2 quarts of apple cider, 20 whole cloves, 1/2 cup of sugar, 12 sticks of 
cinnamon, 14 whole allspice, and 1/2 teaspoon ofsalt. Bring to a boil. Simmer for 15 
minutes. Keep warm. Strain and serve in a mug with a lemon slice. 

Elven Lembas Bread Recipe 
 
6 TBSP butter or margarine, slightly softened 
2 cups self-rising flour 
 
1 TBSP granulated sugar 
½ cup raisins (optional) 
 
1 egg, well beaten 
½ cup milk 
 
4 TBSP heavy cream 
Mallorn leaves 
 
 
With a pastry blender of fork, cut margarine into the flour in a mixing bowl until the 
mixture resembles cornmeal. Do this rapidly so the butter does not melt. Add the sugar 
and if desired, ½ cup of raisins. In a small bowl, beat the egg and milk together until 
mixed. Reserve 1 TBSP of this mixture to brush the tops of the Lembas. Add the cream 
and egg mixture to the flour and mix just until combined into a stiff, soft dough. Knead 
three or four times on a lightly floured surface. Roll dough to a ¾" thickness and cut with 
an oval or leaf shaped cookie cutter. Place on a lightly greased baking sheet, leaving 1" of 
space between Lembas. Brush the tops of the Lembas with the reserved egg-milk 
mixture. Bake for 12 -13 minutes in a preheated 400 degree oven. 
 
For safe keeping, wrap each Lembas individually in a fresh, clean Mallorn leaf. If these 
leaves are unavailable in your area, store the Lembas in a tightly closed container. Makes 
about 1 ½ dozen Lembas. 
 
 
 
 
 
 
 
 
 
 



Luncheon 
 
Po-Tay-To Onion Soup  
 
4 Tbsp butter  
2 medium yellow onions, peeled and sliced  
2 lbs potatoes, peeled and sliced  
3 cups milk  
5-½ cups canned chicken broth  
¼ cups fresh chives, chopped  
½ tsp celery seeds  
¼ tsp dried thyme, whole  
1 cup light cream  
salt, to taste  
black pepper (freshly ground, if possible), to taste  
3 Tbsp cornstarch  
3 Tbsp water  
½ cup fresh chives, chopped  
6 slices bacon, crisply fried and chopped  
 
 
In a large stockpot, melt butter and sauté onion until translucent (do not brown). Add 
potatoes, milk, chicken broth, chives, celery seed and thyme. Cover and simmer gently 
for 60 minutes.  
 
Mix cornstarch and water, stirring well. Add to soup, stirring constantly, until thickened. 
Cook for 5 - 10 minutes.  
 
Using a potato masher, mash potatoes into small pieces. (Or use food processor or 
immersion blender to puree soup). Add cream, salt and pepper. Heat about 5 minutes.  
 
Garnish with chives and/or bacon pieces. 
 
 

 

 

 

 

 

 



Cheddar Soup  
 
2 leeks  
2 potatoes  
4 carrots  
4 tablespoons butter  
6 cups vegetable broth  
1 garlic clove, minced  
1/4 teaspoon thyme powder  
1/4 teaspoon sage powder  
salt and pepper to taste  
1 cup milk  
5 oz. Kerrygold Irish Cheddar cheese  
 
Clean, peel, and chop the vegetables.  
Melt the butter in a soup pot and saute the vegetables lightly for about 3 minutes. Stirring 
frequently.  
Add the stock, garlic, herbs, and seasonings.  
Bring to the boil, cover and simmer for 30 minutes.  
Blend the soup in a blender and return to the pot.  
Add the milk and cheese.  
Reheat, but do not boil.  
 
What better way to warm up a batch of cold travellers coming out of the Wild?   
Surely a staple of Barliman's or he was no proper Innkeeper. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Afternoon Tea 
 
Bilbo’s Tea Cake  
 
zest of one lemon (or orange if you prefer) 
3/4 c. butter 
1 c. sugar 
4 eggs 
 
2 1/4 c. flour (any soft flour will do) 
1 tsp. baking powder 
1 tsp. salt 
1/2 c. dried cranberries or currents 
juice of one lemon(orange) 
 
Cream together butter, sugar and zest. Stir together dry ingredients in a separate bowl. 
Add the eggs to the butter mixture one at a time, beating well after each. Add dry 
ingredients and lemon(or orange...) juice and mix Just Until Combined. Spoon into 
greased loaf pan and bake at 350 degrees for 30-45 min. or until golden. Wrap and store 
overnight before serving to Gandalf for Afternoon Tea. 
-Note- To impress the Wizard (and the Dwarves...), glaze with a mixture of half a 
lemon(not orange) and 1/2 c. of icing sugar. Pour over the loaf before hiding in the 
refrigerator overnight. Perfect for unexpected parties. 
 
 

 

 

 

 

 

 

 

 

 

 

 



Lavender & Lemon Muffins 
Heavenly golden muffins for all those golden-haired hobbitlings cavorting in 
Rosie's garden. 
 
½ cup Sugar 
1 ½ teaspoon Lavender 
1 ½ teaspoons grated lemon zest 
1 ¾ cups flour 
2 teaspoons baking powder 
½ teaspoon baking soda 
¼ teaspoon salt 
2/3 cup buttermilk 
1/3 cup vegetable oil 
1 teaspoon lemon extract 
1 egg 
2 teaspoons melted butter 
 
- Preheat oven to 400 º F 
- Line 12 regular muffin tins with paper cup liners 
- Combine sugar, lavender and lemon zest in blender or food processor until 
lavender is chopped up 
- Remove 2 tablespoons into a separate bowl 
- In a separate bowl combine flour, baking powder, baking soda, and salt 
- In a separate bowl combine buttermilk, egg and oil 
- Add sugar mixture with flour mixture, then add buttermilk mixture and stir 
together until just combined 
- Spoon batter into muffin cups 
- Bake 15 minutes or until toothpick comes out clean 
- While still warm, brush melted butter onto muffins and dip in reserved sugar 
mixture  

 
 
 
 
 
 
 
 
 
 
 
 



Dinner 

Mrs. Maggot's Cottage Pie 

Slice a large onion and 2 carrots and sauté in bacon fat until the onions are limp. Add 1 
pound of cubed beef, 1 tablespoon of flour, and salt and pepper to taste. Saute for several 
minutes, and then add 1/2 cup of beef stock and simmer for 20 to 30 minutes. Peel and 
quarter 1 pound of potatoes and boil until soft. Mash with 2 to 3 tablespoons of butter and 
enough milk to make a soft mash. Season with salt and pepper. Put the meat in a pie dish, 
cover with the mashed potatoes, and bake in a 375 degree oven for 30 minutes. Before 
serving, run the dish quickly under the broiler to brown the potato crust. 

For 2 9x13 pans 

Cook in bacon fat and set aside: 2 celery stalks, 4 carrots, 2 onions, can of peas 

1 5lb bag of Klondike potatoes - steamed and mashed with 1 cup better, 1 cup cream, salt, 
white pepper, and infused with crushed garlic 

4 lbs ground meat cooked and drained mixed with: 1 1/2 cups broth, Worchestershire 
sauce, salt, pepper, sweet paprika, thyme, nutmeg, 1 small can tomato sauce, sherry, 
parsley, and 1/2 cup cream 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Supper 
 
Balin's Spiced Beef  
Something from the finer days, when he entertained his cousins in style. 
 
In a big bowl put: 4-5 lb. chuck, shoulder or round roast  
 
covered with...  
 
Dry red wine  
Apple juice or cider  
One or two sliced white onions  
1/2 a bay leaf  
1 tsp. each of cinnamon and allspice  
1/2 t. cloves  
1 1/2 t. salt  
1 t. pepper  
 
Cover and let marinate in the fridge 12 hrs. or more. Drain and reserve marinade. Preheat 
oven to 275 degrees.  
Put meat in a roasting pan, heat half the marinade to boiling and pour it over along with 
about a cup of boiling water. Cover and simmer in the oven for about 3 hours.  If you 
like, you can add carrot chunks, sliced turnip and potato an hour before its done. 
 
You can thicken the sauce like gravy, or have it au jus. Serve with roasted veggies, or 
noodles, or rice. Good hot or cold.  
 
Taters Boulangere 
 
Pre-heat the oven to 350F. For 3-4 people you will need ~1.5 lbs of potatoes - peeled and 
sliced to about 1/4", a sliced onion, some rosemary (but dried herbs will do nicely), and a 
mixture of 1 cup of chicken stock and 1/2 cup of milk. It will scale quite nicely for 
larger/smaller dinners. Take an ovenproof dish and wipe it with butter so nothing sticks. 
Put in a layer of potatoes, a layer of onion, sprinkle over some bruised rosemary. Repeat. 
Top off with a layer of potato. Pour over the milk-stock mixture (may not need all of it) 
and then top off the dish with dots of butter and some rosemary sprigs (or herbs). Cook 
uncovered in the oven for 50-60 minutes until the potatoes are soft in the middle and 
brown/crisp on top. The original recipe suggested checking the dish and adding more 
liquid if it looked dry, but I've never had to.  
 
 
 
 
 
 
 



Dessert 
 
Ten Cup Ranger Cookies for Rangers in the field who only have one measuring cup 
with them. 
 
1 cup butter  
1 cup peanut butter  
1 cup sugar  
1 cup brown sugar  
2 eggs  
1 cup oatmeal  
1 cup coconut  
1 cup chocolate chips  
1 cup raisins or craisins**  
1 cup chopped pecans or walnuts  
1 cup self-rising flour  
 
 
Preheat oven to 350.  
 
Cream together butter and sugars, add peanut butter and eggs, beat until well combined. 
Add oatmeal, coconut, chocolate chips, raisins, and nuts, stirring after each. Stir in flour.  
 
Drop cookie dough onto cookie sheets and bake for 13 minutes.  
 
NOTE: This is good as is, but you can play around with the amounts of oatmeal, coconut, 
chocolate chips, raisins/craisins and nuts, as long as the total of them comes to 5 cups. So, 
if you don't like, say raisins, then you could put another cup of coconut, or an additional 
1/2 cup coconut and 1/2 cup nuts!  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Rumble's Somersault Cobbler  
Surely the Widow Rumble would have offered generous helpings of this fruity delight at 
every Bagshot Row Potluck. 
 
1/4 to 1/2 cup sugar  
1/4 cup butter or margarine  
 
1/2 c. milk  
3/4 cup flour  
1 tsp. baking powder  
1/4 tsp. salt  
 
3 cups berries or fruit  
Sugar  
3/4 cup boiling water  
 
Cream sugar and butter. Combine dry ingredients and add alternately with the milk. Mix 
well and pour into a buttered 8x8 inch pan. Top with 3 cups of berries or fruit. Over it 
sprinkle 1/2 cup sugar (less for sweet fruit, more for sour - up to 1 cup for sour cherries). 
Dot with butter. Pour boiling water over all.  
 
Bake 30 minutes at 400 degrees.  
You can double it and bake it in a large casserole and it works great too. This way there 
might be a little spoonful left over in the corner for you after all your hungry neighbors 
have had their fill. 
 
 
 


