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generation to generation. Though brit-
tle to the touch and yellowing with age, 
the recipe book has been given a new 
avatar, thanks to the publishing of A 
Grandmother’s Legacy. 

Of Anglo-Portuguese descent and 
hailing from Vellore, Wilhelmina Saus-
man, aged 15, was in 1844 married (at 
St. Mark’s Church, Bangalore) to a 
schoolmaster named Joseph who was 
the son of Benjamin Hardy, a private in 
the 1st battalion of the 84th Foot Regi-
ment that had come out to India at the 
turn of the century. Wilhelmina was 
fond of cooking but hired domestic help 
due to her elaborate household duties 
and also to the fact that she bore eight 
children. She felt it prudent to write 
down her recipes in a foolscap book not 
only for posterity but also to help her 

Hindu and Muslim cooks familiarise 
themselves with Anglo-Indian cuisine. 
Only three of her children survived, 
thanks in main to the outbreak of cho-
lera. Ophelia was one of them.

Ophelia grew up in Mylapore, and 
sometime in 1874 at the age of 19, mar-
ried William Haslam, a Permanent 
Way Inspector with the South Indian 
Railway. Jenny outlines the job profile 
of William in a quaint and succinct 
manner and also gives us a peep into 
what railway life was like during the 
early years. Ophelia must have inter-
acted with other folks from or settled 
in the South of India for her recipes 
include Beef Madras Curry, Mahratta 

A look at Jenny Mallin’s 
Cookbook Memoir

CREAM
CROP

A     GRANDMOTHER’S LEGACY by Jenny 
Mallin is a book out of the blue. At a 
time of a resurgence of interest in th-
ings Anglo-Indian, by Anglo-Indians 
themselves as well as by the Indian 
press in general, here comes a delight 
of a book that effortlessly throws light 
on the life and times of Anglo-Indians 
during the prime days of the Raj. 
Spanning the 19th and the 20th centu-
ries, the story covers the lives of five 
generations of women of a family, be-
ginning with Jenny’s great-great-great 
grandma Wilhelmina down to her 
mother Cynthia who immigrated to 
Britain in 1952. The narrative revolves 
around Wilhelmina’s handwritten reci-
pe book containing recipes of over 500 
dishes, chiey Anglo-Indian, which has 
been handed down and added to from 

of
the

Ingredients
15 ml rapeseed oil
2 large onions, �nely chopped
2-3 green chillies, �nely chopped
4 garlic cloves, �nely chopped
4 rashers smoky bacon
Turkey giblets (heart, liver etc)   
boiled and very �nely chopped
1 tbsp tomato puree
1 tsp mixed spice
½ tsp ground ginger
½ tsp cumin seeds
½ tsp mixed herbs
450 g pork sausagemeat
Salt and pepper
340 g sage & onion stu�ng mix

This recipe is my mother�s, her magni�cent stu�ng was 
valued more than the actual turkey on the day and 
because of this, my mother would always make twice 
the amount and use the same mixture for her own 
�sausage rolls� during Christmas � fabulous!

Sausagemeat Stu�ng
(for Christmas Day turkey)

Method : In a saucepan boil the giblets in water and cook until softened. Allow to cool.

In a large pan, heat the oil and fry the onions until a golden brown. Toss in the chillies, 
garlic, bacon and giblets and fry for 3-4 minutes. Mix in the tomato puree, mixed spice, 
ginger, cumin, mixed herbs and give it a good stir.  

Now add the sausagemeat and season with salt and pepper. Gently cook for 15 minutes 
stirring all the time to ensure that the mixture does not catch. Make up the sage & onion 
stu�ng mix in the usual way and add this to the sausagemeat stu�ng.  

This mixture can be now be used to stu� the neck part of the bird which is recommended 
as the �avours then permeate throughout the bird when it is cooking otherwise bake in a 
greased dish for 20 minutes at 180c/Gas mark 4.
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Curry, Tapps sauce and Coconut Pep-
perwater. In addition, she had recipes 
such as A Tasty Dish, made with cold 
meat, for cooking in a hurry. Tea-time 
cakes such as Telegram Cake and 
Victoria Sandwich are two other ex-
amples, the latter created specifically 
for an afternoon tea service by one of 
the Queen Victoria’s ladies-in-waiting 
in order to avoid ‘that sinking feeling 
at about four o’clock in the afternoon’.

Ophelia had three children, and it 
seemed only natural that the legacy of 
the family kitchen would pass on to 
Maud who also married a Permanent 
Way Inspector in 1896. The wedding 
was held at St. Mathias Church, Vep-
ery, and Jenny makes it a point to 
observe that Vepery at the time was 
still a part of Chinglepet, and not yet 
an integral part of Madras (as it is 
today). Being a railway man’s wife, 
Maud must have travelled a bit, most 
certainly each time her husband Dan-
iel Shandley was transferred. Living in 
a railway colony also meant that she 
would have met families from other 
parts of the country, and so with 
Maud’s recipes, to quote Jenny, ‘we are 
treated to a wider scope of ingredients 
– with more use of fish, coconuts, chil-
lies, lime and particularly tamarind – 
and for the first time in the book we 
have recipes for fish molee, prawn 
curry and fresh coconut in curries’. 
Maud’s entries in the book are charm-
ing for we get to see the use of terms 
such as pollums, ollocks, dekshi, chatti, 
viss, seer and pie, once common in the 

south of India, and which old timers 
remember very well. Jenny’s brief 
account of the origins of the pollum as 
well as her mention of the sub-deno-
minations of the rupee such as the 
pavala, anna and pie are fascinating. 
Amongst Maud’s recipes are very Eng-
lish ones such as the Chester Pudding 
and the Yeomanry Pudding. And there 
is also a serendipitous tale about her 
Fair Rosamund Pudding, a prepara-
tion which Maud named after the royal 
mistress of King Henry II. Jenny was 
speechless to discover that Fair Rosa-
mund hailed from Freemantle Park, 
the very village of Kingsclere that 
Jenny was living in!

And now for Irene, the second of 

Maud’s four children, and Jenny’s 
grandmother. Irene married her cousin 
Herbert Jeffries in 1920 when she was 
twenty years of age; the wedding took 
place on the Andaman Islands as Her-
bert was the Prison Warden at the 
infamous Cellular Jail there. Among 
those present was Patrick Delaney, 
Herbert’s brother-in-law who also hap-
pened to be Chief Jailer of the jail. 
Irene soon began to travel with her 
husband to various parts of India, to 
Pondicherry, Madras, Calcutta, Delhi, 
Kerala and Bombay. She became quite 
a pan Indian cook, imbibing the a-
vours of the different regions of the 
land. She excelled in making plum 
cakes and rich fruit cakes besides 
typically Indian stuff such as pickles, 
chutneys and jalebis. Readers would be 
delighted with her for including the 
recipes for devil chutney and O.T., both 
high popular Anglo-Indian fare. Fond 
of entertaining, she cooked for large 
parties ‘without getting ustered’. 
Thanks to her stay in Pondicherry, she 
added to the book the recipes for 
Chicken Fricassée, Lamb Almode, 
Consommé, French Toast and Spinach 
Gratin. During the 1960s, Irene was at 
Rawalpindi where she was governess 
to a 16-year-old Benazir Bhutto.

From Irene, the mantle passed on 
to Cynthia, Jenny’s mother and cook-
ing mentor. Jenny fondly remembers 
standing by her mother’s side as a little 
girl, listening to her voice utter ‘rai, 
jeera, haldi…’ as she helped her lay out 
the ingredients on their kitchen table, 

Ophelia�s recipe is the closest version to my own recipe which 
I�ve been using with great success for the past 35 years.  The 
cake is delicious, rich and moist and with just the right mix of 
fruit, nuts and cherries.  The only di�erence between her recipe 
and mine is that I omitted the black treacle and instead of 
using caster sugar, I use muscovado sugar which gives it a 
wonderful taste of treacle.  

Ingredients
225 g sultanas
225 g raisins
225 g currants
100 g glace cherries, chopped
150 g mixed peel, chopped
50 g �aked almonds
50 g cashew nuts, chopped                     
50 g pistachio nuts, chopped
150 ml sherry
2 tsp mixed spice
2 tsp freshly grated nutmeg
250 g butter
250 g caster sugar                                    
5 large eggs
250 g plain �our
2 tbsp black treacle

Ophelia�s Christmas Cake
(makes an 8� cake)

8� cake tin lined with baking parchment and brown paper round the tin

Method : In a large bowl soak the dried fruit, nuts and spices in the sherry and cover. This 
can be left for up to a week but make sure you stir the mixture daily. In a mixing bowl, cream 
together the butter and sugar until pale. Add each egg alternately with the �our then toss in 
the fruit and mix well. Add the black treacle and stir well.  

Spoon the mixture into the baking tin and bake the cake at 120c/Gas mark 1 for approxima-
tely four hours. It is cooked when a skewer inserted comes out clean. Let it cool in the tin for 
an hour, then transfer to a wire rack. Make tiny holes with a skewer on the surface of the cake 
and once a week, add a few drops into the holes. Keep in airtight tin or foil wrapped until use.

Maud and her family



00 JUNE – AUGUST ’16 AITW

knowing deep down in her heart that 
they were so unique and different from 
most other homes in England. Cynthia 
had moved to England soon after her 
marriage in 1951 to Horace Donnelly 
at the age of 24 and had to adapt to the 
cold climate and harsh post-war condi-
tions there. She also had to adapt her 
cooking, often having to use Worces-
tershire sauce, mustard, vinegar, soy 
sauce and tomato ketchup instead of 
her usual spices and condiments. Hav-
ing grown up in Calcutta and Bombay, 
Cynthia’s recipes (typed out) included 
Country Captain Chicken, Lamb Devil 
Fry, Prawn Bhuna, Meatball Glassy, 
Fish Finger Fry, Curry Puffs, Masala 
Steaks, Burmese curry and Sausage-
meat Stuffing, her signature dish. Yet 
more than all this, what impressed her 
three children was the love that she 
and Horace shared which kept the 
family united. So when Horace passed 
away in 2010, to keep her mother go-
ing, Jenny would travel several miles 
each day to visit her, to try out some of 
the dishes listed in the family recipe 
book, and even to plan out little details 
of ‘A Grandmother’s Legacy’, then in 
the making. Cynthia breathed her last 
on 4th May 2014, but not before seeing 
the final manuscript of her daughter’s 
labour of love.

Jenny Mallin’s book is indeed a bolt 
from the blue, simply because it quite 
surprises the reader by going beyond 
the archetypal cookbook. It doesn’t 
seek to just enlighten the reader about 
food or to play with ingredients to a 
dish. It uses cuisine as a metaphor to 

highlight the text and the context of a 
family and a community’s engage-
ment with itself and its society around, 
without diminishing in any way the 
quality or authenticity of the recipes 
contained therein. Thus, one is charm-
ed to find classic nuggets of Anglo-
Indian life, narrated not impersonally 
as by a student of community history, 
but from the first-hand experience of 
members of one big family. So we have 
notes on the Railways, the cellular jail 
in the Andamans, the ‘Indian’ expedi-
tion to Mesopotamia during World War 
I, the Victorian style of dressing in the 
19th century, tales of hunting trips, the 
Orr and Barton studio and Eventide 
Homes in Bangalore, the marriage 
between cousins (Shandleys), Poona’s 
military station, boxing bouts against 
soldiers, the long walk back from Bur-
ma during World War II, wall-posters 
and Christmas cards in the 1940s, and 
much more. Jenny Mallin has every 
reason to call her book a memoir in-
stead of a cookbook, though fans of 
cooking will also find it a treasure 
trove. There are 70 chosen recipes, 
some English, some Indian and the 
rest Anglo-Indian, including forgotten 
dishes such as Salt Beef and Ding Ding 
Fry Curry. Interspersed are delightful 
commentaries: on cinnamon and cassia 
bark, the glair of eggs and even the 
various types of sauces. The photogra-
phs in the book are priceless and are 
only to be seen to be believed.

Jenny Mallin, a former producer 
with the BBC (1977 – 1984) and a 
travel buyer for 15 years (one who has 

both travelled and written travelogues 
herself), has packed quite a punch in 
this book. Her extensive research shi-
nes through, not only in connection 
with her family genealogy, but also 
pertaining to the historical aspects and 
social conditions back-grounding the 
various events or personalities men-
tioned in the book. A workaholic, Jenny 
acknowledges the unseen hand of Pro-
vidence in her many endeavours and 
unexpected encounters that kept her 
moving to her goal. She is fond of swim-
ming, painting, jewellery making, 
home decorating, gardening, photo-
graphy, music and amenco dancing. 
She has always been a go-getter and as 
a travel buyer in the 1980s she even 
clinched a deal with Virgin Airlines 
that got her invited to dinner at the 
residence of Richard Branson along 
with her husband and two other coup-
les. A warm and friendly person, Jenny 
is grateful to her husband Stewart for 
his constant understanding and sup-
port. In her quest to confirm the aut-
henticity and origins of her recipes, the 
locations of ancestral homes and city 
streets and the meanings of old words, 
Jenny has used social media to great 
merit, even reproducing in one of her 
chapters one of her group discussions 
on Facebook. Her tour of India in De-
cember 2015 appeared to have been 
orchestrated by some magic wand; 
whether it was Bangalore or Calcutta, 
Bombay or Madras, Delhi or Pondi-
cherry, Jenny had well-nigh the best 
reception that one could ever get – in 
terms of locale, agenda or audience 
response. In Bombay, she pulled off a 
four-day Anglo-Indian food festival at a 
top hotel with panache. One look at the 
menu and you go weak in the knees. 
There is certainly something about 
Jenny. More than chronicling the saga 
of her family, more than dishing out 
celebrity dishes with a gentle touch, 
more than making the world sit up to 
Anglo-Indian cuisine, she has for all we 
know, emerged the finest ambassador 
yet of the Anglo-Indian community.   

Uncle Eugene�s wedding day

For copies of A 
Grandmother�s Legacy: 

A Memoir of Five 
Generations who lived 

through the days of 
the Raj, please write 

to: jennymallin@
yahoo.com


	Page 1
	Page 2
	Page 3

