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Maconochie Stew

Maconochie was a stew that was ornginally made for Bntish soldiers in WWI between
1914 - 1918. Even now, in the 21st century, Maconochie Stew is still seen as a
delicacy for many. It is easy to make because the vegetables which are used in the
stew, such as potatoes, carrots and tumips are grown in Britain. This is because,

when the stew was developed, it was a penod of rationing and food from other
countrnies could not be imported due to the bombing of ships.

Ingredients

1 large potato
1 turnip

1-2 biscuits

1 pint of water
Y2 stock cube

Method

The very first thing to do is to pour 1 pint of water in to a saucepan and heat it
on the hob until it boils.

While you are warting for the water to boil, get a knife and chop the large
potato in to eights using the bndge method.

Next, do the same 1o the carrots and tumip. Try to keep the pieces a similar
size so they cook evenly.

Step three is to put the vegetables in the boiling water for ¥z an hour, adding
2 a stock cube.

After a while, just before you serve, crumble the biscuits into the stew and
cook for a further 5 minutes.

Lastly, pour the stew in the bowl and savour the delicious masterpiece.
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