


Ladyfest Bristol 2007

Ladyfest Bristol 2007 is taking place from 27th August
to 2nd September at various venues acroas Bristel. It
wlll inwvolwve art exhibiticna, clubk nights, gigs,
workahops, films, theatre and spoken word events.

Ladyfest Bristol 2007 aims to...

¢ Calabrate the creatiwvity, achlewvements and
axpariances of women

¢ Dromote gander equality by proveking thought and
dizscussion on gender lasuss

¢ Organise a diverse programme of eventa accessilble and
inclusive to all men, women and children

Ladyfest Bristol will be a diverse event, in keeping
wilth the growing wvariety of recent festivals.
Musically, we are presenting indie, electroc, hip hop
and folk nighta. This means that whatever your taste,
there will be a night to go dancing that will auilt wou!

Like Ladyfests before us we will be exhibiting a range
of local and national artists, as well as running
workahops on drawling, wrilting, knitting, self defence,
and music. Film and theatre will play a strong role in
the evant. There wilill be acting workshops, the Cube
cabaret, and local women fllmmakera will have the
cpportunlity to show off thelr work.

It 12 important to us that Ladyfest explores 1ts own
political and ethical motivaticns whilst making sure
that wa don't exclude anycne or make people feel uneasy
about attending. We want to use the fastival to ralse
diacussicn and debate about gender rolea and woman in
soclety, through diacuasicn, art and muaic!

www.ladyfestbristol.org.uk















Jeaslca’s Foundation Reclipe for Everyday Cakes

This is a recipe from the oldest cocokery bock in my houss,
The Art of Home Coocking by the Stork Margarine Cookery
Service. It's full of rather frugal recipes from the 1850s
when they were still only just coming out of rationing.
Olive oil does not featurel! I always used to use this recipe
when I was little and baking fairy cakes with my Mum though
- and I etill use it today.

-Zet a medium sized cake tin and line it with greassproof
paper (or one of those cake cases with the crinkly =dges
will make your cake loock really professiocnalll.

-Put the oven on to gas mark 4/ 180 dsgrees C.

-8ieve 8oz of flour together with a pinch of salt in a big
mixing bowl.

-3et 4oz of margarine (Stork or otherwise) and cut it into
little bits and rub it into the flour - yeah you get mesay!l
Use your fingertipe until it’s all rubbed in with no big
bits.

-244 4oz of caster sugar to the mixture and stir in with a
metal apoon.

-At this point you can add some mixed fruit if you want. Or
chocolate chipal

-Beat together 2 eggs with about 4 tablespoons of milk and
then stir this into the mixture. Add more milk if necessary,
but you don't want it too sloppy.

-Turn intoc the prepared cake tin and put in the owven.

-It should be ready in about 1 ¥ hours, but check it with a
knife, you want it to come out smooth.

Eat it as soon as you canl!l (Although let it coocl a bit
first]

HB. If you want chocolate cake then just add some cocoa
] \ : r

powder in with the flour. Add flavourings and coclours as | ?

degired |



Emma and Gamma's Cauldron Cakes

We made these lowvely cupcakes for cur Harry Pobter 7 release
party.

Inspired by a recipe from 'Vegan Cupcakes Take Cver The
World', these

are little pieces of rich chocolatey joy.

Ingredients:

- 2/3 cup dark chocolate (if vegan, make sure it is fully
milk-fres)

- 1/4 cup yoghurt (socy for wegans) - either plain or cherry
- 1/2 cup cherry jam

- 1/2 cup milk {(soy for wvegans)

- 3/4 cup castor sugar

- 1/2 cup wvegetable/sunflower oil

- 1 tsp wvanilla extract

- 1/2 tsp almond extract

- 2 tkep amaretto, cherry brandy or bourkon

- 1 cup, plus 2 thep plain flour

- 1/4 cup cocoa powder (HNOT drinking chocolate)

- 1 tsp baking powder

- 1/2 tep baking soda

- 1/4 tep salt

- 15 pieces of thick ligquorice or aimilar (check for
gelatine-fres if

wvegglie)

- gpray oil to lightly and svenly grease the cupcake cases
with. If

you don't have this, then wyou can lightly grease them with a
little

o1l or margarine, but only use a little.

1. Preheat your oven to Gas 4/180E°C/350A°F. Lay out 15
cupcake casees

in a tray and grease them all lightly with vour apray oil.
2. Melt the chocolate. (Note: any leftover chocolate should
be sawved

and melted and ussed as a topping for your cupcakes once they
are

baked and cooled).

3. Beparately, mix the yoghurt, jam, milk, sugar, oil,
vanilla and

almond extractse and kooze wery thoroughly.
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The Emma Hobday Experience (Gorgecus Low-Fat Vegan
Banana Bread)

This 1s a rich, molat banana bread, which 1s very
fruity and not too

aweat. It will make your house smell gorgecus whilst it
1s baking! It

1s quite f£i1lling, so serve in falrly small slices.

Ingredients:

- 4-F bananazs, depending cn size

- 3 handfuls of rolled cats {(abkout 1G50g)

- 1 handful of wholemeal flour (about G50g)
- a aplash of water

- 1/2 tap baking =aoda

- 1 tbksp baking powdar

- damerara sugar, as neadsad

- dried fruits of your choosing

1. Mash up the bananas with your impleament of cholce
(fork, blender,

potato mashar, etc.). Soma small lumps are cokay! But,
they need to be

quite smooth, as these bananas have to bind the mixture
togethaer in

the absence of agg. They alasc rich encugh to reguire no
fat!

2. Mix in about the cats.

3. Mix in about a handful of wholemeal flour (encugh to
maks it

squiahy) and the baking powdaer and soda.

4, Add a aplash of water, beat thoroughly, then stir in
whatevar

dried fruits you like. My peracnal favouritea:
sultanas, dates, and

driad apriceots. Dried apple rings arranged on tha
bottom of the

baking dish before you add the mixture is alac
axtremaly classay!
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