
       Best Before: ___________________ 
       

Thank you for your order and we hope you enjoy your December Celebration Box from Mother Murphy’s. 
 

Who is Mother Murphy?  Originally from Yorkshire, Debra was the girl living her dream with her own Magical Tearoom on the Hill in 
Falkirk, Scotland.  In 2020, along came the Coronavirus and closed the tearoom.  But being a tough Yorkshire girl, Debra worked 
hard in the background over the summer of 2020 to get an on-line facility available to allow you to still get scrummy homemade 
cakes and bakes from us and to get her book, The Magical Tearoom on the Hill, published (available on our website). 
 

In the tearoom, our aim was to provide tasty, quality food prepared from scratch using quality and locally sourced ingredients 

wherever possible.  This same ethos continues as we continue to develop our business online until the time is right for another 
magical tearoom. 
 

Debra’s aim has always been to provide a range of gluten free and dairy free goodies that taste just as amazing as gluten versions.  
Why should gluten free and dairy free be poor quality, boring and tasteless.  We hope that you agree that Debra has achieved this. 

 

 
 

The Selection Box 
 

Ingredients and Allergens 
 

1) Bailey’s Yule Logs (Teresa’s) 
Mother Murphy’s Tearoom was a place where everyone felt welcome, safe 

and included.  In 2019 the tearoom glowed brightly and led the way for a 
special customer to find us and become part of the tearoom family.  Teresa 

was a pleasure to have in the tearoom, readily chatting to everyone who 
came in, giving cuddles and hugs to all.  You may not know you needed a 

hug, but Teresa seemed to know and everyone got a hug when she arrived or 

left the tearoom.  In December 2019 Teresa tried our Bailey’s Mini Chocolate 
Yule Logs and probably had one of these delights every time she came into 

the tearoom. So, Teresa’s Bailey’s Mini Chocolate Yule Logs they became. 

Coffee,  stork block (Vegetable Oils in varying proportions (75%) (Rapeseed, Palm1, 
Sunflower), Water, Salt (1.4%), Emulsifier (Mono and Diglycerides of Fatty Acids), Acid 
(Citric Acid), Vitamin A and D, Flavourings), caster sugar,  free range eggs, xanthan 

gum,  Gluten free baking powder (mono calcium phosphate, corn starch, sodium 
bicarbonate), cocoa powder,  Baileys Almande Drink (Almond, Soy (alcohol 13%)),  
icing sugar (icing sugar, maize starch),  Vegan Smooth Cocoa bites (raw cane sugar, 
cocoa butter, rice powder (rice syrup powder, rice starch, rice flour), cocoa mass, 
natural flavouring.  May contain traces of soya) Fondant icing decorations (Glucose 

Syrup, Palm Oil, Humectant: Vegetable Glycerine, Emulsifier: Mono and Di-

glycerides of Fatty Acids (E471); Stabiliser: Tragacanth Gum (E413); Preservative: 

Potassium Sorbate (E202); Natural Flavouring, Colours: E129, E160a, E133. May 
contain Nuts)  

2) ) Nearly There Cake (Wendy’s) 

One day when we had our Banana loaf in the tearoom, a new customer came 
along and told me how she replaced the bananas in her banana loaf with 

Christmas mincemeat. ‘Surely that’s not a banana loaf,’ was my cheeky 
reply. Who would have thought that taking the bananas out of your banana 

loaf and replacing them with Christmas mincemeat would produce such a 
wonderful bake – something that has the taste of Christmas but not as 

heavy as a Christmas cake. I wasn’t sure what to call this in the tearoom 
being only June and mentioning Christmas in June often brings people out 

in a cold sweat. One of our lovely customers, Wendy, said it should be called 
Half-Way There as we were halfway there to Christmas. Now we are into 

December, it has to be called Nearly There Cake. 

Homemade Christmas mincemeat (currants, raisins, sultanas (sulphates),  dried 

dates (dates, rice flour, cottonseed oil),  mixed peel (orange peel, sulphur dioxide, 
glucose-fructose syrup, lemon peel, citric acid, potassium sorbate), chopped mixed 
nuts (peanuts, almonds, walnuts), apple, stork block (Vegetable Oils in varying 
proportions (75%) (Rapeseed, Palm1, Sunflower), Water, Salt (1.4%), Emulsifier (Mono 
and Diglycerides of Fatty Acids), Acid (Citric Acid), Vitamin A and D, Flavourings),  
light brown sugar, ground nutmeg, ground allspice, orange, brandy), free range 

eggs,   gluten free self-raising flour (rice, potato, tapioca, maize, buckwheat), raising 
agents (mono-calcium phosphate, sodium bicarbonate), thickener (xanthan gum), 
gluten free baking powder (mono calcium phosphate, corn starch, sodium 
bicarbonate),  xanthan gum, golden syrup, demerara sugar         

3) Boozy Bakewell Tart 

This is not a bought in Bakewell tart. No, this is Mother Murphy’s Bakewell 
tart – crisp pastry, almond frangipane filling and finished with the classic 

sweet icing. As a twist for Christmas, rather than home made jam, the 
pastry is topped with home-made Christmas mincemeat. 

  
 

stork block (Vegetable Oils in varying proportions (75%) (Rapeseed, Palm1, 
Sunflower), Water, Salt (1.4%), Emulsifier (Mono and Diglycerides of Fatty Acids), Acid 
(Citric Acid), Vitamin A and D, Flavourings),  caster sugar, free range egg,  gluten free 

plain flour (rice, potato, tapioca, maize, buckwheat,  polenta (cornmeal), Homemade 

Christmas mincemeat (currants, raisins, sultanas (sulphates),  dried dates (dates, 
rice flour, cottonseed oil),  mixed peel (orange peel, sulphur dioxide, glucose-fructose 
syrup, lemon peel, citric acid, potassium sorbate), chopped mixed nuts (peanuts, 

almonds, walnuts), apple, stork block (Vegetable Oils in varying proportions (75%) 
(Rapeseed, Palm1, Sunflower), Water, Salt (1.4%), Emulsifier (Mono and Diglycerides 
of Fatty Acids), Acid (Citric Acid), Vitamin A and D, Flavourings),  light brown sugar, 
ground nutmeg, ground allspice, orange, brandy), Red fondant icing (Sugar, Glucose 
syrup, Palm oil, Humectant: Glycerine (E422), Emulsifier: Mono- and di-glycerides of 
fatty acids (E471), Stabiliser: Tragacanth gum (E413), Preservative: Potassium sorbate 
(E202), Colour: Allura red (E129)*, Flavouring (*may have an adverse effect on activity 
and attention in children), Brown fondant icing (sugar, glucose syrup, water, palm oil, 
humectant: vegetable glycerine, colours: beta carotene, allura red, brilliant blue; 
emulsifier: mono- and di-glycerides of fatty acids, stabiliser: tragacanth gum, 
preservative: potassium sorbate, natural flavouring) 

4)   Lemon Drizzle (Margaret’s) 

Margaret started coming into the tearoom after her good friend Fiona 
discovered that we did gluten free food safe for coeliacs. The lemon drizzle 

cake quickly became Margaret’s favourite and Margaret was often in my 
mind when planning the cakes and bakes for the week. Knowing that there 

were very few cakes she would try I always tried to make sure the Lemon 
Drizzle was available.  Mind you, I’m pretty sure that Margaret could have 

her name after Salena’s Coffee Cake but that would cause another battle! 

stork block (Vegetable Oils in varying proportions (75%) (Rapeseed, 

Palm1, Sunflower), Water, Salt (1.4%), Emulsifier (Mono and 
Diglycerides of Fatty Acids), Acid (Citric Acid), Vitamin A and D, 

Flavourings), caster sugar, rice flour (white rice, brown rice), gluten free 
baking powder (mono calcium phosphate, corn starch, sodium 

bicarbonate), free range eggs, lemon rind and juice, granulated sugar. 

5)  Cherry Cake (Nicky’s) 

Known as the Posh Lady, the highlight of Nicky’s visit to the tearoom was 
always her pudding of lemon drizzle cake with lashings of hot custard.  What 

was I to do though as the Lemon Drizzle was already named after Margaret?  
My dilemma was solved one day when Nicky didn’t give me ample warning of 

her visit, resulting there being no lemon drizzle cake in the tearoom.  Nicky 
was persuaded to try our Cherry Loaf which she loved.  Phew!  Of course, 

she had this with lashings of hot custard and that’s how our Cherry Loaf 
became Nicky’s Cherry Loaf. 

glace cherries (sulphites), gluten free self-raising flour (rice, potato, 

tapioca, maize, buckwheat), raising agents (mono-calcium phosphate, 
sodium bicarbonate), thickener (xanthan gum), xanthan gum, stork block 

(Vegetable Oils in varying proportions (75%) (Rapeseed, Palm1, 
Sunflower), Water, Salt (1.4%), Emulsifier (Mono and Diglycerides of Fatty 
Acids), Acid (Citric Acid), Vitamin A and D, Flavourings), caster sugar, free 

range eggs, lemon juice, demerara sugar 

 

6) Mint Bourbon Creams (Neill’s) 
    The naming of our bourbon cream happened in one of our daily live face 

book chats during Covid 19.  My daughter, Chloe, was watching and tugged 
away at my heart strings saying that Neill, Minnie’s Daddy should get the 

biscuit named after him.  “We’re struggling down here in Halifax during 
Lockdown without seeing you.  Also, Neill has given you Minnie, your 

gorgeous Granddaughter and now there’s another baby on the way”.  Well, 
this won hands up.  If ever we needed something to look forward to in the 
troubled time of the virus and lock down, a new baby gave us just that.  And 

that’s how our bourbons became Neill’s Bourbon Cream Biscuits. 

stork block (vegetable oils in varying proportions (75%) (rapeseed, palm1, 

sunflower), water, salt (1.4%), emulsifier (mono and diglycerides of fatty 
acids), acid (citric acid), vitamin a and d, flavourings), dark brown sugar, 

golden syrup, sea salt, bicarbonate of soda, rice flour (white rice, brown 
rice), cornflour (maize starch), cocoa powder,  icing sugar (icing sugar, 

maize starch), vanilla extract. mint extract,  organic white chocolate 
alternative (cocoa butter (48%), rice powder (rice syrup, rice starch, rice 

flour) (38%) 

          
 

 

To find out about our other monthly boxes, cakes, biscuits and other exciting goodies follow us on our instagram and 

facebook pages @mothermurphys or visit us at https://mothermurphys.co.uk/ Mob: 07951843512 

https://mothermurphys.co.uk/

