
       Best Before: ___________________ 
       

Thank you for your order and we hope you enjoy your February Comfort 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) Coffee Cake (Salena’s) 
In 2016, Salena found our tearoom saying, “I hear you do gluten free cakes.”  

On that first visit, Salena had our Coffee cake and said that it had to be best 
coffee cake she’d ever tasted.  It’s no surprise then that our coffee cake 

quickly became Salena’s Coffee Cake.  I asked Salena to give me a little 
quote to go alongside the cake in my book and she said, “Delectable, 

delicious, divine, oh, and mine!”  Mind you, Salena’s friendship membership 

has been hanging on a shaky nail a couple of times when twice I’ve tried to 
contact her in my hour of need on the mountains and twice she’s not 

answered the phone! I’ve forgiven her now though. 

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, 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, free 

range eggs, instant coffee grains, icing sugar (icing sugar, maize starch) , 
dairy free milk chocolate (cocoa butter, rice powder (rice syrup powder, 

rice starch, rice flour), emulsifier – sunflower lecithin, May contain traces 
of soya), dark chocolate (cocoa mass, sugar, cocoa butter, sunflower 

lecithin (May contain traces of soya)). 

 

2) Carrot Cake (Bev’s) 

Naming our carrot cake happened during a Craft, Chat and Cake session.  
The tearoom gingernuts originally had Bev’s name against them but in an 

act of kindness, Bev gave away her gingernuts to Gina, who really only ever 
eats gingernuts.  There was a condition though declared Bev.  “Gina can 

have the gingernuts as long as I can have the carrot cake because it’s the 
nicest carrot cake I’ve ever tasted”.  And that’s how our carrot cake became 

Bev’s Carrot Cake. 
 

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, vegetable oil, free range eggs, carrots, sultanas 
(sulphites), orange juice and zest, gluten free self-raising flour (rice, 

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

soda, ginger,  mixed spice (Ground Cinnamon (Cassia) (40%), Ground 

Coriander (38%), Caraway Seed, Ground Nutmeg (4%), Ground Ginger, 
Cloves), xanthan gum, icing sugar (icing sugar, maize starch), vanilla 

extract, lemon juice.  

3) Apple Crumble 

Something new for this month.  Not a cake or a biscuit but an apple 
crumble.  That’s right a pudding in your box.  Sometimes all you need to 

cheer you up is a warm pudding.  Why not heat this little delight up and 
serve it with hot custard or some ice cream. 

ground almonds, polenta (cornmeal), 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), brown sugar, Bramley Apple (40%) 

(Apple, Antioxidant (Ascorbic acid), Acidity regulator (Citric acid), Salt), 

Water, Sugar, Modified Starch, Apple Juice from Concentrate (3.5%), 
Acidity Regulators (Sodium citrate, Citric acid), Antioxidant (Ascorbic 

Acid), Preservative (Potassium Sorbate). 
  
 

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) Jammie Dodgers 

Did you know the Jammie Dodger was named after Rodger the Dodger from 
the Beano comic?  Our home jammie dodgers are sandwiched together with 

our home made wild berry jam which is oozing out from a little heart (just a 
little nod to February being the month of Love). 

gluten free self raising flour (rice, potato, tapioca, maize, buckwheat), 

raising agents (mono-calcium phosphate, sodium bicarbonate), thickener 
(xanthan gum), cornflour (maize starch), ground almonds, caster sugar, 
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), golden 

syrup, vanilla extract, Home Made Wild Berry Jam (Wild brambles, 

raspberries, rosehips and bilberries, Lemon Juice, Pectin (Sulphur 

Dioxide)  
 

6)  Chocolate Orange Cake (Laura’s) 
Everything that a chocolate orange cake should be - light, moist, chocolatey 

and tasting like freshly squeezed oranges.  As I introduced this cake to the 
tearoom, new customers, Laura and her Mum, came looking for gluten free 

delights and Laura fell in love with our Chocolate Orange Cake.  She 
declared at that visit that it was her Chocolate Orange Cake so it just had to 
become Laura’s Chocolate Orange Cake.  We even made Laura a full cake for 

her birthday one year.  Happy customers indeed I think.   
 

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), oranges, 

orange oil, free range eggs, granulated sugar, gluten free baking powder 

(mono calcium phosphate, corn starch, sodium bicarbonate),  ground 
almonds, polenta (cornmeal), mixed nuts, peanuts, dairy free dark 
chocolate (cocoa mass, sugar, cocoa butter, sunflower lecithin (May 

contain traces of soya)), dairy free light chocolate (cocoa butter, rice 

powder (rice syrup powder, rice starch, rice flour), emulsifier – sunflower 
lecithin )May contain traces of soya) 

 

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/

