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CARROT RAGOUT
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GOOD SOUPS

FROM GARDEN VEGETABLES AND GOOD
NEW VEGETABLE DISHES WITH SAUCES
MADE WITHOUT MILK
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GOOD VEGETABLE SOUPS

A good savoury soup, with plenty of vegelables in It o slico or two
af bread and & pudding. all these ma
e cold weather.
these vegetable soups
Fou get the gocd fresh taste of the vegetables, and
ment as woll,

When vegetable stock i men 1y of
leaflet, w meant is simply which 1|0|n.on
any vegeiables have been cooked. You know by now
water should be d ned off and saved for future cooking.
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HARICOT BEANS

The litle White Harleots are in good s
are recommended to lay o couple of pounds §
To make n Vegetable Béchs Fh wh
vegetable course, of flsh, uss:—

I ox margarine i (i nvallatde)

1 az. four Pinch of o
4 18 | plat vegetable stock : tenspooniul salt
1 carmot | pepper

Mouquet of parsley. and § bay beaf

Scmpe and slice the carrol, peel and chep the onlon, melt §oF
margarineg & saucopan, cook the vegemalies In it for 10 minutes
Tako thewn SUL 6n Lo o plate; In theame snucepan melt § oz, margarine
and cook the Mour In it Add | pint of boiling vegetable stock, off the
heat, stiring vigorously all back the
earrot nnd onlon and b

Add salt, pepper and nuimeg nnd

4 hour. Then strain through s gravy strain

down, if too thick, with a litlo maore vegetable stock.

onlon oan be saved and added 1o any soup you make the same {Iay,

COUNTRY SOUP
B potabtoss
enlorEse FOOL OF cobery 2 LoSnaboes
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Balt and pey
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2 querts water

d dice the celerlac, peel
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Scrub
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i85 SOUP

12:1 patatoes HUASL water
N WhtEreress .:s. 1 ana pepper
Borub the toes and wash :‘w \Amercrm well, Cut the polatoes in
|>lII them on to cool sRFL af waler. salled. When they
add the watercress, pisd. and cook for another
Put through & W e-heat and serve hot, with s
Serves 4 portlons
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THICK TOMATO SOUP

1 Ik, ripe tomnatoss

1 ox. margarine, cook fat ar deipping
2 potatoes

1 thick sliee of bread, toasted

the tomatos and the jpots
AW the Yegelables

w
v, Fe- Ilnl el st nnd prppr
of sugar nnd serve very hot ves 4 rm;ug-m

INNER BEAN OR CABBAGE SOUP

welght in cabbage l quary w““ame stock
available) { grated nutmeg
or cocking fat d anu-qm:u-»nn four
Salt and pepper

String and slice the Beans (or shred the cabbage). ebop the colon or
shaliot Anel; Make the fat hot in o sawcepa cook the onlon it
and stir well together. Add tho beams, stir well togmmr
Wites. then add the vegetable stock. salt and pepper amd
:uumeg Cock gently for an hour, then put through o J'r\.-e ,e hm
nnd serve with croGtons of teast, Berves 4 portions

BREAD SOUP

2 roots of celerine or erlory
2 slices of bread vegetlable stock
1 o= margariog, dripping or cooking fat h.l.t 1uu. Pepper

the carrots, cut both in

m. ndd the vegeiables, cover

ntime. fcasi the Bread, eut
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VEGETABLE DISHES

RED CABEAGE AND AFPLES

1 maltspoonful salt
Finch of cayenne pepper
of cooklig Mat  Fioch of graued i "y
1 tablespooniul vinegar
eablable) a

shage In cold 1- ok off the ouiside leaves.
nge in  th wWith a shi knife and soak it for
r. Peel, core and chop the J|J|s|n. or g them ot n
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. rhout
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BT H: very hot with slices

Serves 4-0 portions

HARICOT BEANS IN SALUCE
1 Ib. harico! Beans § pint bean water
1o 1 tablespoantul chopped parsley
It and pepper
Pinch of grated niutmeg

Put In & saucepan in Juke-warm water, being
. [This waw 15 160 alrong to use) Pug
iGiae sl i cook for 1-2 hours or until
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pint of the

he timie,

e teans
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Sexves 4 por ]

S wn '\HII'\ ml: oy and o pinch E
info & hot dish and pou |. ir.r BANCE OVET them

A LETTUCES OR CABBAGE AND BACON

4 lettices or a large cabbage 6 potatoes
j msher of fat bacon 1 pint bolling water
Fupper

Wash the Lettuces well in rl.nmnw \.\.a\ﬂ, |:||:k i!"" AR
Irum and cut the end from Ll h
ut & pint of water mm n
€5 or cabbage ok
. seruby the potatoes, ard et
ntoes In With the lottuces or cabbage. cover the pan,
s H Drain the

ko patatoes grouped Tou
ma not. pmumu Bave the cookling liguor for sos
Serves 4-8 portions




