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SALADS

SALAD DRESSING

b glil vimegar I fat teaspoonful salt

3 tablespoonsful sugar 1 flat teaspoonful dry musisnd

1 dessertspooniul flour 1 oz specldl mArgaring

1 tableipooniul dried egg. smoothly mized with 2 tanlespoonstul water
Mix together Bour, sugar, salt and mustard, and mix to o thick cream
with u little cold water. Add vinegar and mix well, Put Into & saune-
pan. bring to the boll and cook severnl minutes, streing all the Usne.
Pour the mixture on the beaten egg. add masgarine, and beat well.
Cool and bottle, Thin down beloro using with a listle milk. This
quantity gives sncugh dressing for four large saisds

COLE SLAW

1 or 2 sticks of colery, and & Ilttle chopped applo I Dkesd

§ cabbage Salndd Dressing (sen recips)
Wash the cabbage well In cold water, cut In half and take off all dry
and withered leaves. Cut sway the hard stalk. Put ints & cold placs,
If possible into & refrigerator, to get crlap. Cut across with a sharp
knife 1nto very thin shreds. Wash and scrape oelory. cut into very thin
slices and mix with cabbage. Add apples. if used. Pour dressing over
mnd serve at ooowe,

SALADS of either endive, lettuce, batavia or watercress can bo served
with the same dressing. Por sll green sxlads of this kind, the dreg
should be well thinned down with milk. It should be, &5 fact,
thicker than milk, or it will be too heavy for the thin, orisp salad leaves.

Wash salads well in cold water and leave them, wrapped In s olean
cloth, in & very cold place, in o refrigemaior if you have ene, or in o
colt dry basin stamding in s drasght, or on a stone foor. Serve ail
salads dry and crisp, aod as cobd & possible, and remember always o
prt on the salad dressing immediately bejore serving the aaled
Oreen salads are much bester made of one Ingredient only—lettuce,
efidlve or Wilorereas, oo,

HOW TO MAEE GOOD COFFEE

Allow 1 tablespoontul of freably ground coffee and § pint of bobling
wator fof each perscn,

Be sure that the percolator, eaffee pot or earthenware Jug in which
you make your coffes is scrupulously dlean and by

Pour fast-boiling waler over the coffee, leave It to stand for 3
minutes, then strain, and re-heat, but rever allow coffee o boll
again, as this rulns the flavour,

If you use a percolator or o coffec maker of any Kind, be very parts &
to seo that It 18 kept quite free fram sny troces of previously macde
collee, Which leave & atale faveur and spoll freah coffes,

Coffee can very well bo made in an oartheonwase or enamel jug. Pus in
the coffee, pour bolllng water over. leave for three m ik, and stoain
through a muslin into n saucepan, or another jug. and re-heat.
Bemember that AmeTicans do not take hot mik with tholr coffes, &8
wo do. They will add a fow spoonaful of cold miE, and If you can give
them the creamy top milk, they lke that very much

STOP PRESS: Tt has just been announced that American Troops
visliing private families have been asked to take with
theo ratlons of nseat, fnls and sweots, Dritish hause-
wives will appreciate this thoughtful gesture from
Uancle Sam.
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MRS, BREXEL BIDOLE'S AFPLE PIE — PRUNE FIE

HAMBURGERS-—CILEAM OF TOMATO SOUP—POTATO BOUR

PANCAKES ' — COLE SLAW AND OTHERL SALADS AND
EALAD DRESSING

GINGERBIEAD AND APFLE SAUCE

W TO MAKE GOOB COfTIE

STORK MARGARINE
T T e e
COOKERY SERV




We have o great army of guests o entertaln this Christmas.
Many American and Canadian Soldiers nre spending thelr first
Christmas in the British Isles. British housewives, many of them,
have gons In the Forced and they will understand how homesick s
#oldier can feel far from his home, America I3 well known for IS
open-hearted hodpilality to strangers.  Let us.show America that we
can be hospltable, too, Let us all invite a soldier from overseas to
share our Christmas festivities.

What shall we give them to qat 7

American tastés are nol always the same a8 our own. Many of
the traditionnl English dishes nre liked by Americans, but not all
There are American dishes, however, that our housewives can make,
and we have collected some of them here, after consultation with
those Who know whal Americans like to eat.

First among Ameriean favourltes ks Ple, and especlally Apple Ple
with cheese. Mra. Drexel Biddle, wife of the American Minister to
Britaln's Allles In England. has been kind enough to give us her
recipe for Warllme Ameriean Apple Ple, and here it is ns well ns n
recipe for Prune Fle,

Americans ke soup. Here are two good recipes for soup. Tomata,
which you can make with your home-bottled tomatoes, and Potato
Soup, Hamburgers ans anoiher favourite. Serve them with home-
made Tomalo Sauce. Pancakes, not the kind we eat on Shrove
Tuesdny, but what we call Ecotch Pancakes. or Drop Scones. served
haot with honey, are great favourites, and Am

honey and all, with sausages. or bacon. They like (o eat savoury
dishes with something sweet—just as . we like redcurrant jelly with
HEutRan,

Balads, very erisp and cool. are favourites too, cwen dn winter.
Those of you whe have allotments can cut fresh salads and scrve
them just as Americans lke them, with the Salad Dressing given
Later.

When making all these dishes, remember that Amertcans lke
thelr foodd I secioned, VEry SWeel oF very savoury, So save up a
little extrm sugar for your visitors, and put plenty of splee i the
swoot. dishes, and plenty of flavouring, Scason your saveoury dishes
well with salt and peppor,

Correx s what Américans drink, not tea, Study the rules for
coffee-making and make It strong and serve i1 hot.

MRES. DREXEL BIDDLE'S APPLE PIE
Pastry
& cga. Matlonal self-ruising flour, or
@ oz3, fMour and 1 Aal teaspoonful baking powder
2.3 cex. margarine, or margarine and cooking fat
Finch of salt Very cobd water to mix
Filllimg
6-8 cooking apples aceording to sz (about 2 Iha.)
{ teaspoeniul grated nutmeg or mixed spioe
§ tenspoonful lemon subatitute mized with 2§ teaspoonaful water
2 ozs. sugar # o=, margaring Pinch of salt

Peel, core and slioe the apples, and stow them until soft with margarine,
salt. sugar. sploe and lemon substitute; ecal

EIft flour, =it andd baking powder, if wsed, into & bowl Rub o fal
Mix to & stiff dry dough with a Nitle very cold water. Pat Into shapo
and divide inte two pleces, oné slightly Ianger than the oiher, Rolb out
o & Boured board [ile smaller plece first), brush the edge of a (e-plate
with water and ling with pastry. Flil with cold opple miEtuse, Dagp
edge of pastry. Roll out Iarger plese and cover.  Prids edge Logether.
trim and decorate. Make small hole in middle for steam to escape and
oderniely hot oven (Regulo Mark ). Serve with

Borves 6 persons,

Bake 30 minutes
a slice of cheose
PR PIE

§ o= margnrine
1 tamespooniul fowr

4 Ib. prunes

14 028, sugar

4 teaspoonful lemen substitute, mizsd with 2j teaspoonsful watss
Fastry as for Apple Ple

Soak prunes in hot water, or hot weak tea, overnight. Cook gently until
soft, with
Romove siones, tors. Put julen back into pan
md ball ¥ until it is reduced 1o 1§ tablespoonaful. Leave to get

8 el

. 1B 16n oF walsr used for soaking

Make pastry, roll out and line ple-plate as described for Apple Ple. Put
In prunes, pour julee over, doi with small pleces of margarine and dredge
vith 1 tablespoonful flour. Fut en top crust, trim and decorate edge
Make hole Lo top and bake 30 minutes 1o o
Mark 6). Servies 8 peracia.
BURGERS
I lb, minced beel, or § boof and | Ib. unmtioned sausage meat
I tablespoon{ul dried egy. smoothly mixed with 2

§ waapsonlial sale
1 teaspoonful popper

if possible
breadoerumbs

o, hEEAder Gpper together nnd bind with

Shape Into Mat cakes and Iry in hot cocking fat or

£l brown on both sldes. Letk or chopped chives can take
the place of the onisn,

Americans like their hamburgers served In & split rell, of a pials bun
without any currants in it If the bun Is slightly sweet, all the better,
SBerve with home-made tomato sasuce, If you grow your own onlons,
serve a few [ried onlon rings on top, Makes 18 hambasrgers.

CREAM OF TOMATO SOUP
2 1o, bottle of whole lomatoes ar punés
tatdespooniul chopped ondon or celery
cup water Pinch of carbonnte of sodn
tenapoonaful sugar 2 a7, EFgarine
claves % oS, flour
teaspoeniul salt 14 pints Housshold milk and water
Balt and pepper o taste

Pub tomatoes. waler, sugar and cloves, salt and onlon or celery Into s
BRUCEPAT ROd slmmer gently for 20 minutes. Meanwhille, Bell mangarine
in another pan, stir In flour and cook untll mixture bubbles; draw off
heat And pour In Boding milk and water. Stir with wooden spoon oF
siall whisk until mixture bolls. Stmin tomato mixture, add soda and
=iy With margarine. ete, bring to boll, slmmer 3 minutes, season with
salt and pepper io taste, and servg vory hot, in cups, Thin down, if
ocemary, with bodling water. Berves @B persons.

FOTATD SOUF

6 Iarge potatoos 3 pints waler
9 locks 4 oes. specin] margarine
Sprig of paraloy Salt and pepper

Herab and scrape polatoss and cut in slices, Cut eeks Into rings.
Cook lecks and parsloy In hot mangarine for 10 minutes in s covered
pan, ataking the pan from time to tme Add potstoes snd 3 pints of
bolling water and season with salt mod pepper. Skmmer 43 minutes.
Putl throsgh skeve, re-heat, taste and add mone salt and pepper if
ecemsary, Serve very hot. Berves @8 persans.

PANCAKE!

To eat hot with grilled sausages, grilled bacon, ste.
4 heaped tabieapoons atioanl pdain floar
1 tablespoonfil dried 6ff. smoothly mixed with 2 tablespootafiul waler
§ pini milk or houschold milk and water
1§ teaspoonisful baking powder

§ o= margaring 1 dessertapooniul golden syrup

Bift Aour and baking powder togeller, rub In mangaribe, sf In efE
beaten with half th i, Warm s n remainder of milk and add
to batler. Cook In fablespoonaful on m hot girdle, or hot frying pan.
or the hested hot plate of an electric stove, rubbing the surface over
Amt of all with a plece of cocoking fat wrpped In 3 scrp of paper.
Brown on one lde, thep turn to the other side with o round-bladed
Enife and brawn r side also. Kosp warm in o folded h. and
serve with honey of Belden syTup, wirmed and poured into 306 BOAT,

Makes 12 pencnkes.

GINGERBREAD WITH AFFLE SAUCE

& oms. golden ayrup or troaclo of 4ozs, and 3 oos, SURLE

10 ozs. Natbonal self-raising flour 1 tesspoonful biearbonate of soda

2} ces, margnrine of cooking fat 1 teaspooniul mized spion

} pint housenold milk I tesspooniul ginger

§ teaspooniul salt I talespooniul dried ogg

Apple Bauce (see flling reclpe for Apple Pio)
Melt fat and treacle (and sugnr, If used) and bring to boll. Add the
flaur, slited With salt. apless and soda. and beat well.  Blend egg powder
with milk and pour fnto mixture. Beat in, Brush shallow Un with
melted cooking fat, pour in misture and bake 45 minutes In moderate
oven (Regulo Mark 4), Serve with Apple Sauce. (See flling recipe for
Apple Ple, but put cooked mixture through sleve Belofe seTving.)

Serves B persons,




