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VARIATIONS
RED CAF PUDDING: 1"1[5 2 taniespoonsful bome-made plum jam in the
tom of the pudding basin befors putting In
ma pudding mixture,
TREACLE PU Berve plaln witls warmed golden syrup,
FRUIT PUDDING Add 2 ozs, of any dried fruit before mixing.
PRUNE FUDDING: Flace in the bottom of the pudding basin § Ib
prunes soaked overnight, then cover with pudding
mixture.

1. BAVOURY VEGETAELE AND CHEESE FLAN
FLAN PASTRY: 10 c#s, cold mashed potatoes
2 em, flour
FILLING: 4 era, carrot small onion or leck
4 vas, cheese napper
Mix togeiher the cold mashed potato and She Scus, Orcase a st
baking sheok mu the inside of & fan Ang.  Flace the fan ring o
wilh the polate mixture, smeoihing the bo
with a knife. Grate the chemse and carrot and chop onfon.
Put half the carrat In the bottom of the flan, Salt and pepper well
Put half the chesss onm top, then all the onion, spreading it -ew-n-l}'
Caver with Lt of the cafTob, ngaln seasoning \.\.rll
remalnder of the cheose, preast Wi eVERIY
{Regulo Mark 7) for =
top ABd the PoLAto form ust unernEath,
LEABAIGT CAFET b by sikiing off with n palctte khife from
the baking sheet, 3 aedIately. (Enpugh for 4 persons.)

13. FOTATO STUFFING
1 Ib. maahed potato 1 omfon ar leck
1 or 2 rashers irly fat bacon 1 tablespoonful pambey
salt and popper
Chop parsiey, oflon or leek aBd uncooked bason, Add mashed potato,
season well, and mix together. Use [or all types of atuffng where brosd

s normally used. This quantity is sufficlent for @ mbbit or shicke

18, LANCASHIRE HOT POT
neck of mutton
5 or 1 onlon 1 head of celery (If possible)
ook pepper and it
Cut up © n: ints chops. Prepare and slice vegetabies. Put o
at batlam of erole, then the ehops
r'and galt. Poir In water or atock, which muat |.|
I:Lyr\r af sllced potatoss. Add this layer of potatoes h tops
malted fat. Cover with greased paper. which must be rumre’l shortly
befare dish |5 resdy to allow polatoes Lo BTOWE ke i
oven for 2 hours (Regulo Mark 5) (Encisgh for 4 persons. )

13, BAKED POTATO SCONES—FOUNDATION EECIPE
§ Ib. cold mashed potators §u ul malt
4 oms. four 1u a|===m: ] mklug powder
2 oEs. MAFEATInG a lttle housshold milk
Eiewe the flour. salt and baking powder. Hub In the margarine. Add
mashed patatoes and mix with the milk o make a soft but
dough. Roll out an a Boured board about § inch thick,
ond hake In & falrly hot owven for 1§5-20 minutes (Heguio M

BWEET SCONES: Add before mixing 1 om sugar and 2 oas. dry

chopped prunds, AuUlbAnAas, CUTrants or dat
CHEESE SCONES: Add before mizing 4 ces, grated cheese,

ENRIR? NDTE are published by the
STORK MARGARINE COOKERY SERVICE,
Unilever Houss, London, E.CA,
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POTATO COOKERY

Do you want 10 help save & quarter of a milllon tons of I-]III'\I\I“ Za
year? Of COurss you do, Bafnuss you klm\.\. n]l|h|\|l|)4
noeded for our victory, and It 1s the houso
mone patatoes Iastiad o partedd fo |, Ls admit
for granted, but how wo weuld grumble if thore w
mow that l!l: Gn'\e "\ it bins |s| l Inzge potato cre J|, let us
al tl It wil
tm as r‘v':lluﬂ cont a0 Hitke,
First, ket us all DI.\I\ ta 1| ls mor-c 1'oh|ov1 requinrly.  If you
suslly Buy 4 1bs. & buy #1us, a week; §f Its 81bs, buy 12 ibs.,
and 8¢ o,
s boll more polatoes for & meal than Fou & a5 that
you wm alu,.-.. R potatoes rendy for use.
Now here are nice and appetlsing  ways fo e those exira
potatoss: where n recipe &6 noeded you will find i, bearing the same
number, later In tho lemfet:

BREAKFAST:
Fried potatoes with bacon,
1. Serambled &gg and potato.
4. Pried togd and prunss—an unusual mixture, but & very
nice change.

MAIN MEAL, HIGH TEA or SUPPER

An extra potato for each persos:

Baked Stuffed Potatoes

Sclllpl_ Tnldu-n any soup with potatoss instead of four.
Potata Bissoles-—frd

Baked Poiato Llltﬂsr Phe.

Fried Polato Cheese.

Curried Polaios

Potato Omﬂ!ﬂf.

Welsh Rarekdi.

Potata Sou

Dripping Potato Pastry.

EEEmmapme




Baked Potato Pastry Crust snd Ssusage and Vegetabls Fle
FeEipee,

‘Slralmm Totats dlllg Crust and Rabbit Pudding recipe.
:!ulmeu Sponge Pudding and recipes

Flan Pasiry and Savoury Vegelable and Cheese Flan recipe.
Potate SEulling.

Lancashire Hot Pat.

E:
Polate Scofts—awesl aBd SEVOUrY.

SCRAMEBLED EGG AND FOTATO
2 tablespoonsful dried egg mized with 4 of waler
2 wblespoonsful Hguld houschald milk
2 wmblespoonsful d mashed potaices
Erob of margarine salt and pepper
it th  oargarieg. I 8 frylng pan, snd stlr In the egg and il
toos. pepper afd sall. abd »UF over A low heat tOl sot. Serve
'Iﬂll ]I.l.l’a-..llll!p 1o tasle—lomalo sauce. celery salt eic
(Enough for 2 pefaodis.)
2. FRIED POTATOES AND PRUNES
Bresk up with a fark 3 cold patatoss. std 4 cooked pranes or prunes
soaked overmight. Beat together, and fry until potatoes are brownesd
both sldes (Ensugh for 1 person.j

I BAKED STUFFED FOTATOES

Hcrub the poiatoes, which should Be of an even size, Dry, cut in two

m.,bumw and sandwich between the halves s saussage, slice of spam
sardine; of hodlow out & lttde from the lower hall of the potate

nm‘.l. I1:II -1E1| o dab of cheese, or some Gmde 3 salmon seisoned fo

taste scooped ocut potaio can be used in stews or

Tie or A‘I:rwnr the sides together, Flace on the bars of the oven
until goft at a fairly moderate heat about 1] 1o 2 hours, | Reg

4. BOUPS
ANy soup can be thickened by Including || Ins. po'an:rn Lo 3 Rt of
||r|-a|.1 alang with the other Ingrecie 50, I you sleve vegetabin
scups the cooking thne can be reduced 10 s: the time necded to
BOCEN T Vegotabbes,
Pointo Soup,
1§ 1bs. potatoes ! 'NWI
3 lecks 2} pints w
I o= margarine and |1r|mr‘r
Pyl the lecks and potaioss, cut lecks I slicen and potatocs In pleces,
and cook them ge nll} in the margarine for 7 minutes with the siuce-
e Had -un the water, chopped parsiey and pepper aud st
Bring 1o the boll, nnd simmer for 20 minutes.  Put through a sleve
nnd relveat. {Enough lor & persons.)

\Iwrm!cl panley

5 FPOTATO RISSOLES—FRIED
B o, mashed patato 4 o, unmibloed sausige meak
4 oss. cold cooked vegetables 1 tablespoonful chopped parsicy
Pepper and salt
Mix minshed potato, cold cocked w ex, snuange and chopped parslsy
well togethier. Senson well, And form ints Flasobes on o foured board
Inoa Ditale far untl galden bawn on hoth sldes (Makes 5-0 Rissolos )
Warlatlons: Instedd of sausage meat use 3 ofs, grated clieest, chopped
Apam, of MiBced cold meal, Grade 3 salmon, or sardines.

6. BAKED POTATO CHEESE PIE
1 ln. bolled potatoes welghed after ar 1 1 cwld cosked
Loes L mmall olon of leek
1 on, nzargarise Bpusehald itk
€ ozs. grated cheese malt and pepper
Chop the onkon o beek and fry in the margarine il soft.  Mash the
poiatom, add cheoss, popper and salt and pour dn fried enlon and

mélted fat, Beat all together, add ng u litthe household milk wntil
mixtune B amoath and creamy. Pl % greased ple diah and bake in
a moderately hot oven until golden h!ﬂ‘l’n—j.h'.‘nl:ll 20 minutes. {Regulo
Mark 8.} {Ensugh far 4 persons.)

7. FRIED FOTATO CHEESE

3 medium sized cold potatoes 2 cas. grated cheese

2 tablespoonsful botiled tomatoes or sauce

popper and salt fat for frying
Break up potatoes with a fork, miz in chesso and tomatces of sauce,
il pepper and salt il together. turning miztune aver when the
underside i done, 0 that both stdes are browred, (Encugh for 1 person. |

& CURRIED POTATOES

1 1h. potatoes, wolghed after pesling. I onlom. | apple and 1 bottled
tomato, or 1 ublespoolal'ul tomato punes if pm;llb'l! s prusies, 1 o
fat. | gr four, | dessertspoonful curry pow essertspooniul
chutney. 1 dewsertapoosful vinegar, Pepper m.t nl( | pint of stock
or wWater.

Partly cook potatoes by bolling them for 10 minutes. Chop onion and
fry In the fat untl] golden brown. Add chopped or grated apple (you
nesd Kot Femove the peel). four and curry powder. Mix well, Hilr
In slock. tosato. atonsd ehopped prunes, chulley and VINGEAE. peppor
and salt, and stir untll mizture thickens. Add sliced potatoes. and
#immer on & very low heat untll they are cooked—about 1 houwr.

(Emgugh for 4 persons.)

8. POTATO OMELETTE
4 vzs, ookl potato 4 oz fat or dripping
1 I—'|Lr1mpw1|rul sllled CEE milxed Jlﬂl 2 tabtespoonsiul wnter
2 wblespoonsiul liquid household m
pepper and I.‘lJl
Fn: e potatces b alices and fry i the fat untll golden brown. Mix
e dried egg aid add the cxira 2 tablespoonsiul houschold milk, sl
ara-uu. with pru«' rmu L AL G
Cook slowiy hé &fF MIXture BEgina to et
an egg alice unu] uJ.dnmd B agaln set 3
{Emough for 1 persos.)

10, WELSH RAREBIT WITH FOTATO

4 oes. cobd miAshed [lotlﬂ.ﬂ 12 meapsd |1NEII5MII.IE|I'|

| dessertspoonful househald milk mized with | pint water

knab of margariise ars. grated cheese

B e teaspoonful made mustard

teaspoonsiul Weristess Bati
Melt margarisie In & saucepan. Stie in flour.  Add milk and stie el b
thickens. Add grated cheese, polatoes, mustard and Worcester Esuce,
Bulr all togetlier over & Jow heat for & few minutes—the mixture should
bo s, Spread oo toast, and grill until golden brown.
(Encugh for 4 slices.)

Il. FOTATO SOUFFLE=FOUNDATION RECIFE
| In, potatocs, weighed after g
m'l-l?mnlul daried egf mized with 3 dessertspoonsful water
t ox. margarine § ®ill lukewarm water
fablespoonful household milk powder
pepper and salt

margarine. beaten egg. pepper and salt.
¥, Put water Into s snallow bowl
Sprinkle milk powder on top. Whisk with an egg Whisk for about five
minutes untll the mixture |s thick and frothy and ressenbles beaten
white of egg. Add to the PotAlo MmIXLUFE and mix l.homugnly I"ul lnto
R mnsrd P Akl and bako for 25 minltes in a hot oven
Herve dmpediately, This makes a very atbrackive -.mi lppou-ing
tapplisk for meat or savoury ples. Tf the ple filling wants longee baking
than the potato soufflé, pour over the potato mizture 38 minutes before
completion of the full baking time,

Chovalate Soufld: Mix with sbeved potatoes | of. cocoa nnd 2 oes, wugar,

12. DRIFFING FOTATO PASTRY
Lib.mm TEashed potaloes 1 lmpnanrul baking powder
s, flour Nl pepges
1§ tablespoonsful mlluu Hl‘lDDIllz
Bleve four and baking powder. Add cold mashed poistoes 'pe‘jl:(‘r nad
salt, Mix all together with melted dri; |.n|; Roll out.  Use for oo
I meat ples and ssvoury dishes, r 30-40 minutes o & falrly
not oven (Reguls Mark 8),

13. BAKED POTATO PASTRY CRUST
Joza, piain fAour and § unqm-nnhu BaKLnE p«wnel. aF & o,
sell-raising flaur B cws. mashed pota
1§ o= margarine of cocking fat Balt; water to miz
Sieve flour. salt and baking powder Into a hasln. Rub in mangarioe
Add potats. Mix to & U paste with water. Roll out on & floured
board. and e fof covering ples. Bake for 30 minuies in o fairly hot

SHOC mmulu Mark 8) and 16 minutes in o modesate oven (Regulo
Al

SAUSAGE AND VEGETABLE PIE
Baked Polito Pastry ms recipe
j Ib. sasisage of sausage meat 4 oms carrot
4 oza. polatoes small onson or leck
i Elll water or stock Anlt Tl popper
Slice the potatoes wery thinly and put them in the bottam of o
aized ple dish, Season, Grate the carrol wnd chop 1he enlon. Sprinkle
hall of each over the polatoes. Again sesson.  Slice the sausiges
Iwuum-.lc in half. Lay in iayers on top of tho vegelahles, [f using
t spread o olayer about § ineh thick, Cover with tha
rrmnmder of the earrol amnd onion nkbe with pepper ond salt
J\du hn!l n slll -a.ur or stock. Cover with haked potato pastry, roibed
i a3 of about half mn ineh. Bake for 30 minutes in &
nm}' hot m:n mﬁ:nlu Murk 8). Heducs Best and bake U HEETALD
aven Tor 18 minutes (Regulo Mark 4.) iEnaugh for 4 persas.)

14, STEAMED POTATO PUDDING CRUST

& ons. plain B 1 teaspooniul baking powder

3 ors grated raw potato malt

2 o=s. margarine of cooking fat water to mix
Sleve flour. salt and baking powder. Rub In the margarine or cooking
fat, Add gruted potato. Mix to a falrly st paste with water. Use
for meat of raly-poly puddings. Steam for 2.3 hours,

HABRIT PUDDING
Steamed polato pudding <rust as recipe
1 mabbit
1 anion or lesk
1 o7 2 rashars of hacon
Jalnt the rabbit and soak for half an hour & cold waler to which a
dessertspoonful of salt has been added. Dry with @ cloth and coat
with the flour, mined with | temsposnful salt and half a tehmun
peppes. Chop the bacon, and oblon of leek, Make the
and e a greased basin with two-thipds of it saviig a third
top. Put altermate layers of rabbit. onion and bacon in ihe tm-\H
seasoning each layer. Half fill the basin with cold wn1t‘r or vegetable
stock, alid cover With the rest of the pastry amm 3 hours.
{Eno gn mr 4 persons.)

15 STEAMED SFONGE FUDDI.\'B—FUU\II.&TI{]\' RECIFE

8 oas, plaln four L om, SUgs

4 ozE, el patato 2 lrnap-mmrul Baking powder

3 oea. margarine of cooking fat  water Lo mlx

poch of salt

Slave the Mour, blkln‘ powder. and salt into a bowl Rub in the
fafgarine or Add the mnshed potate and sugar and mix
to m fairly wet :lu.u;h mm water. Fut into n rensed mudmg bowl,
cover, and steam for two hours, paugh or 4 pasons.)




