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COLD DISHES
CRAR SALADL 4 sablmpoonatul masbied potats
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il dry mustard. Stie
. siirring It i uaul the
)s Pul into & saucepan, and
H.,M.me from the heat amd
i e salad, 17 teo thick,
down with a I:t.lr household I"|||S or wnlﬂ \!nhr this I:lrruulnm
requ just suffbcient to bus w days only. It b excellent for
mTing with potato saiad. Hsre are the nbiartinge'

POTATO SALAILL 1. potatods (asoked In thelr jackal

A little chopped omian m loek OF CROpped ShiVes oF spfing m.lnu
Bensandig Balad deessitag Lo mix

Poel the potstos while hot. Cut up roughly and mix (Laking cane not
to break them) with the chopped onlan or (eek and the salod dressing.
Season to taste. To save bread. serve o large heiping with salads or
cold meats.
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ATO Satan
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adl recipes, all of which cany

help you to save hread
ko recipes which do not noed sugar or '<:.rn|> tut

1 two others syrup 1s wsed
noon tea hise very simple Lo make and will save your
e Savoury 'r“nm and Pusties are all made with
potted fish and mest pastos

m-olc-m potatoes are used in most of the recipe, so slways 'Wlk aore
=l s than you need at dinner ti hay ready o, AN
we tr.-h. )m: |-'| Pouato Conlery Leaflet i [l th r--mu iering
uL a Beaped wmblespoaniul of m = Wi h'ns ot 1o,
A which POLALDES =d o lguld for mixing
clpes in \|'\|||1|l|.l|.h Wl‘llnll. will be
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Ingredients

Home=made Custard and Baked Custards apo pol oxactly ten-t
nes, but the recipes given are ln answer (0 many enquiries,

POTATO FARLS
1 1b. mashed potatoes 2 azs. Mour pineh of salt
Mix potato. ﬂour ludl together: o additional liquid is needed. Turn
on & Bosnesd e 14 Iy and roll out to a thickness of abous
4 In. Cut l'll.u ﬂl:’l! 1.|n,c rounds. Heat some cooking fat in a Irying




pan and cook over a low heat fof about 10 minutes—first one skde
ihen the other, of bake in & moderste oven (Regulo Mark 8). Serve hot
or cold, spread u-th margarine. Makes 14 10 18,

FESTIVAL CAKE

ﬂ'l!’-:aleclllg e Pinch n.r ml'
kot mieved |.-am1.oﬁ ¥ A,
r i m\qunauful mlwl mlu:
4 eablespocn: ey mied
J!I“I 4 il’l‘ﬂ ml![ll: Wler
A dessertspoonful vinegar
vl [ -u.|m||E\|I. earbonate of soda
“JI Wlll\ greaseprood paper, and brush inabde
salt :lm -‘uLee

L in tho Hguld o & I:
Whk all the four
the Vinegar last. Dake
ad 1 &5 14 heowurs lasger in
8 slow oven (Regulo Mark 1)

JAM CAEKE

B ces, self-ralsing r':lur 1 level teaspoonful Mearbonats of
25 cooked sbeved p

1 bevel teas niul mixed spiee (i
liked 5 -

P Pinch of sali
with 4 tablospoonatul
Addifions: I cas, Tants, sullanas, chopped prunes or dates,

Rub the lard into the sfoved Bour, salt and splee. Add the potators,
and rub in Mghtly with the tips of the fingors untl the mixture looks
like fine breadcrumbs. then acld the dried frult if used. Add the jam
nnd mix well. [Mssolve the oarbonate of sodn in the Houbd egy.  Add
1o the mixture SHr in quickly. put into o well-greased cake tin, and
bake for 1 hour in o moderate oven (Regulo Mark 4).

EVERY DAY CAKE

B nes, pelf-raising four 1 teaspeantul mized spies (i
4 oxa, cooked mleved potatom Hleed )

2 tablespoonsful golden ayrup lll-w‘-u.. chopped

1 level teaspoonful bisarbonate of &

ROGA ogy mixed

2 cza. margarine of cooklog Iat ullh L h‘h\lvlmﬂ-rul water

FPloch of salt

Sl.el‘(‘ ‘ht ﬂﬂ\l l]1l|:‘(‘ and salt into & basin. Add the sieved poiatoes,

the fruit and mix. Heat the golden syrup ond

umnm:ll.ne ur cn-olslnl: It in A mucepan. Add 1o the mixtore and sur

Dissclve the bDiarbonate of soda in the liguld ogg. Sur

ulcl:l “into the miviure. Put into n well-greased cake tin and bake

far 1 bour In n moderate oven (Regala M.-lk

JAM SANDWICH

3 tablespoonsful home-made jam
1 level teaspoonful bicarbonste of

. meif-ralslng Mour
. cooked sleved |-o=u|uu
margarine or la; soda.
§ temspoonful vanilla casence (if
with 4 tablespoansiul water liked )
Finch of salt

Bieve Hour and slt, RBub in sleved polatoss, In amother basin, heat the
argaring with a wooden spoon wEtil it b8 soft, then add uw Jl:m nmj
beat both together until the mixture 1s smooth and crea
thio b opp and the Bour, and potato mixture nlu'mnlﬂ:r nn::l nmut
o desarispooniul of ogg remalns. Dissolve the blcarbonste of sods oo
1I‘|l\. add o the mixture. with vanilla Asvouring. Stir in qubckly. Put
into a well-gressed sandwich tin lined at the bottom with grease
paper. and bﬁkl! for 40-50 minutes In & moderstes oven l'El.l‘gu:'Io nrk
4). When cold split open and sprend with s layer of home-made
plum jam.

GINGERBREAD SANDWICH
5 owd, sslf-malsing flour 2 oz, mamgarine or cocking fat
3 o, cooked aleved ¥ | dried ixed
2 tablespoonsful golden syrup or with 4 tablespoonsiul water
teaspooniul mized spice

Lreacks
1 lovel teaspoontul blearbonnte of 1 teaspoonful ground ginger
Bads Finch of salt

Addition: oS, FUIABAS, CUFTARLS, ENOpPed Prunes or dates.

Bleve the four. gl 3 1 . Add the potato, and
A8 30 Eises) gat the gelden ..yr.lf.
fat Is mrl[ Ju

the Tiquin g, r in quickiy, Pt inio a
greased sandwich tin tin, lined wt the bottom with
RrehsEprool .|I|L\CI' ullll bake for one hour in & moderate oven (Regulo
Mnark 4)

N.F~The ginger may be omitted |f wished. As & spice cake, the favour
is equally good.

ROCK CAKES

A oms, cooked aleved poiatoes 2 s, sugar

8 ozs, solf-ratsing four 1 tablmpoonful dried egg mized

2 ozs. margarine th 3 tabiespoonsiul water
Finch of salt

Additions; 2 ozs. currants, sulianns, chopped prunes or dates,

Rulb the wurgm-l:n Into thi ateved o nd sl Add the potals and
rub in, Add the sugars, and fraie, If mn! Addl the Vgisk! ey, and mic
Lo A st dough I lace In mugh heaps on & grossed baking sheet and
Eake for 18 minute in o moderately bot oven (Regulo Mark 0).

YEAST FRUIT CAKE

3 pas. sultanas
3 pas. curmants or che
(wetghed nfter stoning)
1 tablespoonful dried
With 2 tablespoansfil
2 oun. mElted MAREAFIn e OF CoakIng

1Um plakn Bour
=5, cooked sleved potatos
T “UIhn-O-UnI-lIII LA ) hDII:IcI‘JDIﬂ

2 1.BIIIHI>-Q-ﬂnl.lIII. bodling househodd
millk

1 om, yeast
2 oEs. AUgAr § waspoonful salt

Hleve b Naur M’\d M'L Inta & bawl. Rub ln llar uLﬂ\ﬂ] potato. Leave
ia & wWarm plas Btir the yeast teaspoonful of the
sugas togelher Ill.ll s'mlﬂr Make the 7 I-Ibll'l]'!ﬂol\l.ﬂll milk tepid,
and mix with the yeast. Mnke a hole in the centre of the warmed four
and patato mixture. and pour in the Bguld. Stir in enough Mour from
the sides to make It into & batter. Leave In & warm place 1o Flse for
20 minutes. Mix the beaten egg with 2 tablespotnafiul bolllng Bousehald
milk. S8r this Into the " batter ™ and add ths melted margarine of
eooking fut. the sugar and frult.  Beat all well together. Oover with n
cloth, mnd leave In & warm place for 'ainmuh ko pise. Dake In i greased
tin In & modertaly Bot nunl: | Regula Mark 8) for § an hour. Lower neat
o moderate (Regule Mark 4] and bake for a further half an hour,

HOME-MADE EMERGENCY BREAD

IO ars. plain four 1 'It'u'l'l tnrpn-ontul blearbanate of
e, cooked sloved potatoes
| mqmgnruL malt ewcon[ul vinegar
& or 7 tablespoansiul Ilmnl.d household el

Bleve flour. salt and hicarbonate of soda Into & bewl, Rub in the sleved

to. Add the milk, and mix to 8 ftrm clastic dough which leaves the
sides of the bou.l clean. Add thi VinGgar last, and mix in. Turn eut an
to n floured board.  Hnead Hghtly, This q-.muu. nuloﬂ 2 seanll approxi-
mately § 1b. Iu\u Baked In nm:md tins hour in o hat oven
[Regulo Mark T) o 1 larger loaf, hi nhnut 1 lh hnlm-cl in a greased
Bread or Cake tin for 1§ hours In a & oven iﬁljulo Mark 7).

o il AFTERNOON TEA BISCUITS

. selfs B Aour znu.u nr
3 oks. conked sloved potatoes oz n!:frgar‘]ng

Fach uc[ salk

Slove flour And st Into & basin.  Add the potato and rub in, Cream
the margarine and sugsr together. ﬁdn WT‘?!mu and potato mixture
and work in with a woolefi spoon. i for mumg B pmeced,
Knmead lightly, Turn out on a ﬂ.onrsd bmm Feoll out wery thinly,
Cue inte rounds, Prick all over with a fork or skewer, and bake 10-15
mbnutes in o fRirly Bot oven (Hegulo Mask 5),

VARIATION,
Flaln Biscuits: Omit sugnr, and eat with cheese of to replace oread,

Datmeal Biscuits: Use half unrationed oatmeal and Ball Bowr.

Samidwlch Diseaits: Before baking. sandwich together with a Hitle
ﬂ:?‘lll'.\il!rmuﬂe plum jamn, oF while siill hot after coming out of the

dam Clnnamon Eolls ; Rotl densgh s thin a4 posstBle nto a long narrow
MH|l Bproad with plum jam and sprinkie thickly with chlll\ulwn
(Ef HEed), Roll up firmly like roly-paly. and out bn sllees Talf @
inch wide. Bake on o well-greased Lray wit .1:Ld: down, As 1Ia¢gr.-
burm very ensily they should enly be cooked for about & minutes,

Ginlden Biscult @ Use 1 tabies ul syrup instead of sugar and slove
In I teaspoonful clnameon with the Bour.

leq Frult HBal Hanend In 2 oes. eurrants, x\l!m.u;“ chapped prunes,
Iates of fgs. o e mixtune beforg ralling out, previously 15n'l|lg m

i tenapson{ul spice with the flour, Form 1n'|.u lxﬂu abouk the s
a walnut. Brush with o Jittle household milk, and bake 15 erll.ltﬂ

L] I!lw Illﬂ:!nlh. EBleve Irn l;lelamn!u: ground ginger wlm the Aour,
ack treacle or syrup and o
IJthnl of 3. e S F

Chosslate Wseulls: Use 4 ozs. four and 1 oz, cocon or grated chocolate
sleved togother.

CUSTARD TARTS
Mnm.- pastry, following the reclpe for Afterncon Tes Blscults, omisting
e sugar, if desired, cut in rounds and cover small greased patty tins.
I-'I:Il with n.l' af the followlng Allings, using 1-2 tenspoonsful for each
tart, and I==J=|- 20-30 minutes in o moderstely hot oven (Regulo Mark 8).

Custard Tart Filling. ; Int Ligquid househald milk
1 bovel tablespoonful four .—1 m ki aful dry ofg powdar
2 teaspoonsful sugar vanills ilAIkluHu
Mix flour, SUgLr And dry oEE MJFF togather. Blend to n
paste with a little of the milk. Gradually add remaink m:ll er
thoroughly, Bring Lo the boil, stirring oll the time. and eook unil
mixture thickens, Add Aavouring.
and grate over mulneg.

Chocolate Custard Tart.  Add to dry Ingredbents 2 heaped teaspoonsiul
af cotom oF grated choookate.

nm Custard. Make the sarme as Custard Tart Filling, then pour Into
0 gressed ple dish and bake for 30 minutes in o falrly modernie oven
{Heguls Mark 4).

Home Mude Custard, Use Custard Tart Fllling recipe but only 1 tables
spoonful of &gg powder. and when mixture thickens boll for thees
minutes. Serve hot or cold with puddings, ete.

Ege and Sweet Potato Filling.
4 Ib. mmea potato

When cool fll Inte the tarts

4 pint Iquld souss millk
MEx the ROE, AUEAT.
slowly, then tho Mlﬁa :ry

& oea i
a2 l.nM rllﬂl'l L powder i teaspoanful salt

0. mnrgarine melted

powder, SAlt and spices.  Add milk
ne. Let ml.t EIIXTUTG StAnd &t st




