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APRICOT MOULD.
is liguid housenold milk um, spmelinn
e : cot u.n i =|=rl..~m s Dot oblainable, soy ofher
OF. CAStOr BUEEE
"t before
First, groase the 1m.Lm—u n.r & uul. A mAngArine WTARpEE,
|',|m|n“5|1. ithe milk). Bring uu- milk o bol point, sprinkle In the
semolina and simmer gently for mbout 20 misutes, stiering frequently.
LT woenful of Dot water and |”"‘ﬂ it ‘Dmu:h
to the saucepan with the cooked somelina.
thie SUGAT, Lo 1l mixed per into o wetted moukd, Leave \mtl1
cold, turn out .lm.. ;M . | Berves 4 persans)

3

CARAMEL PUDDING.
Ents Mgl housshold milk 3 oxs. sugar
;‘n:‘.‘n_:uwill:m Vanilla Mavourtng
Pist 2 oes. af the sugnT into & pan with 1 tablespoonful eeld water,
xll.(’\'\l‘ it to Iaﬂl guickly until 1t becomes dark golden brown, then pour
n mould which must be turted over aml over until
.Me 18 completely eoated with the mélled REgar. Gresso
d A saucepan with s |uu-,,nnm wrapper, pul in U milk and
eer ;|f 'llhi‘- sugnr. Bring to the boil, Spdnlll e sersoling
g A tlgie, ANd COOK cn,” stirring frequently for About
ites \|||1II lhl! semolina tastes cooked. Remove, mid the manllla
favouring, stir well and pour Inw the prepared mould. Leave untli
obd, LUFTY OUT ANd serve. (Serves 4 persons)

COFFEE CUSTARD.

4 piat lbguid househald milk

3 tablespoansiul dried ogp powder

4 tabbespoonaful sirong llquld cofee
oL o g nnd Bour, Add the sugar and mix to n smooth

paste Ilr.'lt- of the milk, Gradually ndd the remabivder of ihe
milk, and mix until smooth and Iree o |'|m:|1- Conk genily until
ehick, them stir in the cofee fAavouring. o fnto o greased pe-dish,
and bake In & moderste oven (Regulo Mark || for 20 to 30 minutes.
Berve cold, (Berves I porsabs)

1 deasertapoonful flewr

COLD DRINKS

CHOCOLATE MILK SHAK
J pint freshly made househald enilk
temapoanlil eoooa

Toea ped 2 tablespoonsful bolling Water
1 teaapooniul sugas

Vanilia and salt G0 taste

and BUgAr o & paste with tho bolling water, allow to
cool, and add to the freshly made milk, Stir well, then add salt aand
vanilin to taste, shake well in o lsrge corked boitle, oF atir briskly with
a fork till the mixtare is frothy, and serve.

COFFEE MILK SHAKE.

M.
Add 2-% tablespoonsful strong lquid coffes to the freshly made ml
Sweeten with o teaspoonful of sugar, flavour with vanills, and it o
taste, shake, and serve.

VANILLA MILK,

Tils 1s & ¥ refreshing and palatable drink. To make, simply fAavour
Eghm or"?ﬂhly rﬂudrg pusehold milk with vanllla and ealt to taste,
nisd serve Immedlately.

COOKERY MOTES are published by the
STORK MARGARINE COOKERY SERVICE,
Unilever House, London, E.CA,
te help solve your present-day cesking problem:

RELISHES

Easily and guickly made aecempaniments for plenio and cold meals, n
pisce af pickles or chutney.

CABBAGE AND AFPPLE RELISH.
2 tabiespocnalul fnely chopped whits mmme«
1 tabtespaonaiul Anely rhnpp-ed AW Appbe
2 teaspoonsiul finely chop nion
2 tablespoonsiul homo-made ﬁ“\\ﬂ dressing
A 1Ettle vinegar, T liked

Mix all the nbove ingredients together, and serve o8 an sccompaniment
to cold meats. piei. etc, Miake freshly == required. Put into screw-top
jars or cartons for pleole meals. (Encugh for 4 to 8 portlons |

FoLD Illll

FDLI} HERE

BEETROOT AND HORSERADISH RELISH.

3 tabispoonsful eopked, diced beetroot

1 tanlespoonful fnely grated horsesadiah rost

2 tenspoonsful nome-made salsd dl‘!whﬂa

1 dessertspooniul vinegar
Mix all together, and serve with cold ments Olb " friahly grated
hosserndish root ks not avallible, mix the beetroot with 2 hhlmpwu.uhll
horseradish sauce, adding o little extrn vinegar If necessary igh
for 4 to § portlons)

HORSERADISH SAUCE.

Mix 2 heaped tablespoonaful grated  horseradiah  reol with 4
iablespoonsiul Mme-mn.de nl.lr.l dressing (see recipe). Leave for a
couple of hours before using, the full flavour of the homemdish.
I it becomes fee thiek, YhE) oir wilhy s liktle ¥ vinegar and milk. A
pinch of sugar may be nddded i lked.  {Enough for 4 to 8 helpings.)

STORK MARGARINE
T T P g
CODKERY SERVICE

COOKERY NOTES No. 45

Recipes approved by the Mindsiey of Faod

AUGUST, 1943

COLD MEALS
FOR
HOT WEATHER

On bot summer days belone the war, what was nicer for dinmer oF
| than a plece of Veal and Ham Ple? We have not the meat to
spaFe L MAke thi * real thing ™ these days, BUt we can still make many
kinds of peally dellchous cold plos far nseals al home, fOF BIEnics, and
niso for carried meals for workers In ficlofles OF on farms,

The secret of making o ple which keeps reably finm when cut, Is thak
the filling should be firm when cold—noi too wei and not too dry. In
sacat of the ple recipes, we have included sleved harlcob beans, which
pave the fllings just the sight texture, as you will bo able to prove for
yourselves, Hemember always to pross the Alliogs well down In the tin
before puiting on the top round of pasiry. Make the ple overnight
that it is really cold before it Is cut.

Cold puddings, tasty relishes, salads and cool drinks, comploie our
Ilo. m'allu'r fare, and the Marshusabiow Cream and Lemon Snow reclpes

ways of making delicious oreams from household milk,

COLD MEAT OR FISH PIES
First, prepare the filling, choosing ane of the recipes given later, so
that you have it meady before you start on the pastry,
Becondly, here s the molpe for Lho pastry. mld lumrumlom I\‘#
making it and lining the tin. Por cold meat ples,
pastey:—

RAISED PIE PASTRY.

12 ozs. self-maising flour i pint wnter
3 gz, lard, dripping or cooking fat, or 4 ozs. if you can spare it
§ LiRspoCne

ul sult
Sleve the flotr and salt 1010 & basln, and make & woll in the sentre.
ihe water and fat In & suacepan, abd bring to the ball.  Pour the bolllng
mixture on to the fSour, and mix quickly with a kolfe until all the
flour &5 worked In. Enead the dough a Hitle, and use Immedintely, as
this type Of pESLTY |8 AiMcult to skape when cobd.
For the Allkig recljpes given, you will nesd & round cake tin meansuring
B” ncross; ib I3 nok necessary 1o geass the tin,
Cut the kneaded cough in balf. Rall out ase half on & floured board,
place the tin Hghtly on top snd with & sharp polnted knife cut out two
rounds (oo for the top and one for the bottam of the pie) and. put
ashde In & Warm ]!'Il.f.‘ﬂ‘ then roll sut the remalning dough, and cut &
long strip aboutl an IGch wider than the depth of the cake tin, and long
enough i possible, 'kJ Jhise all round the Sh Inalde. Pul abe of the
rounds of putr-_r in the bottom of the tin. pressing |t out towards the
sides of the tin with the tips of the fingers.
Brush round the &ige with cold 'II[!E l.'n.d then line the inatde of the
tin with the long atrip of pu!.ry ?ol margin of about §* to
overlap the botfom round, and puwun 1t down Mrely,  Préss Uhe stHp




of pastry close to the sides of the tins. - If there are any gaps. brash the

cdes with water and press down more strips of pastcy so Sl the

insido Is completely covred, ,  Now put iin the Alling, prosstag daws
Layer

Dn.‘ah the ple, press down op o the flling & narmow margin'ol the
10p of Lho pastry all roune; heust u.ln tarmed down edge of
waber Anel put on the other rodnd of pastey to forem B 1
e, makeé 3 hole In ihe centse 1.0 ot the alexm o
omament with leaves of pasiry. Bake according Lo mm‘:tmm for I.Im
different filings. Do not turn ple out of tin untll 1t is qulte sold
Pl B requised, ue & 7% eake Uin, and redute ol ghe
ird, or make |ndividmai plcs amd save fuel as they will not
take 5o lag 1o Bake
T0 COOK MARICOT BEAKS: Wash and suk b bears gvevmight (o cold water,
Put beans and ihe water inio a sancepan. adding suflicient additionsl codd
Mo make | guart to erery § Ib. beans, Bring Lz ihe bodl snd g0k gemlly um.l:
beana arc iender—aboat 2 Bowrs. Do net add sali o e waler. as salt hardens
Baricol boaca, Press cosked baricols Wiroegh & aléve for wed 10 Shesd Fetipes.

CDR\‘ICD III.I'P PIE FILLING.
1 beel Salt and pq.“-,- o taate
Ttataed §

i Ib. hartest iy cwk.q
4 ~uh't'-{wml~fui water In which beans were cooked
Mix the sleved haricots, corned beef and water with & fork, and season
to taste. Fill the ple u:lh n layer of the corned beef mixture at the
bottom, then n layer of beeironat, then chopped carrars, and so on
until the pie i full Jndn top Tound of Bakg for qo minsites
in & moderately b ven,  {Reg
AMERICAN SBAUSAGE MEAT PIE FILLING.
1j I, tin American sausage meat (RS Iunm-a coslked and al.evﬂJ
2 tablespoonsiul mmm RAKICH GT [ALTES. Tresh tomats
. ar o ww. mber. iT.hm can  be
omitled 1f a |» a1 ple |8 poelerred )
Ralsed e pastry Pepper and salt
Remave Uhe fal IFom the ssusage meat Lo make the pastry, and s&ve
the meatl Juloes IFom the Uin o use for maklng gravy or soup.  Turm
the savsage meat out Into & bowl, and mix thoroughly with the sieved
haricot beans and the tomato sauce or puree. Season 1o inste
Make the fat from the kn u with cooking fat and prn:e.n!
to mAME LE PASIFY B Instructed, ]"Im.r & layer of aliced vegotable in
the Battam (Any of the abave can . oF & lafer of cach), thes
layer of the sassape meat mizture wll | down, another kayer of
vegelable, and so on until all ane used Caver with the pasiry. and
bake for B0 to 60 minutes in n mo-demu-u hot oven (Regulo Mark 8).
Berves B persons.
SAUSAGE MEAT FIE FILLING,
1 Ib. sausnge meat 2 to 4 cem. Anely chopped onlon
Salt and peg Halsed ple pastry
3 mln&w;mmatu! homo-mady tomata sauce. or fresh tomate julce
e chopped carrot, or grated faw Foung carrots
:q"q all u.' abave 1ngm1|cnu In & bowl and mix mwm.gmy with &
fork. Beason well, Make the pastry, lne the llu. n, wﬂl and bake
for 1-1} hours in & modemtaly hot oven (Regulo A

EABEIT FIE FILLING.
1 Ib. conked rabbit mest
1 b Ninely chopped onlon or leek
i 1. hasleols coaked and sloved | teas pwn!ul m?-.l parsboy
] ik fat bacon Balt anil popper el paln pasiry
A medium sized rabblt lN'IBh.Im; ¥ 1ps. when skinned and cleaned will
vide 1 1. of mboit m
‘nsh the rbbit, oat Jnlo Juinu put in.m -urm II| mlu wnw lnu
a little sit, and bring. io me boll and simmer
meat from bobes and the :Ilqum mr zlb‘hlt bmu:.]
Ch up eneat and bacen md x together. Separaisl ¢ ug anlon,
s apd parsiey, and mix wnh them the sinved hul-teu ww Al
un ple with alternate layers of the mbhbit. and harteot misture, adding
=l -ml pepper Lo each layer. Cover and bake In & moderste oven l'or I
Bour at Regulo Mark 6 then for j hour In a slow oven {Hegule Mark 3
Serves B persans.

Batves 8 persans.

1 It cocking apples. pocled. cored
cod

SALMON PIE FILLING.

L inrge Hn Grade 3 mbmon 2 h'hlugnwu‘\ll vinegar

4 I baricots cooked and sieved Hal pepper

1 imblespooniul of Oy sayoury sauce Rajeced e pastry

B oxs, sliced cooked Deetroot or uncooked oul Latiatil g

Turn the silmon out inlo & bowl. saving the Julese to make flah S0
ete. and mix thoroughly with sleved haricot Deass, sauce, vinegar, sall
and pepper. Muke pasiry and proceed ms for other pies (Le. a layer
of bectroot or cucumber and o layer of salmon until the tin s full).
Bake in a moderately hot oven (Hegulo Mark 8) for 40 to 50 minutes.
Serves 8 persons,

SAVOURY SAUSAGE MOULD,
I Ib. sausage meat Salt And pepper
T t.lhlnp-o-nm.l’nl chutncy 3 1-D1el;p-o-cn:|'ul rhupped pamstey
o 4 ors finely ehopped lee
Mix all the r\'bowr :numwnu thoroughly wgeelhrr. lnd BCASO0 O tAstE.
dreass n metal or earthenware meat of jelly mould and fill with the
mixture, :Lm-u.mg It well down., Bake in a moderately hot oven
(Regule Mazk 8) for 40 minutes. Allow o bBecome guite cobd before
turning out. This ia dellclous sliced and eaten with salad or plelbes.
NOTE: American sassage meat. Spam, or somed beef can be used
instead of butcher's saussge ment. Use cnly half gquantity, and mix
with § 1b. Harlcot Beans cooked snd steved. Serves 4-5 persona.

COOKED SALAD DRESSING.

I Bovel teaspoonful dey mustanrd
1 bevel tabiespooniul dried egg
1 0@ margaring
A little water

1 gl vinega
3 dessertspoonaful sugnr
1 dessertspooniul flour
1 level teaspoonful salt
gar, Bour, =it mustand, and dried egg, amd mix 1o &
o littde water. Add the vincgar and mix well togeiher
. and cook for several minutes, stirring all the
garine, take :m- Beat 'd at well,  Cool and bottie. This
u:Iun dressing will k ar e ays, aBd shoulkd be thinned down
with & lietle milz before n.ull-a |mwuuh for 3 gocdl sized salads j

QUICK SALAD DRESSING,
i Bl water & tanlespoonsful vinegar
1 teaspoonful dry mustard tablespoonaful dry Bousehold milk
2 desserispoonsiul sugar of 1 level tablespoaniul i slocks am v
Fui the water In a bowl with the m: hue endlk powder on top
and beat with a fork until thick . Mix the mustard
Lo o paste with L tablespooniul of the vinsgar, Add the remaindes, stir,
sidd 1o the milk lpll:t' and miz well, The slnd dressing Is Bow Seady
tw sorve. If it boco thick after standing, it can be thinned aut
with a klttle \’IFI‘SI’!I.' 1tnmlrm for 2-3 salads.)

HERRING SALAD,
g un herrings (or pllehards) ehepped 2 tablespoonsful vinegnr
apples, cored. pecled and divesd Pepper nnd salt to taste
§ 1b. cooked. diced beetroot Ib. tomatoes
I RLLY mkm clicex] potatoss Tew Sprigs of Cress
2 pecled and diced OURISSF cUSUELER |=l abtalmable)

2 reconstituted dried egga. acrambled and chopped

1 tablepoontiul Bame-mmade sabad dmln‘
Mix &ll the above Ingredipnts withoul lnlmlilu Ful In n glass dish,
decorute with slloe af lomato, and spelgs of This Is an excellent
supper dish,  (Serves 8 pemsoas. )

DATE AND CHUTNEY SALAD,

lzed dntes : lettaen
o oy and cayenn 3 tomatoss
Blespoonful home-made chutney
! u'h!mmnul home-made salnd dressing
Sprigs of watercress

Chop the dates and mix with the chutney and salnd dressing.  Beason to

tasto with slt, pepper and cayenne.  Armenge 3 lettiod loaves on each
plate, and plice a tablespoonful of the date abd chutbey mixtune in the
coptre, Cul the tomatoes In quarters. and armoge round the plate,
with n sprig of watercress between each two, and serve with cold dlq-d
potatoes or harieet beans,  (Serves 3 persons)

COLD SWEETS

In the two following mecipe for hhnhmn-'llod Clﬂm and Lemon Snow,
thy mixtuses will leln thick hours, DI‘O“MI"—'E 1.'—‘“09
Aubatituie TTW)‘ b be made without lemon
substitule I this ﬂ.n.w-ur l.l ‘ot Ilked, lnd wmollla or other essences
used Instead, provided are paten lmmediately, but without the
iemon subsiiiute tho miziure Wil rovert Lo liguid after a short time.

MARSHMALLOW CUREAM,
3 tablespoonsful housthold m!.Lk powdar
1 pint luke-warm water tabdeapoonsiul sugar
1§ to I teaspoonsful lemon uunm.u:e
Put the lukeswarm water In a medium sized bowl or E‘.‘I!rllng basin,
with the sugnr. Sprinkie the milk powder on tep and nout
10 minutes with an egg-beater (Use rotary type), until the mixture b
1'thl like beaten whita of egg. sn:m:u the lemon substitute on top
continue beating with a spoon until the mixture shickens like
Whllqw cream. It Is then ready for use.
NOTE : If an egg-teater 1a not avallabls, beat Briskly with & fork in
i falrly large bowl fof 20 minutes. untll thick, [This quantity makes
ABOUL & PINt),

LEMON SNOW,

1l oE ERAFEATiG §j o=

& ar & lummmlu: Marshmaliow Cream, mnon:l!ng to the consistency
required.

Cream the mi

nJm and m beat In tho Mamshmallow

sugar together: then
I ata tme until the right mlu!lk'lm Is obtalned. Ia
Mirdunallow Cream, Lemon Snow can be used o

¥ rLeH' of d:l!cl.om. cold sweeis. The following ame a low
Ezggesthons:

FRUIT 1‘"-1“' Sﬂhr with fresh or hottled fruit in costard cups wP
Individual Lfiem,  Fui o tablespoonful of Marshmallow CTenm o
op, and top I.r.lls with & teaspooniul of Lemon Snow.

FRUIT FOHML: MI¥ sleved swedleiad stewed it with AMarshmallow
Cream, plis (B CSTAF CUps of IFElt disbes, and top with Lémon Snow.

LEMON JUNKET: Flll custard cups with Marshmallow Cream, sprinkis
with grated nutmeg or ground einnameon, leave in s cold place for about
40 minutes 1o set. and serve.

CREAMED SEMOLINA: Mix cooked sémallna with Marshaallow Creus
S equal pasts, spriakle with nutmeg or cinnamon and serve. Ground
rice, or whole rice, can also be served this way. If liked. s little
ground clnnnmen or grated nutmeg may be mived in with the semolina
a5 a flavousing.

AFPLE MERINGUE.

2 aful dried cgg powdes
4 pime Haabd Bouselold MK

2 tablespoonaful dry household milk powder
¥ tabiespoonsiul waler

1 1. npptes
3 o=, mugar

Feel, slice, and core the H. and stew with the watsr nnd 2 oes. ol
the sugar untll saft. Pasa th a #leve, oF Deal o a pulp. Pt
1 piat of the Bousehald milk In & ERlcephn, And mnﬂ.lwle the erE
with & hbler_uoﬂnrml taken from remalnider af the milk. Add the
Heguiad and o, of the Nﬂllllllﬂs SUgRT to the milk in the sALCEpan
and eook until it thickens, nering &l the Ume; Fou ]‘hllb naw mule- &
ERE Clsstard.  Put ihe applt In & greased bc-d.t-}i read the Gpg
cuiatard evesly over Put the reiatader of the| pl Rk huuulmld
milk In a basin wlth the remninder of the , sprinkle tho dry
househodd milk on top. nnd whisk with & fork until it thiekens into &
Bpread this evenly over tho custard in the ple-dish, and
bake for 30-40 minutes in & moderstely bot oven (Regule Mark 6).
|Berves 4 persone. )




