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Raib the margarine into the sleved fiowr, dried egg aBd salt. Add the
sisgar and jam, and mix well together, Dissolve the biearbonate of soila
in the liguld household milk. Add to the mixture aad stis in quickly,
Put Into & well-greassd basin, and sieam for 3 hours. Sarves 4 [persods.

BAKED RICE NUT PUDDING
This is & recipe fof people who can obdaln our bome-grown nuts—ealb,
hazel or wRlnuts, o Fimialt s really delicious,
1 o= ricn
2 tahbmpoansiul ground or chopped cob or hazel nuis
1 pint hewsobokd milk
1 slessertspooniul Sugar
Fut the rice In o gresed ple-dish with a cup of water, and bake in a
moderate oven |Regulo Mark 4) until all the water has been sbsorbed
—about 30 minutes. Add the chopped nuts, sugar snd milk. Btir ali
togoether, and bake 1n a slow owen for 1§ hours {Bogulo Mark 3).
g Berves 33 perons
¥ ODATMEAL FPUDDING

} pint household milk
1 tablespoontul dried ogg
Bl 1 isblespoonful sugae
1 of. mArgarine Jam
Put the patmenl, flour and dried egg into o basin and rub o the
margaring. Add the signr. Disselve the bicarbonnts of soda kn the
k. to the flour, obc., and mix well Gresse o pudding
po0f paper at the bottom (this h
iy come out casly). Fiace somo jam In the basin,
Gwver the mixture. Cover with greaseproof paper and s pudol ot
and steam for | g 1§ hours. If you canpot spare the jam, snake tho
pudding secarding 19 the recipe, but add 2 tablespoonsfu] sugar Instesd
of o, Berves 4 persans
FRUIT BATTERS

4 pint household smilk i b, self-mixing flour
plneh af salt currsnta, maltanas, or ehepped appio
1 kvl tablespoatiful dried egg mized with 2 tablespoanslul water
Sleve the flour and salt into s basin.  MIX the dried egg with the water
Add the egg and milk to the flour graduilly, beating all ihe time o
keep the mixture sfooth. Beat well far & minutes. Leave to stand for
4 bour In & conl place. Orease al® emall dishes or ulds, Give the
battor & fial beat and f1] the dishes threesquarters full, - Add & few
sultanns or choppsd apple Lo each dish, Bake in s hot oves for 185
minutss (Regulo Mark 7). Serve lmmediatoly, Makes 6 snall battens.

FRUITY WHIF
Here is a recipe for using u L Julce or bottled purée,
tatdespoonasful semoling 1 tablespooniul sugar
1 phat frult Juloe or purée
Fut the fruit Jukte into n saucepan, add the semoling and sugar, helng
to the boll and simmer gently far 18 minutss. Pour the mixture into a
wmsin mmd leave to cool slightly. Then thoroughly beat with an egy
whisk until the enizture is Hght and frothy—about 10 minutes’ Besting.
four Into custard cups and serve cold. Makes & portions,

‘MAS s coming !

cme-grown cob, hascl, walnuts and chestouls will soon bo resdy.
i our nest leaflet we will give suggestions for using these nuts for
s eooklng, so try and get some and store them in a dry place untdl
oY are needed.
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PUDDINGS

STLTANA FIBMING CRENT
ATEAMID FUssaNTE IRCLUBNG SEMOLINL
FASTAT CHUST

FUBPING CRUBT={00KER FLOUR
QUICK FRUIT PUMFLINGE
ROLY FOLY FoseinG

WARTIMEE FLANS AW ENSTNUCTIONS TOR FILLINGE
BAKTWILL FUBSING
STRAMES FUSSING WITIC JABE

T

QAKTH CHOSOLATE BARLEY FUBSING
ORANGE FUBRING

The cold weather Is approaching and that means & demand for
nice, flling and warming puddings, especlally where there are
childron to cater for,

Most of our pre-war puddings nesd o bot of fat, 50 in this leaflet
we are giving recipes for puddings and pastry which will save fat and
sugnr, and also furl; also suggestions for using your jam and bottled
fruit, ns well ns o few special pudding recipes to lend varisty to
winter meals.

RECIPES WHICH SAVE FAT

PUDDING CRUST WITH SEMOLINA

4 1t self-ralsing flour 2 ous. semoling
1 e margasing pineh saly
@ tabiespoonsiul cold water
Sieve the four and salt Into o basin,  Add the semoling,  Rub ia the
margaring and mIX to o st paste with the 9 tablespoonsful of water,
Tufn out on to o fdosred board and roll to shaps required.




Use: As a crust for steamed meat of frult puddings.

Boll out two-thirds of the dough to Hoe o greased pudding basio,
letting the dough overlap the edge of the bDasin. Pl with meat or
frult mixtures. Roll out the remaining pece of dwgn 10 caver the LR,
and Vrs ek the i af datkgh from the with gedaseproc!
paper and a pudding cloth angd steam for 3 I\aul‘-

STEAMED SULTANA PUDDING WITH s;‘.ncrm.mn

g]h sl -1 I'Il.hlng flour 1 om. margars

1 un|h|mnlul AUGAr

2 can, a uun.u pinch of sl

1 level tablespoonful dried egg 11 tanl e\|mm|1ﬂ cold water
Blove flour, dried egg and salt Into o basin. Add semolinn. Rub in
margarine.  Add sultanns mnd sugar and mix in the cold water.
Grease & basin, and fill with the mixture. Sicam for 2 haurs,

Sarves 4 peTsons.

PFASTRY CRUST WITH SEMOLINA
§ b nclr.nn.l.ng flour ozn. semplina
1 o, margar] a" :ablmw--:m cold water
pioch of sal
Bleve flour and salt inte o basin,  Add nlrmwma Rub in the margnrine
and mlx to s st dough with the cold water. Tumn out on to & Boured
and roll to shape requln
Usies:
{1} A= n crust for meat or fruit pies.

Fill the péo dish with the Alling as ususl, roll out the dough and
e0ver the top &f the ple in the ususl way. Bake in & modgrately hot
ovR for 30 minutes (Regulo Mark 8},

{3}  As pastry for an open jam tart,

Oreaie o sandwich tUn or plate, roll out the dough to o
recuired, spread with Jam, cross over with strips of
b i msoderately hot oven for 30 minutes (Fegular M

RECIPES WHICH SAVE FAT AND FUEL

FUDDING CEUST—COOKED FLOUR METHOD

§ It self-raising flour

§ pint bolling household milk

1 level tablespoonful dried egg mixed with I tablespoonaful water
1 oz sugar

plauch of salt

Bring the household milk to the boll. SMt I60 the balllng milk the
flour and salt. Dmaw the saucepan OfF the héat lmmedintely the flour
has been ndded. Quickly mix the Hour and milk together and beat
hard until the mixturs forms i M Ary How pour over the
reconstituted egg and beat, Then uprlllk:e in the sugar and glve n
Baal beating, Turn on to o floured oard and roll cut to ehape requised
Dises:
1) Quick Plum or Apple Dumplings
Following sbove recipe, cut the dough Ints 4 pleces. . Holl each
»m aut to form 8 round.  Flace 3 plums of pleces of mﬂd Apple 16 the
e of each nd sprinkle over a Lttle sugar, Damp thi e
-:r\.m: fold up to the centre, and pooss the odges so that they are sealed
her. Dvop In fast- Izllilhu, waler and boll 15 minutes, or longer
ir me frult used will require more cook Any friil—frach or bottied
==can be wed for thess dumplings. Makes 4 dumplings,
12y Rely-paly Steamed Podding
Raoll out the dough to l.||. ah‘lﬁ shape, Sprinkle aver I-Wm
wiltanas or spread with jam e n Swiss Roll. . W)
Erease] paper - Jvua\llall :Lu::n Tie the emds of the cloth rlm
t-pv and steam for 1 hous, Serves 4 ;

WARTIME FLANS—Using fresh or bottled fruit

Tio make & pre-wnr frult fisn, & bot of sug;u and whisked white of
AF Was DeceSSArY G0 ke B SFEUp. chlefly to
prevent tl-.a Trall Jules fram saturating hn pn" aned makieg i wet and
Eg  Tho white of egg msadn the Ban look nice, but It was not

a um‘nlll.‘l na the siagar, Our wartime fan method only uses enough
sugar to sweelen the frult, and a thick nut‘l‘ to Keep the frult firm and
set, replaces the proswar syrap. finns can be eaten hot or cold, and
will provide nnother way of wsing bottled et during the winter months.

Methad: The pastry must be baked frst before adding the froft, and
here are the Instructions:

(1) Eheri Fasiry, Line & fan or round sandwich tin with pastry,
and bake in o moderately hot oven for 15 minutes (Hegulo Mark ).
Defore baklng, prick over the pastry with m fork to prevent it rising, of
Put n sheet of greaseprool paper over the pastry and welght LG down
with smnll stones.

12)  Filling base: § o= margaring

1 tablespooniul flow

1 pint cold water o frutt julce
Melt the margarine In o sucepan. Add the flour and stir until all the
margaring has been absorbed into the Aour, be snuCepAn Of the
Beat, and gradually add the water or frult julce, stirring sil tho time.
Pul the saucepan over a low heat and silr until the mixture bolls.

Fruit additions:
i8] 1 Fb plums (I bottled, ihe plums only and not the jalce)

2 tableapoonstul sugar
ib) 2 medlum-sized cooking apples. cored, peeled and siiced

% tablespoonaful sugar
(e} 2 oms sultanas

pineh of mixed sples, of clnnamon
Az goon nS the AlIng sauce Bolls, Add aBy of the above and cook In
the sauce for B mioutes, or ueul the frilt is slightly softened. The
frutt must oot be campletely cooked, otherwise the mivtuse will be 160
soft. Some apples only need 3 minutes' cooking In the sases. Let the
mixture cool for & few minutes, then pour It on 1o the baked pastry,
and bake 1n & moﬂmu oven for 15 miny ites | Regulo l-ill"k -||

s 4 persons,

Note! Any other fresh of bottled frult can be used in |Ix BREE WA NS
plums. but the Julco must be straloed off. The flans will look mboer
A frult jutcs is used for the sauce instend af Water,

BAREWELL PUDDING

This b & good pudding to make with " avem " of pastry and cake
mIZtires, Wheén Fou afo makisg cakes and tarts. Foll out a round of
pastry, and cover the bottom of a- gn sandwich tln, spread the
pasiry with jam. and then ndd suflicient cake mixture to cover the
pasiry. Bake for 40 minutes in & moderately hot ovm (Regulo Mark 8),

Berves o

To make specislly, hote 18 the reclpe:
Bhort Pastry: 4 tablppoonaiil eell-ralstng fdour
1 oz, lard

piach of salt
Sleve the flour and salt into & basin, Rub in the fat, and mix with
cold wakber, ndding a bitlo at a time until the paste Is a stiT dough.
Feoll out to ahape on a floured board and Hne & greased sandwich tin.
Cake Mixture:
i I, sell- m‘lr!lu( Mour I
1§ oz margard
1 devel desserispooniul egg
Bieve the flour and dried egg into a basin. Rub in the mmrln:
Add the sugar and sultanas, and ndd suMelent water or milk to
fulrly wol mixture. Beai well with a wooden spoon. The mh:u.ue
drop easlly from the spoon.

ful sugar
Nl.l'-l'HD-ﬂIIIIILII. CUTATIES
powdsr

STEAMED PUDDING WITH JAM
6 oaa. ullvnum; Bour @ tablespoonalul botsshald
2 oes. cooking mik o mix
1 level hn'hklpmcnfnl dried nch of salt
ettt
Sleve the flour, dried egg and salt I6to & basin. Rub o the fat, and
m|x 1o a falrly soft consistency with housshold milk. Creass & pudding
Fut the jam nt the bottom and pour over the pudding mizture,
ﬂcmer with greaseproo! paper and a pudding cloth and steam for 2 hours.

Berves 4 persons,
OATMEAL JAM BATTER
2 tablespoonsiul seli-ralsing four 2 tablespoonsful oatmeal
pint househald milk pinch of aalt
IABIEpoGnTul sagns i
1 level tablespoonful dried sgg mixest with 2 tablespoonalul water
Mix fAour, ontmesl, sugar and salt together. Mix the dried egg and
water, and sdd to the flour, ete. Pour over the milk. and beat well.
Meolt some I’“Tns i & baking tin, pour in the mixturs, and bake
§ howr in & 7 Falely Bot oven (Regulo Mark @), Serve lmmediately,
Apresd with | Berved 4 pessons,

BAKED CHOCOLATE BARLEY FUDDING
2 opa, pearl barley 1 tanléapaoniul auga
1 pint housshold milk 1 tahlespoopiul feaur
1 tewel tablespocntul dried eg 1 tablespooniul cocon
§ temspoonful vanilla essence
Boak the barley overnight In 1 pint of eold water, Put the barley andd
WAter In & amlctpnu sl atmumer uatll all the waler has Boon absctbed.
Miz the cotoa. [o diled egg and sugar to a smooth paste with &
litle of the cold mllk then gradually ndd the remalnder of the milk.
Hent the mixture, and when nearly bolling add the cooked barley and
vanille casencs. Bring 1o tho ball, strring all the time, Immedistely
the mizture balls, powr iato & greased ple dish and bake far | hour
15 & modesate oven (Regulo Mark 4). Sorves 4 peTsons.

ORANGE PUDIMNG
B T8, salf-ralsing Mour peel o two oran ges
2 g, margarioe W tanlmpoonsful Bousehiold
2 oxs. sugar milk to mix
1 level tablespoonful dried egg plneh of salt
Bimmer the quartered omange peols untll sofé in the § pint nouwncﬂd
eilk which s lncluded in lhc =uce reclpe below,  Remaove
very finely. Put the milk aside to cool, making up to 4 piat :tw.li' “”
mnking the suce
To make the pudding, rub the fat into the sieved four, dried egg and
salt, ndd the sugar, balf of the shredded orange peel, and mix in the
@ tablespoonaiul of household milk, Steam for T hours in & well-gressed
pudding basin coversd with greaseprool paper, of & cloth,
Orange Satee:
} isqm household milk 1 teaspoonful sugar

ovol tablespoonful Aour 1 level teaspooniul dried egg
Mix nu WIEERF And dﬂupﬁ will topether. Blond 10 & sBOGLA pasts
with a 'Iltl1e of lh! hoaisdl milk. Gradudlly add the remalnder of
the § pint milk. Stir thoroughly. Bring to the ball, stirriog all the
time. Cook for thrn

ml ger, an
vrud-ﬂynarpw!'mcl Eltsle over the top when urned gut,

THURSDAY PUDDING
Thursday, rations are {znﬂu ting low, and Bere s the pun.dlmt
rechpe whish will Bel rlm lﬂ!E“ i Jam 14 Inatead al
::mu&&. an Jam a hnlpe a-meun puddings. oaly a :i:'u- ulu;'-r
T 2

ful sugar
ch 3

ul
pmn-tul Uquld heusehold ety
1 mel teaspoonlul blcarbonate of sods




