Christmas cookery, 1943 / Stork Margarine Cookery Service.

Contributors

Stork Margarine Cookery Service.

Publication/Creation
London : Stork Margarine Cookery Service, 1943.

Persistent URL
https://wellcomecollection.org/works/g22jkg59

License and attribution

Conditions of use: it is possible this item is protected by copyright and/or
related rights. You are free to use this item in any way that is permitted by
the copyright and related rights legislation that applies to your use. For other
uses you need to obtain permission from the rights-holder(s).

Wellcome Collection

183 Euston Road

London NW1 2BE UK

T +44 (0)20 7611 8722

E library@wellcomecollection.org
https://wellcomecollection.org




GARIBALDI BISCUITS
4 o, seif-ralsing fowr 1 ok chapped sultanss or malsins
1 oz margaring plnch of salt
1 oz sugar milk %o mix
Chop up the sultanns or stoned ralsing, Siove the flour and salt Into
& basin. Hub in the margarine and add the sugar. MIX to & W i
jriste, using as Mitle k na possible. 1% s better to do the mixing with
the hand, and kn :u dients together. By this way It much
easler fo qu. il mot too wet. Hall out on to n
Aerri | Bom ey bo ahoas iin. thitk. Cut the pasts In half. and on one
half sg ower the -'llnqlr\-ﬁl sultanas. Then plice the other half of
the paste on top, and again roll out to § in. th With & sharp knife
cut into fingers, or use o pastry cutler o make circles. Place oo o
woll-grensed baking sheet and Dake In a medemately hat oven for 15
minutes (Regulo Mark 5). Makes 18 hisoulis.

NUT ll‘il"[a‘ll"i
4 oa. self-ralsing Mour o, ermppﬂ! fauta
1 D2, TAREArinG pluch af s
1 o= sugar Ik to m |;
b Bodr and salt inte a basin, Rub
a L r u'.m pante, LSRR
as litile ns possible. n
and knead the ingredl
k the mixture
nbout § 8

NFH O SOULTES, s an
:Iwﬂ. and bake | -lul; hot o\en for 12-18 !IIIII1IIJ‘-| (R
Ik nices 24 biscuita,

STEAMED MINCEMEAT PUDDING
u o u)t -ralalng flour cold water
ring § Ib. mincement
plm:"u qf i 2 oas,
1 Ib. npples wolghed wmn posled &nd cored
Brush & pudding bas Ttedl Enl o, Sleve flour and salt
16to o basin, rub r m F a st paste with cold
witer. Ay in two, ce 08 large ae the other,
r plece and lite the ba P £ the peeled ana
cored apples at the Doitom of Uso basin, t teacupiul of water, D
the sugar nod lnr' |m|' e the remainder -.;4' the apple ||m|
£ ! the mincemeat. Roll o 0
to 0 round. Damp the .dhu. of the pastry
I:n:nr{ the baslm, place the round of pastry on oy d press the twa
edlipes togeiher. Cover with gresseprool paper ling cloth,
mod steam for 3 ha 8 § persOns.

HOT CHESTNUT PUDDING
1 tablespoonful oo, L o=, margarine
§ pint milk 2 ozs. flour
b. chestnuts 1 reconstituted deled egg
1 oz sugar { teaspocniul vanills esseros
Cook the chestnuts for § hour in bolling water, Remove shells and skin
nnd put through o sleve. IMssolve the cotos In b Mitle of the milk
Melt the margarine b a saucepan, stirring in the Bour and urnau:'l,'
adding the milk, stirring all the tise untll the mixture thickens,
Elightly, then add the reconatituted egg, the sugar, the sloved H‘\r.llnub'-
ihe dissclved LE ar into a llnal). m pledish,
and steam for 1§ hours or bake
Blark 4], If ..uu:ncl._ rmcr the
ding cloth. Serves § persons,
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CHRISTMAS COOKERY, 1943

CHRESTMAS PUDDINGS HUT ROCK CAKES
MINCEMEAT GARIBALDI HISCYIITS
CHREISTMAS CAKE NUT HISCUTTS

CHRISTMAS DUNDEE CAKE ETEAMID MINCEMEAT PEDOING
FRUIT ROCK CAKES STEAMED CHESTNUT PUDDENG

At this—our ffth wartime Christmis—mwe shall not be able to
glve our familles all the good things which we wmociate with the
#5th December, but if we have saved up our Hitle stocks of dried
frult, it is surprising how many party dishes we shall be able o muke,

this leaflet we are giving several Christmas Pudding and

-Llce {vcl pes, Mincemeat, and some biscult and other pudding recipes

Some af the recipes include cur home-grown nuts, Not all of

)(n: will be able to obiain them, bat if you have your own Lrees or

live in districts where they grow, use them to help with your

Christmas cooking. They give n lovely fiavour and make your dried

friit go furiher. For those unablp to get the nuwis an alternative
recipe = glven in every instance.

Pruit flans are always popular and go well with o cold supper,
a5 they can be made the day before. Cookery Notes Noo 47 mive
Instructions for making wartime flans, with many suggestions for
the fruit Slling.

Kote 1. Home-grown cob or hazel nuts need not be pecled. Walmuat
skin is sometimes bitter, and the nuls are nbeer If it 18 removed.
FPour beiling water over the walouts, Ieave them in the water for o
few minuies. then remove the skin

To use the nots for cooking, if vou do not pessess a nut mil
{they are now unobininable), chop them fnely with a sharp knife.
You wii find the bt wiy i8 to slice them first, then proceed with
the chopping In the same way as mint ks chopped.




MNorte 3. In all the recipes, If you cannot use the dried frult stated,
use an equal welght of another kind.

More 3. A littly nle or brandy can be added to the Christmas
Pusdings if these are lked or avallable, but they are not esséntial
Be careful Bot 10 make the mixture (00 Wel

Nore 4. Do not make the Christmas puddings before December 1st.

MuasumpsenTs if seales are not avallable,
: Itanas
1 ga. flaur, sugar, curmnts, sultants i e e R
oz, fresh breaderumbs = - - - 2 neaped tahbespoonaful
oE. dried baked b crumbs - 2 heaped dessertspoonsful
oz, chopped nuis = - = 2 heaped tablespoonsful
{* Heaped ™ meana s "hM]l above ns in the bowl of & spoon)

CHRISTMAS PUDDING
tincluding Breaderimbs)

b, solf-ralalng flour 2 oz ralsing or prunes

Ik, margaring § level teaspoonful grated nulmeg
§ b muagar g 1 mized splce

I, bEeaderumbs

. currnnts

oxs. sullanas

rind of I orange, H svaliable
pimch of =it

Wipe over the prunes with vinegnr before chopping them, as the vinegsr
melpa to soften them. Then procsed to stone amd chep up the prunes
and clean the osher fruit, Sleve the r, dried egg and salt into n
basin, Acd the drigd frult, sugar, bresderumbs, nutmeg. sploe and
grated crange rind, and miz sl together. Melt the margarine and pour
it over the dry ingredients. Then d sufficlent milk to molsten the
mixtire. Only a lietly will be required. os the mixture must be 1y
s, Turn inte & well-greased basin, cover with greassproof paper
and & pusding cloth, and steamm for 2 hours. When the pudding I8
cobd, removo the pudding cloth and greaseprool, and re-cover with
cleai ary greaseprood and amother pudding cloth: this helps the
pudding to keep well, S3ore in dry place. HBefore serving. steam agaln
for 2 hours. Makes ome pudding sufficient for B persons,

CHRISTMAS PUDDING
(including Breaderumbs, and Nuts, If avalflable)

2 ozs. sultanas

3 pes, currants or pranes

2 ozs, breadcrumba 1 level teaspoonful mixed sphoe

2 ozs. chopped muta (if avallable), 2 tablespoonatul dried egg
weighed after ghelling  rind of crange, i availably

§ Ik mugar ploch of salt

i Ib. ralsins milk 1o mbe

4 b, self-ralsing flour
{ Ib. margarine

Clean all tho dflec Chop the nuts Sleve the Bour, difed
cEE ARd salt Into & Dasin, Ag the dried s, Bresderumbs, Sugnr,
spice and grated orabge FlBd and mix all together, Mell the morgarine
AT POUT OGWF the dry ingredients, and stir well.  Add 8 very Itsle milk
§0 that the mixture ks moist all through but quite stil. Cive a final
stir, atd pour Ints & well-greassd basin, Cover with greaseproof paper
and A& pudd steam for 2 hours Whes e pudding i

cold, remove pudding cloth and greaseproof, and ro-cover with clean dry
greaseproos and another pudding clath: this helps the pudding to keep
well, Btore In a dry place, Before serving, steam agnin for 2 hours.
Makes one pudding suficlent for B persans.

NUT CHRISTMAS PUDDING

i 1b. self-ralsing four
i b margarine 4 ous. sugar
i b, chopped nuts, wekghed 1 bevel tesspoonful mized spiee
after sheliing 1 large cooking apple (I avallablep
2 tablespoonsiul dried ©Ef
pinch of st
milk o mix

1 ozs. ralsins or pruses

4 Ik sultanas
2 ozx. curranis

Chop the nuts finely. Peel and core and chop She apple Ints amall

pleces. Clean nll the drisd frult and stons where Decessary. and chop

r Sleve the flour, dried egg and salt Into & basin. Add

apple, sugnr and mized splce and str sil togother,

Ppour ov¥er the dry Ingredients, nnd stir well,

Add B very Mttle milk and sgain stir. In this recipe, which does mot

inglude bremdcrumbs, be very sparing with the k. otherwise the

@ Wil be 0o wel, and the nuts nlso help to bind the xture

The A ture should be molst all through but not wes.

al stir, and pour inte 8 well-greased basin, Cover with grosse-

por and s pudding cloth, and steam for 2 rs. When the

ling 14 cold, remove pudding cloth and greasey wl ro-caver

with clean dry greasoproof and another pudding clot ua helps the

pudding fo keep well, Store In a dry place. Before serving. steam
agatn for 2 hours. Makes one pudding suBclent for § persons.

WARTIME MINCEME

ie of chopped suct 4 oms. currants
4 ozs. sultanas
. dates. prunes, misins er dried apricots, if svallable
(If these frults ars Dot ;\Ln!l-A.qu they can be ocmitted, t the
mincement will not be s “ frulty,” Therefore, try to lnrnnw
the -:unrnl,; of the dried frults which you have by another § Ib.
E 3 total of 11b. of drled frult in the mixturg.)
12 oxs, gratesd apples (welghed after peeling and cosing)
4 oms. gra + 4 level teaspoonful salt
1 lovel teaspooniul mized spico  § pint vinegar
I level Reaspoonful grated nutmeg § level teaspoonful bemon substitute
i bevel tesspoonful ormoge essence, or groted rind of | oEREge
(i avallable)
Cian the curants and sultanas and stone and chop up other dried
Truls used, Peel and oore and prate the n;\ple Orate the carrot. Mix
cllents together, adding the sugnr, mixed splee, nutmeg,
ed orangn rind, 1f masgarine b used, melt It and pour
the mixture. If suet Is used, chop It Nnely and add. Cive the
¢ & good stlr, Then add the lemon substitute to the Vinegar,
50 bhe omnge essence If you are pot inchuding omnge rind, and
mix well, Pour the flavournsd vincgar over the other tngrédients and
glve a final silrric Fut inte jars sod te down to mnke Siight.
Naote: If you have & lttls sherry or clder, ndd an eggeupful to the
mixture, and decrenss proportbiBabely the vinegar, so that a toial of
4 pint Nquid is added. Makes 3] Ibs, mincemeat,

CHRISTMAS CAKE

2 tablespocnaful dried &g
3 OIS MATEArInG § lovel teaspooniul mixed splee
3 oz, sugar 10 tablespoonanil milk to mix
B oze. endxed frult (sultanns, curmants, raldins oF pruBes)

Plach of mlt

Hleve four, dried egg. sploe and salt Inte o Basin, Clean the currants
And sultanas, and stong and chop the raisins of prunes.  (Frupes should
bo scaked in cold water overnight.) Cream the margarine and sugnr
together, and beat well. Add a Mtthe mallk and steved flour mixture
alternately, a Witle at & tlme of each, unkll all the 10 tablespoonsful
milk and flour Bave been beaten In. Add the dripd fruit, and give the
mixturn a final stir. Lo & cake Lin with greaseproo! paper and brush
over with melted margarine, and pour in the mizture. Bake 1 hour in
8 moderats oven (Regulo Mark 4), then 1§ hours in & very siow oven
{Regulo Mark 1), Buiiclent for #-10 portiona.

B ors. self-raisieg flour

DUNDEE CHRISTMAS CAKE

B oz, &slf-ralelng flour 4 ors. sultanas
2 ozs. chopped fiits, welghed 1 tablespoontul dried egg
T shelling pineh of salt

11 tablespocnaful milk Lo miE
2 omd, SUGAT slfoed muts to cover
Chap the nuts fin Also stice some nuts in half, lengthwiss, for the
top of the cake. Sieve flour, dried egg and salt into & basin. Rub In
the margaring. Add the chopped nuts, sugsr nnd sultanne. Mix to s
falrly stif dough with the milk. Line n cake with grenseproal
paper, brushed with melted margarine, and put in the mizture, Level
Ao Rap of the caike os much ns posstbla 1 cover with the sliced muis,
The nuts should be put on with the cut alde showing. Sfart in the
middle, making a tiny circle of nuts, then go arcund thia eirels until
the whals surfnce Is coversd. Bake ln 4 moderate aven for 1} hours
(Regulo Mark 4). Suiclent for B portlons

2 es. margarine

FRUIT ROCE CAKES

2 oas. sultanas or currants

1 ablespoontul dried egg

pinch af salt

milk to mix

Sleve the flour, drled ogg and salt nto & basin, Rub in the margarine.
Add the sugnr and sultanas or currants. MIX to o falrly s paste
with milk. The mixture should not drop too easlly from the spoon
Flace In bBeaps in greased patty tins nnd Bake i & falrly hot oven far
20 minutes (Regula Mark &) Makés 18 cakes.

B oz, self-ralsing four
3 oEa, mAgArine
3 ozs. sugar

NUT ROCK CAKES

1 tablespoonful dried ogg
pinch of sale

8 oz self-mising four
2 ozs. MATEATine
2 ozs. chopped nuts milk to mix
2 OFS. EUgaAr sllced nuts for tho Wps of the cikes
Chop the nuts fnely, Ao slice some In half, lengihwise, for the tops
of the cakes. Sleve the four, dried o2 and salt Into a basin. Rub
in the margarine. Add the sugar nnd ehopped nuts. Mix to a falsly
BEIE paste with @ilk. The mixture should not drop too easily from the
8pooa. Flace In heaps in gressed patly tins and plase half a nut on
top i the centre of each, The nuts should be put on with the eul alde
showing. Bake In a fairly hot oven for 20 ml tem (Regulo Motk 8).
Makes 18 cokes.




