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No. 6. CARROT & FISH CASSEROLE
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Mo. 8. FISHERMAN'S PIE
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Mo, 10. SWEDE & POTATO PIE

1 ib. mashed potatoes 2 finely chopped onfons or lecks
1 reconstituted dried oEgs 1 M. m d swedes

1 OF, MArg o parsliy

Mix all the ingredients v Y Laste, piak 1nte @ greased

phedish and bake 40 m! . Iy bt Gven | Begulo Mark &)
{Berves B4 persons)

COOKERY MOTES are publivhed by the
STORK MARGARINE COOKERY SERVICE,
Unilever House, Londan, E.CA,
to help solve your presest-day cocking problems.
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BRUUSSELS SPROUTSE SAVOURY
FISH CAKES
ny FD'.'P FIEH AND MACARONI SAVOURY
ARTCOT AND SWERE SOUT BOO ARD PARSNIP PIE
LEXK AND ORTMEM.- sour RISSOTTO
CAERCT AND FISH CASSTROLE
F EGG AND LENTIL CUTLETS
SCOTCIL BROTH FISHERMAN'S PLE
TOMA: I CHEESE ANB BOG CASSEROLE
VEJETABLEY MULLICATAWHY s0UP SWERE AND POTATO PFIE

HOW IO S0AK AND COOK SALTED FISH

 The worst of the wenther 15 now with us. and that calls for hot
filling meals, but they must be nourishing as well. In this Leaflet
winter Tecipes for those days when youl have no meat,
which M':o B u'.na'.m-d o take the place of meat. They consist
1 dish containing drbed sgps or saited fish,
v are grouped 1o give s balanced dist—that b, serve No. 1

Soup am! Mo, 1 Dish tegether, or both No, 2's, ete,

soups nre micest If they are sloved after cn-olel-'\g,
& creamy consistency, Sleving lokes time, howeve
eXLEIL Apcrenses itdes of the Ingredis la
e of the recipes mend g g e Wgatables, which
st &8 good & conaftency sbeving.

SALTED FISH: we have tried many ways of ».:uklllg, and cooking
ed fish. and the following are our recomemnend

SUAKI'\JG : 1 1f your Sehisonper has already sonked tho fish for
hatirs cold water, scak It yoursell s follows:
Coyer with bodling water and leave for 2 heurs, Then dmin
ofl the water and cover It og y 3 and beave for
4 houre. Rinse thercughly n VARES,




(b} If the Ash has not been soaked nt all by the flashmonger,
ihen proceed s follows:

Cover with bolling water ond leave for 2 hours.  Draln
warcughly and cover 11 agaln with more bolling water and leaye
TaF 10 hours A AgAIN, COVEF With cold waler and lave for
12 hours. Rinse isghily bn fresh cold water.

COOEING SALTED FISH :
By these imothosds you will And the flish bas oaly the sumo sl
tasto of salt which you find in kippers of smoked haddeck and can l.m
cooked [n the same ways:—
s} LLHL smoked haddocks—put in @ pan, cover with cold wan
g to the boll and boll 10 minutes. Serve with & Qe
mnr51r|z|e or vinegar,
(1] len kippers—sprend on & [itie ma e and grill untill cooked.
with o Ltthe ViNEEAT OF SAVOUTY ELE0e
teh &.en.m for 15-30 minutes according o
or cheese sauce.
{d} Fry uniil goldensbrown, In the same way you would fry filicis of
freah fishi.

. and serve with parsley

Bome recipes Including the flsh are alss glven Inter in this leaflet,
pos g 2

No. 1. ARTICHOKE SOUP
i 1b. artichokes 1 TEnspod

3} pints mouﬁ? nlodc oF water

§ piat Bousclal

salt and cayonoe o tiate
Grate the artichokes, onkon and potators very finely or put through
mincer. Pul them into o stewpan with enough stock of Water 1o cover
n.,-—n. u.lM.I bodl pently for 1 hour until tender. If you have the, 8
s Umproves artichoke soup. Otherwise, ndd the milk

the 1 rrl:nluﬂrr of the stock, boll up And seAson W

No, 2. BEETROOT SOUP
2 cooked and fnely grated beetroats 6 tablespoonsful vimegnr

2 nnely chopped onions 2 teaspoonsful of Jmu:l. mustard
2 ors. four ts of vegetable stock

2 oms. mArgATing nd pepper

Mol the margarine in & pan, ndd the vegetables and S0P OVEr o low
bt for a few r|||-m1.u without z.rouulng .n.-n.: M Atodk andl wlm
for 1 hour % : Ltle Z I

to the sou -anng ever & gentls heat &
and made mustard and season Lo tasto,

No.3. CELERY SOUP
2 heads of celary g
1 b, potatoes apeticly

A Berves - U el nﬂl)l

(Serves 6.8 p-orllo

Ble slock or water
fik

Waak the EP.PJ;. and chop v , lllwl:, ar lhron.;h & mineer. (-r.\lr:
the potatoss. Put i wikh i bring to the bol
slmmer until the vegetables ﬂ' 'ﬂﬂl‘lkl.ll tn.'l'ldt‘l' about half an !lm
Aﬂll ¢ milk and cook gently for & further half an hour, Seassn
iBerves B-10 partions)
.\wr. Celery soup Is uboer if put through & slove after cocking.

No, 4 HARICOT & SWEDE S0UP

lt- hnrlco( beans 3 plnts vegetable steck or water

wede 1 plnt househald milk
1 n-«hum onlon of leek 1 ped teaspooniul chopped of dried mint
I potato =L and pepper
Boak the béspe for 24 hours o 1 pint of cold u.n.mlud wtor, Dr-llu
and keep the water for the soup. [1
nud the water in which T
to the boll. Wash, peel o
all gently for 2 hours. Fub through 2 sivve, 4 the milk, “-u.m to
tke pan and bedl up agatn, Add miat, and pepper and salt
{Berves 5.0 p-mllml

Mo, 5. LEEK & OATMEAL SOUP
2 1bs. locks 3§ pints water
t oa. margarine or dmpmg 1 o cateneal
reconstituted dried salt and pepper
BLelL thee TAL 1B & ﬂ\lt‘tmﬂ nﬂd the finely chopped leeks. and fry ustil
|=4‘Unﬂ"‘-'lb Lo Brown, all the tlme, ix ihe catmeal with the
1 add o llx' l((k: Ll.rl ng to the hoil, '(hl\l! abmmer
r'll( i iték before the end of eccoking time, add
Iriedt egg, and stir the soup for the last & minutes, s.n.,.m angl serve

es & portions)
No. 6. MACARONI SOUP
. IEAGATGRL
5. Ernted cheese [equals @ b
1 plat hiaehald milk salk and prumr
Hreak t‘|e M carofl into wey small pleces {cven brenk up the small
= wart m.u 3l in ane-quarter of the saited ;mou ar water
until nl.lll'd" l !UIIE 15-20 minutes. Add ibhe rem: er of the
Stock N the itk and bring to the boll, stirsing all the Ume.  Add the
grated ehitse and allow to melt but do net bell, Add pepper nnd serve
not. (Serves B-10 perticns)

No. 7. PARSNIP 50UP

I Ibi. parsnips guarts vopetable stock OF watss
1 &, masgarine or dripping i pint housshald milk

salt and papper 1o taste

Peel nnad slice the paranips, Melt the fat In n saucepan, put in the
parsnips and simmer gently for 10 minutes. Add enough of the stock
OF WLLEF to £oVer, Bring to the holl, then simmer until the parsnips are
soft. Rub throiigh a sleve and return to the pan with the milk and the
rest of the alock of water. Add pepper and ealt. Bring to the ball,
stiFring well. Seérve hot. iServes 8-8 partions)

MNo. 8. SCOTCH BROTH

qlum “'Ew:l-ﬂhk' siock or water
pod dessortepoonsiul)

2 MNeaped tablespoonsful peard bariey
2§ plais wmter
wayenne, salt and popper
the bariey and fnely chop all the vegotables. Put them all in a
pan, ndd pepper and salt and cover with tse waler. Bring to the
and slmmer for 1 {Berves & porticns)

Ne. 9. TOMATO S0UP
§ b jor tomato purds (sce note) I earrot
} o0& Tt Ipd m:;rtrm_c S0CK oF water
] onlon
1 good.sized potato ir nnmh
1 stick CC](‘P)’ ar 1 teaspoanf) oTy sceds
8 peppercores and 1 bisde mace thed in muslin
salt and pepper
Note: If whole bottled tomatos are used, o 2-ib. jor will b Desded.
IT you do oot lke the skina, thoy should be slgved before using.
Chop the onlon fpely. Grate the carrot, tumip and potato. Wash and
slice the celery, Melt the Iat b pan, sdd all the vegetables and eook
T 10 minutés, shaking occaslonally. Add the stock and !ml»e .mﬂ
slouner gently for 1 hour, hen add the i Ato plir!g and al
mnather § hewr, or untll the vegelables are soft. Hemove the I.rrhs_ ndd
the milk, sslt nod pepper. bring to the bodl mm AT ST,
(Berves 5-6 portions)
No. 10, VEGETABLE MULLIGATAWNY SOUP
JI. :‘G:mll : OF, margarine
i AuArt vegotable stock oF water
1 ":glummnr;.:n clnr kelx e 1 uule—-u-n-n-\ml floar
- f 1 root celeriac dessertapoonful cun wder
1 apple, If avallabie, or 3 tablespoonsiul bull.llﬂl apples gl
bunch of Berbs Hed In musiin or l ]t'\ﬂ teadpooniul deled herhs

Melt the margarine in 8 pan; add :I:o finvly sliced or grated vegetables
nd Nerbs and fry until lght brown, stin rring frequenily, Add the flour
hod Surry POwIr and fry, ten gradusily sue IR ek S0 e
[Pt St untll boiling, then simmer for | hour. Salt te taste and
W teo thick add a little more water or & :H«uu 4-8 portions)

Mo, 1. BRUSSELS SPROUTS SAVOURY
3 Ibs. Drussels sprouts 1 o=. margaring
3 tabiespoonsiul dried egg 1 tatespoonful four
pnt household mikk chapped parabey
aws. grated cheese (equnls 6 hey
anlt and pepper

Coolk the brusscls mmulll far 10 minutes in bodll multed water. Drafn
&nd put into o F Areprood dish. Mix the dried egg with the § pint
IﬂHIi adding m littls at & time.  Melt the MARgArine i & suicepan, add
thi Bour aed stle uetil the mix : are bubblid. Remave the sauccpan
from the heat, graduaily add the e-g% i1k, Hoturn to the
Beat and by alowly to the Boll, stirriag all the Mime, until the suce
Add pep| and salt apd chapped ;p-rule:r Btlr half the

grated cheess Into the sauce. Pour the sauce over the brussels, speinkln
Tost of cheess on top, Lud cook under the grill until thn top B BrowTed.
(Serven 4 persons)

No. 2. FISH CAKES

I soaked, flaked salted fah 3 teaspeonsful vinegar
4 Ib. mashed potatos. pepper and salt to tasts
2 tablespoonsiul chopped parsley al for frying

Soak the fish according to instructbons given In the opening notes,
and remove all skin and bones. Miz all the ingredissts thoroughly
together with a fork. form into cakes about half an ineh thick, roll In
& Lctle Aour and fry o hot f&6 WGt golden brown on both sides.
{Makes 6 Osh cakes)

No. 3. FISH & MACARONI SAVOURY

4 o=8, macaroni 1 0o Eargarice
B 0%, sciked, faked salted fish PEppor and salt
2 tablespoonsful vinsgar ehopped paraley

Scak the Ash aecording to Instroctions given In the opening notes.
and removd all skin and bones, | Bake the Osh. Cock the macarond
Tor 20 minuies in bolling ulra.—ﬁ Waler, Droin well and roturn macaront
Lo the saucepan. Put the ma rlne in the u\ln.c:un with the macaroni,
When It is melted, sl d the flaked flah, vinegar and pepper and saly,
When the mixture b thwupn-_r hat, servg on rounds of hot m;u. oF i
& ring of mashed potatoss and gurolshed with “q?:ﬂ'

b 1 perschia)

No. 4. EGG & PARSNIP PIE

4 Ibs. parsnips 2 wblespeonsful tomato or LAvouTy sauce
1 co. margsrine or dripping 2 reconstituted drie TR
3 ozs, grated cheese (equals § Beaped dessortspoGTAfyl
st amd pepper
Bemsolina pastry to cover (recipe in Cookery Motes No. 47)

j‘nﬂnlw umu |nn in mlll..g salted water,
seve m:m e m 1th & or wooden spoon sl fres from
lumps, Add 'u-.r flmuc hl!‘l‘ﬂ:l nurpnnr egg and tomato saace or
SAVOULY 80108 AL SERE0R 10 Last, t inte o greased piedish and cover
with the semaling | ;- make n holn: in tho centre for the ateasm o
sscaps.  Bake foF 40 mlnutes In o moderately hot oven rnwmu Miari 6)
6 porsous)

No. 5. RISOTTO
? b, jar bottled tomatoes # 1. rice
1} pints julee from stmined tomntoes amd vegetable stock
2 small N‘-"l"ﬂ- ﬂ"ﬂ'." chopped 2 level dessertspoonsiul curry powder
3 oms. margan grated nutmeg
salt and pepper

Melt the mnrgn!lﬂe and Iry the onlon In 1t for a few minutes without
browning. Add the dmined tomatoes snsd washed rlce nnd ook for a
Pow miniites longer, s|l1nlug nll !!1F tise with & wooden spoon.  Add the
CAUMTY powder, nnd stir wall o, Meantime, bring the steck and tomnto
Juice ta the boldl separately. then pour it over thé rite and tomatocs,
ond bring the mixture to the boll agaln, stirring all the time. Heduce
the Beat and simmer very . pently. o u;f etaalosally, untll the rice b

L. wbout &0 minutes. e m\ﬂl nuur_tg SRl and
FEpper.  Borve very hot. 4= parsonia)




