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Durlag the * pushing ™ of half the mixturm ever 1o the other side
of the pan, the sdge of the omelntte on the side opposite to the Bandle.
which you will oo : have sabd munst be kept & good shape and
unbroken, will grad y urther up the side of the pan. That wis
why we told you, at the beginning, to be sure to Fui the Bot (ot well

O oTia stolabie o i, e, e ke o he Toboe T4 hacinf " | K COOKERY NOTES No. 50

the pan ls still s With your right hansd e knife
umndder tho o : tte on the appoaite aide of the pan (Tliustn e
down sBd over. Lot the folded omeloite

1t one-two-three, which enables the twe

fsh alice, tit up the handlg of the

to & hot plate. | filustration No. 6.
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Kecipes approved by

FOLD HERE

5 Poldiag over cooked omelette, 8. PoMing of omeleble co

SAVOURY OMELETTES

Cenelettes can ke made with various sdditional fAavou
fillings. These ndditions can be added to the orlg
mikxture, i thi «
Folding i e method you use, it Is governed by ih

ml‘-n:;m:.;‘. z 4 OMELETTE MA.KING

recipea). : WITH DRIED EGGS SIMPLIFIED

gn; ke pleces of chopped liver, &
rooma, , ste.. should be cooked separntely,
ta the cooked omelette immedistely bofore falking
cooked filling of this type can be wsed, such o4 s
e i o L L l'|""|l Biy. BOrCIAg An omelette made with dried egg takes the place of a meat
neated or cooked beforehand. This ean be done in & Dttie gravy dish,, because eggs—and dried Sigs boo—contaln the foed value
or sauce, Mg pepper s ’ < b Bty
wacked Alling atx A i ot nowar € n, which nlso obtnined from meat. That is why il

is g0 Important thai we should.all make full use af the dried egg

Do you knaw how to make an omelette, or do you know the
b3t way of making omelettes with dried cgg?

. = s
FOLD HEEE
added with the filing

" There is ansther reason (oo, Busy women fnd that with
CHDP&?—.‘I:I*I:‘M:‘S;1iﬁ\‘a|?||}mil-tii::ih elipped Tarts WROLI T war-time rationing, it is diMcult to vary the kind of meals wideh
T the ||qlnlu ||I\I|i befare cocking. i‘\.'.lnw e tesspoaniul can be prepared quickly, 'When you come home Ured [rom work
or dried b Lo 4 dried eggs. or shopping, try serving omeleites for o 4"l'mr:||=|n ll:l'yl;-.m“bi' du::'

- - in & few minules. We arc giving in this leaflet full, iflustrate
e chases e e g vy ey, 1t can instquctions, and reciprs for piain and suvoury omeletcs.
bofone cooking. Allew one dasertspooniul o 4 dsied 3 ¢ i
Alsg, when the omelette |s cooked. hefore folding 1t over sprisile PREPARING DRIED EGGS
an additional teaspooniul over the omebetie. First of all, here & gur method for reconstituting dricd eggs with
—— e - - water, and If you do IE Ehis way you will find L quicker, and there will
COOKERY MOTES are publithed by the not be @ lusnps I8 FOUF mix,
STORK MARGARIME COOKERY SERVICE, | Measure out one level tablespooniul dricd ege puat it in oA

Unilever Houte, London, E.CA, | bl t eoo amall o basin, but give room for beating. Then for each
to help solve your present-day cosking prablems. adespooniul dried ogg mensure out 2 tablespoonsaful oold water. and

= sty v POl e B ] [t the WhLer bnto o cup or juag




You now have the corfect qUaRLILY
of dried ogg In o basin, and the correct
mmount aof water a3 j. First, remove
any lumps from the dried egi. by gently
rubhing 1t through the tps of the fngers.
This |5 n better wny than by using =
Spocn. as the o8 s lnclined to cling to
the spoon

Removing lumps.

Then, use a fork (nof & spodh ) fef the sctual miging,  Add a litle
of the Water 1o the dried egy. letiing
{13 aut of the Jug and nat pour
out guickly. and at the sme t
beat It in with the fork. Then add
u little more water, uniil thete is
0o more dry egg ledt, stirring with
the fork all the thme, This will
take approximately half the water,
Before adding the rest of the watgr,

¢ waler io ibe deied ege. beat well with the fork,

Now gradually add the remaloing water, and give &
beating.

el gl

OMELETTES
illy two ways of making cmeletteos.
t o do, saying - cook in
| the egi-wels.” The procedure s lm; Bt 1 & also
easy to get something which is more like a pancake than an omelette.
Beven Important rules mMUst e Tememborsd:

1) Ormebetles OfL ONE #I0e
Bt bo

—they Are

sy eooked 1N o : 5
e on bolh sldes Hke panscakes.

12} If posslble these days. use a goo<d frylng pan which does not burn
casily,
{9) Have everything ready before you put the mixture In the pan,
including & ; o AIMng §f you ATe MAKIBE & SVOUTY omnobetie
Fou Wil nesd are
polnted knlfe, which bends easlly.
slles for VIng amelelte [Fom pad,
bate for serving.
() A fork for method Mo 1
{4} Cook them quickly on o medium heat

2. Poid the omelelte orer by sliding |zx
Enite sround Ball the edge from left
not too hot and not too slow. right, and fold it &ver Lbe Ball wh eh
rr=aing in the pas,
{6) Only use enough fat to prevent the cmelcite from burning, Mo fak
shauld bo left In the pan when the omelette 18 cooked. If you 40
aap L misch, Four omeletts Wil b groasy.
i6) Have the fat really Bot belore pourlng the mixture into a pan,
{7} Por your fat use margarine if possible. Do not use dripping.

INGREDIENTS FOR PLAIN OMELETTES:
To make an omelette sufficiont for 2 persons, you regquire:
4 level tablespoonsful dried egg
8 tabiespoonsiul eold water
pepper and salt
1l water as instructed, adding pepper and salt to
Glve Lthe mixture a Anal beating lmmedialely befone cooklng.

Berve the omeleiie by UIng (he pan
-nd I-I(h e help of m fsh sliee let §E
he pan on U5 & plate.

Mix e dried egg
taate,

OMELETTE MAKING-METHOD No. 1
This 18 the ususl pre-war method:

Use a medhim heat for frying

not too hot and not too slow,
Melt a knob of margaring in &
feying pan, and when It I
really hot, pour in the mizture
a0 that it covers the whole of
the bottom of & pan. {(Ilusira-
tlon Mo, L)

Bur with a fork until the mix-
ture begins to set, Then, when
the edipe Is set. Tun the end of
a knife all around the pan,
You wil
Ixture 1n the centrs
the pan  remabos  lquid
longer than sround the cdges.
Tt the pan, let the liguld run
under the edge you have
Loose i knife, so that
It Aows
| Dl st

The ometette should be moacdy
in 2-3 minutes. The wunder-
neath should b lightly
browned by then, and the top
s0ft, BUE a0t and NOT BY.
Then fold over one half [see
‘Ihustration No. 3). BRun the
knife sround half the omeletis,
and make sure the botiom is
also loose, and quickly fold it
over tha other half,

To seive, lobsen the folded
omeletie from the pan with »
flsh sllee, tit the pan and
gently allde thi ameliilo on to
a hot plate. (Nhstration No. 4.)

OMELETTE MAKING—METHOD MNo. 2

This I o way of making omeleites based on one which tho writer
saw demonstrated by Mr, Efk Mortensen, massger of the Danish Club.
It Is & much better way 1o use with dried oEgs, as there 1s no fear of
gotting that pancake-like result which can happen with the stand
pre-war method through overscooking while ail the liguld ses. Do try

it, and rememb<r the old sying:

L '[h! |.|u-:rﬂ|on shows b e o
ered with the et

. Handie of pan pressd gown,
Bqsid mixture muned back Lo opposite

* Practice makes perfec
Hate FOUr miXUER rﬂuy_ Melt @
knoh of margariog in a pan and let
it get really hot. Now Ut the pan
s that thg Dot margarine runa
argund the aldes of the pan. and
Fuueulnrly the slde opposite the
nillo, Thla griases the whole sur-

4“ of the pan which i golng to be
covered with the inlxture.  (Jlus-
tratlon Ko, 1.3

o the pan down flat aver the
At and pOUr 1B the mixture, which
should cover the botlom of Lhe pan.
Hold the handie of the pan with the
Left hang and have s round pokn ted
knlfe ready in the

milxture cook for

B
Jotte from L pan, part
¢ odge opposite the handle.

the rest of the
shape and
(Mustmiton No, 2.

alf of the pan nearest
handie, to the sther half of th
opposliie the handle
Ho. 34} This 18
quick strokes with
Make your |!I'Ht
then you will

B
: that Is, press down v
0 I.ht' half of the pan which eon=
tains the omelette I8 ralsed
an inch from the heat,
thon Mo. 4.) Abny of the mizture
which 1a still hig will Bow run
towards the havdie side of the pan.
Keeplng the handle sl pressed
, push these trickles of mix-
turg Back 1o the st of e oaelotte
i no more Thpudd is jefe. If any
4 stays on top of the mixture
without trickling out, just ease it
down with the knife, and then
push 1t back with tho rest of the
enixture which has alrendy sei.

It should only take 3-3 minutes to do all this. from she time the
mixture is first poured lnte the pamn.




